
Inosinic acid, glutamic acid and guanylic acid are key 
sources of umami. Combining the ingredients with 
the ratio of A50% B30% C10% D10% results in many 
times more umami than a single-ingredient dashi. 

Our staff will blend the ingredients according to Okume’s golden ratio 
to make 30 dashi bags [ 6.35oz / 180g in total ]

Select and circle one ingredient from each of the four categoriesClassic Dashi

Dried fish
[ Inosinic acid ]

A50% (3.17oz / 90g) B30% (1.90oz / 54g)
Dried small fish
[ Inosinic acid ]

C10% (0.64oz / 18g)
Seaweed
[ Glutamic acid  ]

D10% (0.64oz / 18g)
Mushrooms
[ Guanylic acid ]

Others
[ Distinctive aroma ]

Select and combine 
ingredients in any ratio 
you like

Vegetable 
Dashi

7.
Boiled and Dried 
Anchovies

Uniquely robust flavor 
and taste.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Katakuchi-niboshi ]

8.
Boiled and Dried 
Japanese 
Sardines

A lighter, smoother 
alternative to boiled and 
dried anchovies.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Hirako-niboshi ]

9.
Boiled and Dried 
Round Herrings

Low in fat, with a sweet 
and smooth flavor.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Urume-niboshi ]

16.
Rishiri Kelp

Rich aroma and umami. 
Perfect for a smooth, clear 
stock.

70¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Rishiri Konbu ]

17.
Sweet Kelp

Full-bodied with elegant 
sweetness and a rich 
aroma.

70¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Makonbu ]

18.
Hidaka Kelp

Rich savory flavor unique 
to konbu.

60¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Hidaka Konbu ]

20.
Donko Shiitake 
Mushrooms

Robust flavor and aroma, 
with rich umami unique to 
shiitake.

75¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Donko Shiitake ]

21.
Koshin Shiitake 
Mushrooms

Aromatic and flavorful, 
enhancing other 
ingredients.

65¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Koshin Shiitake ]

22.
Maitake
Mushrooms

Strong umami and a 
unique, rich aroma.

80¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Maitake ]

24.
Dried Squid

Sweet aroma, with robust 
and sharp flavor.

90¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Surume ]

23.
Dried Scallops

Soothing flavor filled with 
rich umami. A versatile 
match for a range of 
cuisines.

$1.30 / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Hotate Kaibashira ]

26.
Celery
Grown in Shizuoka and 
other areas.
Unique, refreshing aroma 
that enhances flavor.

90¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

25.
Tomato
Grown in Kumamoto and 
other areas.
A perfect balance of sweet 
and sour, with umami that 
deepens flavor.

$1.00 / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

27.
Cabbage
Grown in Gunma and 
other areas.
Soothing sweetness, 
complex umami. Pairs 
well with a range of 
ingredients.

75¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

28.
Garlic
Grown in Aomori and 
other areas. 
Dried and matured to 
enhance umami. Carries a 
rich, appetizing aroma.

80¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

30.
Carrot
Grown in Hokkaido.
Unique flavor and a gentle, 
sweet aroma. 

60¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

29.
Onion
Grown in Hyogo.
Cultivated in an ideal, 
temperate region, then 
dried to develop unique 
sweetness and rich 
umami.

75¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

19.
Rausu Kelp

Konbu with the richest 
aroma and a deep, 
complex taste.

75¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Rausu Konbu ]

10.
Boiled and Dried 
Flying Fish

Sharp umami and 
sweetness, with an 
elegant flavor.

70¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Ago-niboshi ]

11.
Grilled and Dried 
Flying Fish

A lighter, flavorful 
alternative to boiled and 
dried flying fish.

90¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Yaki-ago ]

12.
Boiled and Dried 
Horse Mackerel

Elegant and complex, with 
a refreshing sweetness.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Aji-niboshi ]

13.
Boiled and Dried 
Lizard Fish

Full-bodied and lasting 
umami flavor, with a touch 
of sweetness. A special 
and uncommon 
ingredient.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Eso-niboshi ]

14.
Boiled and Dried 
Japanese 
Barracuda

Light and elegant. Pairs 
well with soy sauce.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Kamasu-niboshi ]

15.
Boiled and Dried 
Blackthroat Sea 
Perch

Rich flavor unique to the 
highly valued fish.

95¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Nodoguro-niboshi ]

Please fill in your name and phone number

Name: ‘s Dashi

Tel: 

Tel: 646-434-2912
Web: https://okume.us
* The availability of ingredients may vary according to supply.  
  Certain ingredients may occasionally be out of stock.
* If you’d like to blend multiple ingredients or purchase a 
  single ingredient, please consult our staff.
* All ingredients are made, harvested and processed in Japan.

A: Dried Bonito
B: Boiled and Dried Anchovies
C: Hidaka Kelp
D: Koshin Shitake Mushrooms
Total: $33.35, 30 bags

50¢ (0.1oz / 2.8g) …50% (3.17oz / 90g) 
50¢ (0.1oz / 2.8g) …30% (1.90oz / 54g) 
60¢ (0.1oz / 2.8g) …10% (0.64oz / 18g) 
65¢ (0.1oz / 2.8g) …10% (0.64oz / 18g) 

Order sample

1.
Dried Bonito

Distinctive aroma and 
taste. Used in a wide 
range of dashi.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Katsuo Ara-bushi ]

3.
Dried Soda 
Bonito

Distinctive aroma, rich 
flavor. For accentuating 
the flavor of a dish.

45¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Soda Katsuo-bushi ]

5.
Dried Mackerel

Rich and full-bodied, with 
a soothing sweetness. 
Ideal for warm soups.

45¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Saba-bushi ]

2.
Dried Inshore 
Bonito

Made with fish caught 
inshore using the 
single-hook method. 
Full-bodied, with a complex 
aroma and umami.

65¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Kinkai Ara-bushi ]

4.
Dried Tuna

Elegant flavor. Perfect for 
boosting umami.

50¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Maguro-bushi ]

6.
Dried 
Amberstripe 
Scad

Full-bodied, with a unique 
sweetness. Smooth in 
texture and taste.

45¢ / 0.1oz (2.8g)

Elegant 
Sweet
Sharp
Refreshing
Versatile

Full-bodied
Bitter
Rich
Flavorful
Unique

[ Muroaji-bushi ]


