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Japanese Celebration-Food

It means that the special dishes which
Japanese people traditionally serve and
enjoy in seasonal events and celebration
days. The dishes use foods in season, so
people can feel the seasonal feature.
Japanese people also infuse their wishes
for the happiness and health of the
families into their creation of those
Celebration-dishes.

The history of ORIBAKO

ORIBAKO has into its origin in the 7th
century. When Prince Shotoku had
imported different culture and foods from
Sui Dynasty, ancient China to Japan, and
the Prince put these goods on the
Board-Art and presented to the Emperor.
The Board-Art was the origin of ORIBAKO.
The material was wood board such as
Japanese cedar, and the professional
craft-person made these.ORIBAKO is used
for the food packaging for the special
occasions, such as Japanese
Celebration-Food.
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E#lE 21-15E2 # (F)
205X 148 X 42 mn

{I\l 'I

WD-2 %% / &% 6 Yt (K)
212X 136X 38 mn
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Hinamatsuri-nidanju

XHE 44 ~FaAl (R)

133X133X45 mm

el &

Hokkai kaisen-ju

CWAT 20-12S % - 2% (%)
199X 123X 33 mn

g hh
Japanese sweets NERIKIRI

CWH A 5-4 % -3 (F)

150X 150X 30 mm

.

05 CHUO SELECT vol.4



BEASNT LG L

Kaisen bara-chirashi

CWH- i 44 Z4F 2~ =A% (K)
136 X136X55 mm

FEHA&A

Temari-sushi

CWA 20-20G % ﬂ“‘—ﬁ‘f % (R)
198 X198 X 42 mm

N=DIFY  +1x:w300 INR IV 4% W900xH300mm OEAAS A —

b 520060013

maNo. 24345

i3113lti ko fomepEkbens nn{@
g fg ﬂ* | #5n.24335

XIZDEFY (W100XH280mm) &HER

man.24344 man.60010

DN
R T R R ... 24346
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Beef for Sukiyaki

CWG26-20 BE# (&4 )

265 X205X40 mm
CT 7 V=735 7 9X 6 XF#l
680X192X18 mm

BESRTF—+ (EE)
Beef steak

2 DRmAHE kg
263X 203X 38 mm
S R W

250X 180X 11 mm

Fr PERLLBEA £ v b

Assorted rare beefs

F 608 28-19H 2K E - & (3t)
278X 187 X45 mm

Jd NNV — I = A 50X40mm 2 b T XIS Y =X 50X 15 mil

N T TN DT

R > @??EQE@ =

AT . — | LERRE L J

Loyh 2 ZTaTH

zxr e Z10 )

34837 $UEEE 5 3 l

bty Sy 72| 2 oy

sk 22 gaerl 4
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XZOWILIRR XZOMILIRE XZOWILIER XZORILIRR XZOMILIRR XZOWALIER
RHoNEEA NohEHA RHonEHA RohEHA RHNEEA RHNEHA
DO NOT EAT DO NOT EAT DO NOT EAT DO NOT EAT DO NOT EAT DO NOT EAT
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Una-ju (premium)

WD-15 2 / % Bk EH
197121 %38 mn

I E (B
Una-ju (deluxe)

CWH-302 # - = A% (F)
207 % 110X 48 mn

D)W E
Una-ju (standard)

CWAT 302 2- 550 (K)
208 X111 X477 mm

.
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Grilled teriyaki eel

CWU 9 % 547 30-10 AL H 4 &
300x100X25 mm

(515 No.63951

maN.60176

w2 N6 7586
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Assorted chirashi-bento

LB-N2S 8% £=
185X96 X105 mm

SRR )

Bambooshoot-okowa

WD-1 2/ % %KEM
169X 115X 38 nm

L UORE

Shrimp tempura-ju

CWET 19-13 % - & #
193X 137X21 mm
CWF19-13 &
186X 144X 30 mn

H

CHUO SELECT vol.4 12



IO AP A S

Blowfish japanese-bento

CWH2.5A Z - ( 55k (R)
222X163X 33 mm

A X AT
Pork BBQ-ju

CWAT 20-12TS sn =2 (F)
199X 123X 33 mn

By b B X sk

Grilled salmon-bento

GWA27-17V B -5 X 1) ()
267X 175X 39 mn
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Japanese chestnut-okowa

EHRE 17-14 1 (&)
172X 143X 46 mn

KI2Faa|mpnay g vyR—F 44—

Halloween party of Dracula

BHESNA R 2HRA ()
187X119X40 mm

BRAZ & — b

HRFFY

KLOWE
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Sushi party set

278X 187X45 mm

FRA— KT
Western style hors d’oeuvre ' .

CWA 20-20G & B Befp (K)

198 X198 X42 mm

wEF— K7L
Chinese style hors d’'oeuvre '

S BAE 6 € E M
320X 210X 48 mn
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New. year’s dish -~ :
beb
New year dish o 4
BRIEE T4/ % LODD (F) >
214X 214X 42 m
B b :
New year dish
F 0% 22-17B 2AH (F) WD K ERHT (1) % y
224 X165X42 mm 165X 165X49 mm g

N=FDIZY 912 wamxesommn OEHA A -

iG5| wn.60481

515 No.6°489

BUE S PHERBREONE,

S

man.22610 maN.08582

XIZOEFY (W100 X H280mm) &Ek> TS

maN. 22631 man. 68583
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Setsubun

FEEH A

Eho-maki (premium)
#sEl3r A—4& KB XZtL o b =3 3 =X

207 X70X50 mm

Bk
Eho-maki

“2 AWL-05 M EH s E M
206 X70X20 mm

HRiE v — b

/

2| 550024327

maN0.6056 1

¢ '- S
S A , il _. [l No.24328
i:in.lil
(G N0A24325

85022614

I ZOEFY (W100xH280mm) HER

[l No.94 1 8 [l No.24326

maN..68967
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