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Litopenaeus vannamei
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TEMPURA is one of the most popular traditional Japanese
dishes and is widely enjoyed around the world.

Our Shrimp TEMPURA is made with Japan-Style recipe
and all ingredients are carefully selected for taste

and flavor. =
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Nichirei Fresh Inc. Tokyo,Japan




Fully cooked

for your convenience!

B Our fully cooked shrimp tempura is perfectly fried with
Japan-Style batter.
B Easy to use-just heat and serve.lt’s great for Dragon roll!
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<Cooking instructions>

*Cook from frozen. You may need adjust cooking time.
Not suitable for microwave.

Conventional oven

Preheat oven to 200°C(400F).Place shrimp
on non-stick baking sheet and bake on the
middle oven rack for approximately 5-6
minutes until crispy.
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Preheat cooking oil to 180°C(356F).
Place shrimp in fryer, I
cook for approximately 1.5-2minutes until crispy. g 6 o

N a t u r a l t h a W i n g Species Litopenaeus vannamei

T Origin Thailand,Indonesia or Vietham
Thawing at room temperature(about25°C) 120pcs /carton
for approximately 50-60 minutes.

Packing 10pcs X 16trays/carton

Weight/piece | Approx.26g/pc

www.nichireifresh.co.jp/en



