
P R O D U C T  C A T A L O G

Seafood, Japanese specialty 
and restaurant essentials.
Wholesale to restaurants across the Mid-Atlantic.

taiyoseafoodmd.com
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https://taiyoseafoodmd.com/


A B O U T  T A I Y O

One supplier for the seafood, the 
specialty goods and the supplies.
From our warehouse in Baltimore, Taiyo delivers to restaurants across the Mid-Atlantic. This

catalog lists everything we carry; for sizes, pack details and a quote, visit taiyoseafoodmd.com or

call 410-290-8181.
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C O N T E N T S
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F R O M  T H E  M E N U T A I Y O  S E A F O O D

0 1  /  S U S H I  B A R

Spicy Tuna Roll

Spicy tuna piled on a sesame-crusted roll, with pickled ginger

and wasabi on the side. The topping is ground tuna folded

with Sriracha and Kewpie mayonnaise; the rice is seasoned

with sushi vinegar and rolled around a sheet of nori.

A L S O  O N  T H E  P R E P  L I S T Sriracha p. 20 ·
Kewpie Mayonnaise p. 20 · Marukan Ginsho Vinegar p. 22 ·
Nori Gold p. 17

0 1 Ground Tuna
The spicy tuna on top, mixed with Sriracha
and Kewpie

p. 7

02 Tomita Blue Rice
Sushi rice for the roll

p. 18

03 Black Sesame
Pressed into the rice with white sesame

p. 22

0 4 White Ginger
Pickled ginger to clear the palate

p. 20

0 5 Wasabi (Taiyo)
A dab on the side

p. 20

0 6 Soy Sauce
For dipping at the table

p. 21

0 2  /  N O O D L E  B A R

Shoyu Ramen

A clear soy broth over springy noodles, topped with chashu,

bamboo shoots and a soft egg. A Somi base keeps the broth

the same, bowl after bowl.

A L S O  O N  T H E  P R E P  L I S T Mirin p. 22 · Narutomaki p. 8 ·
Quail Eggs p. 15 · Crunchy Garlic Oil p. 20

0 1 Ramen
The noodles

p. 18

02 Somi Ramen Base (Shoyu)
The broth base

p. 19

03 Pork Belly
The chashu, sliced

p. 13

0 4 Ramen Bamboo Shoots
Menma for the top of the bowl

p. 15

0 5 White Sesame
A pinch over the egg

p. 22
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https://taiyoseafoodmd.com/catalog/sriracha
https://taiyoseafoodmd.com/catalog/kewpie-mayonnaise
https://taiyoseafoodmd.com/catalog/marukan-ginsho-vinegar
https://taiyoseafoodmd.com/catalog/nori-gold
https://taiyoseafoodmd.com/catalog/ground-tuna
https://taiyoseafoodmd.com/catalog/tomita-blue-rice
https://taiyoseafoodmd.com/catalog/black-sesame
https://taiyoseafoodmd.com/catalog/white-ginger
https://taiyoseafoodmd.com/catalog/wasabi-taiyo
https://taiyoseafoodmd.com/catalog/soy-sauce
https://taiyoseafoodmd.com/catalog/mirin
https://taiyoseafoodmd.com/catalog/narutomaki
https://taiyoseafoodmd.com/catalog/quail-eggs
https://taiyoseafoodmd.com/catalog/crunchy-garlic-oil
https://taiyoseafoodmd.com/catalog/ramen
https://taiyoseafoodmd.com/catalog/somi-ramen-base-shoyu
https://taiyoseafoodmd.com/catalog/pork-belly
https://taiyoseafoodmd.com/catalog/ramen-bamboo-shoots
https://taiyoseafoodmd.com/catalog/white-sesame
https://unsplash.com/photos/a-piece-of-sushi-on-a-black-plate-uV_coLE2_PQ
https://unsplash.com/photos/a-bowl-of-ramen-with-meat-eggs-noodles-and-vegetables-NHEL1M1Cv-A


T A I Y O  S E A F O O D F R O M  T H E  M E N U

0 3  /  P O K E  C O U N T E R

Salmon Poke Bowl

Cubed salmon over sushi rice, ringed with seaweed salad,

edamame, tamago, avocado and cucumber. Poke sauce goes

on last, with soy sauce on the side.

A L S O  O N  T H E  P R E P  L I S T Poke Sauce p. 21 ·
Tomita Blue Rice p. 18 · Katsuo Mirin Furikake p. 19 ·
White Sesame p. 22

0 1 Salmon Fillet (Skin Off)
Cubed for the bowl

p. 7

02 Seaweed Salad (Japan)
Ready-made

p. 11

03 Peeled Edamame
Already shelled

p. 13

0 4 Tamago
Sweet Japanese omelet, diced

p. 13

0 5 Avocado
Diced

p. 14

0 6 Cucumber
Diced for crunch

p. 14

07 Soy Sauce
On the side

p. 21

0 4  /  F R Y  S T A T I O N

Shrimp Tempura

Shrimp stretched straight, dipped in a light batter and fried

until lacy, then served on tempura paper. Grated daikon goes

into a dipping sauce of Hondashi, mirin and soy sauce.

A L S O  O N  T H E  P R E P  L I S T Hondashi p. 19 · Mirin p. 22 ·
Tempura Shrimp p. 9 · Tempura Ko p. 16

0 1 Nobashi Shrimp
Stretched straight, so it fries straight

p. 9

02 Tempura A-Type Mix
The batter

p. 16

03 Tempura Paper
Soaks up the oil on the plate

p. 23

0 4 Daikon
Grated into the dipping sauce

p. 14

0 5 Soy Sauce
In the dipping sauce, and on the table

p. 21

0 6 Green Tea
Poured alongside

p. 16
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https://taiyoseafoodmd.com/catalog/poke-sauce
https://taiyoseafoodmd.com/catalog/tomita-blue-rice
https://taiyoseafoodmd.com/catalog/katsuo-mirin-furikake
https://taiyoseafoodmd.com/catalog/white-sesame
https://taiyoseafoodmd.com/catalog/salmon-fillet-skin-off
https://taiyoseafoodmd.com/catalog/seaweed-salad-japan
https://taiyoseafoodmd.com/catalog/peeled-edamame
https://taiyoseafoodmd.com/catalog/tamago
https://taiyoseafoodmd.com/catalog/avocado
https://taiyoseafoodmd.com/catalog/cucumber
https://taiyoseafoodmd.com/catalog/soy-sauce
https://taiyoseafoodmd.com/catalog/hondashi
https://taiyoseafoodmd.com/catalog/mirin
https://taiyoseafoodmd.com/catalog/tempura-shrimp
https://taiyoseafoodmd.com/catalog/tempura-ko
https://taiyoseafoodmd.com/catalog/nobashi-shrimp
https://taiyoseafoodmd.com/catalog/tempura-a-type-mix
https://taiyoseafoodmd.com/catalog/tempura-paper
https://taiyoseafoodmd.com/catalog/daikon
https://taiyoseafoodmd.com/catalog/soy-sauce
https://taiyoseafoodmd.com/catalog/green-tea
https://unsplash.com/photos/fresh-salmon-poke-bowl-with-assorted-toppings-Mwtmk37_0S4
https://unsplash.com/photos/a-plate-of-fried-food-XEPECg1PpYw


0 1 Fresh Salmon
FA R O E  I S L A N D S  ·  S C OT L A N D  ·  N O R WAY  ·  C A N A DA

0 2 Branzino
P O U N D  ( L B )

0 3 Fluke
P O U N D  ( L B )

0 4 Striped Bass
P O U N D  ( L B )

0 5 Fresh Tuna
B L U E F I N  ·  B I G E Y E  ·  Y E L L O W F I N

0 6 Uni
PAC K  ( P K )

6

0 1  /  1 0  ·  6  P R O D U C T S  ·  P A G E  6

Fresh Seafood
Salmon, tuna, branzino, fluke, striped bass and uni for the raw
bar and the kitchen line.

https://taiyoseafoodmd.com/catalog/fresh-salmon
https://taiyoseafoodmd.com/catalog/branzino
https://taiyoseafoodmd.com/catalog/fluke
https://taiyoseafoodmd.com/catalog/striped-bass
https://taiyoseafoodmd.com/catalog/fresh-tuna
https://taiyoseafoodmd.com/catalog/uni


0 1 Tuna Loin
P O U N D  ( L B )

0 2 Ground Tuna
P O U N D  ( L B )

0 3 Tuna Saku AAA
P O U N D  ( L B )

0 4 Tuna Saku AAA (Takumi)
P O U N D  ( L B )

0 5 Bluefin Tuna Saku
P O U N D  ( L B )

0 6 Chutoro
P O U N D  ( L B )

0 7 Otoro
P O U N D  ( L B )

0 8 Tuna Cube
P O U N D  ( L B )

0 9 White Tuna Saku
P O U N D  ( L B )

1 0 Salmon Fillet (Skin On)
P O U N D  ( L B )

1 1 Salmon Fillet (Skin Off)
P O U N D  ( L B )

7

0 2  /  1 0  ·  5 1  P R O D U C T S  ·  P A G E S  7 – 1 1

Frozen Seafood
Tuna and salmon cuts, shrimp, eel, crab, octopus, scallops and
roe, frozen for steady quality all year.

https://taiyoseafoodmd.com/catalog/tuna-loin
https://taiyoseafoodmd.com/catalog/ground-tuna
https://taiyoseafoodmd.com/catalog/tuna-saku-aaa
https://taiyoseafoodmd.com/catalog/tuna-saku-aaa-takumi
https://taiyoseafoodmd.com/catalog/bluefin-tuna-saku
https://taiyoseafoodmd.com/catalog/chutoro
https://taiyoseafoodmd.com/catalog/otoro
https://taiyoseafoodmd.com/catalog/tuna-cube
https://taiyoseafoodmd.com/catalog/white-tuna-saku
https://taiyoseafoodmd.com/catalog/salmon-fillet-skin-on
https://taiyoseafoodmd.com/catalog/salmon-fillet-skin-off


F R O Z E N  S E A F O O D T A I Y O  S E A F O O D

1 2 Smoked Salmon Fillet
P O U N D  ( L B )

1 3 Smoked Salmon Chunk
P O U N D  ( L B )

1 4 Imitation Crab Meat (Osaki)
C A S E  (C S )

1 5 Imitation Crab Meat (Legend Of
Master)
C A S E  (C S )

1 6 Imitation Crab Meat (Taiyo)
C A S E  (C S )

1 7 Shredded Kani
C A S E  (C S )

1 8 Smoked Salmon
(Takumi)
P O U N D  ( L B )

1 9 Kamaboko
PAC K  ( P K )

2 0 Narutomaki
E AC H  ( E A )

2 1 Eel
9  O Z  ·  1 0  O Z  ·  1 1  O Z  ·  1 2  O Z
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https://taiyoseafoodmd.com/catalog/smoked-salmon-fillet
https://taiyoseafoodmd.com/catalog/smoked-salmon-chunk
https://taiyoseafoodmd.com/catalog/imitation-crab-meat-osaki
https://taiyoseafoodmd.com/catalog/imitation-crab-meat-legend-of-master
https://taiyoseafoodmd.com/catalog/imitation-crab-meat-taiyo
https://taiyoseafoodmd.com/catalog/shredded-kani
https://taiyoseafoodmd.com/catalog/smoked-salmon-takumi
https://taiyoseafoodmd.com/catalog/kamaboko
https://taiyoseafoodmd.com/catalog/narutomaki
https://taiyoseafoodmd.com/catalog/eel


T A I Y O  S E A F O O D F R O Z E N  S E A F O O D

2 2 Nobashi Shrimp
2 1 / 2 5  ·  2 6 / 3 0

2 3 Ecuador Shrimp
5  O P T I O N S

2 4 Ebi
3 L  ·  4 L  ·  5 L  ·  6 L

2 5 Botan Ebi
PAC K  ( P K )

2 6 Yellowtail Loin
P O U N D  ( L B )

2 7 Tempura Shrimp
1 0 0  P C  ·  1 3 5  P C

2 8 Yellowtail Fillet
P O U N D  ( L B )

2 9 Yellowtail Fillet (Takumi)
P O U N D  ( L B )

3 0 Izumidai
P O U N D  ( L B )

3 1 Shime Saba
PAC K  ( P K )

9

https://taiyoseafoodmd.com/catalog/nobashi-shrimp
https://taiyoseafoodmd.com/catalog/ecuador-shrimp
https://taiyoseafoodmd.com/catalog/ebi
https://taiyoseafoodmd.com/catalog/botan-ebi
https://taiyoseafoodmd.com/catalog/yellowtail-loin
https://taiyoseafoodmd.com/catalog/tempura-shrimp
https://taiyoseafoodmd.com/catalog/yellowtail-fillet
https://taiyoseafoodmd.com/catalog/yellowtail-fillet-takumi
https://taiyoseafoodmd.com/catalog/izumidai
https://taiyoseafoodmd.com/catalog/shime-saba


F R O Z E N  S E A F O O D T A I Y O  S E A F O O D

3 2 Tako
P O U N D  ( L B )

3 3 Takoyaki
PAC K  ( P K )

3 4 Baby Octopus Salad
PAC K  ( P K )

3 5 Ika Sansai
PAC K  ( P K )

3 6 Surume Ika
C A S E  (C S )

3 7 Mongo-Ika
PAC K  ( P K )

3 8 Tako Leg
P O U N D  ( L B )

3 9 Soft Shell Crab
W H A L E  ·  J U M B O  ·  P R I M E  ·  H OT E L

4 0 Breaded Oyster
PAC K  ( P K )

4 1 Sushi Scallop
PAC K  ( P K )

1 0

https://taiyoseafoodmd.com/catalog/tako
https://taiyoseafoodmd.com/catalog/takoyaki
https://taiyoseafoodmd.com/catalog/baby-octopus-salad
https://taiyoseafoodmd.com/catalog/ika-sansai
https://taiyoseafoodmd.com/catalog/surume-ika
https://taiyoseafoodmd.com/catalog/mongo-ika
https://taiyoseafoodmd.com/catalog/tako-leg
https://taiyoseafoodmd.com/catalog/soft-shell-crab
https://taiyoseafoodmd.com/catalog/breaded-oyster
https://taiyoseafoodmd.com/catalog/sushi-scallop


T A I Y O  S E A F O O D F R O Z E N  S E A F O O D

4 2 Monkfish Liver
PAC K  ( P K )

4 3 Scallop
P O U N D  ( L B )

4 4 Ikura
PAC K  ( P K )

4 5 Masago
R E D  ·  O R A N G E

4 6 Tobiko (Japan)
PAC K  ( P K )

4 7 Hokkigai
M E D I U M  ·  L A R G E

4 8 Tobiko (Taiwan)
PAC K  ( P K )

4 9 Lobster Salad
PAC K  ( P K )

5 0 Seaweed Salad (Japan)
PAC K  ( P K )

5 1 Seaweed Salad (Taiwan)
PAC K  ( P K )

1 1

https://taiyoseafoodmd.com/catalog/monkfish-liver
https://taiyoseafoodmd.com/catalog/scallop
https://taiyoseafoodmd.com/catalog/ikura
https://taiyoseafoodmd.com/catalog/masago
https://taiyoseafoodmd.com/catalog/tobiko-japan
https://taiyoseafoodmd.com/catalog/hokkigai
https://taiyoseafoodmd.com/catalog/tobiko-taiwan
https://taiyoseafoodmd.com/catalog/lobster-salad
https://taiyoseafoodmd.com/catalog/seaweed-salad-japan
https://taiyoseafoodmd.com/catalog/seaweed-salad-taiwan


0 1 Beef Gyoza
C A S E  (C S )

0 2 Pork Chicken Gyoza
C A S E  (C S )

0 3 Seafood Gyoza
C A S E  (C S )

0 4 Vegetable Gyoza
G R E E N  ·  W H I T E

0 5 Pork Gyoza
C A S E  (C S )

0 6 Shrimp Shumai
C A S E  (C S )

0 7 Wasabi Shumai
C A S E  (C S )

0 8 Spring Rolls
2 0 0  C T  ·  4 0 0  C T

1 2

0 3  /  1 0  ·  1 6  P R O D U C T S  ·  P A G E S  1 2 – 1 3

Other Frozen Goods
Gyoza, shumai, spring rolls, edamame, tamago and mochi ice
cream, ready for the kitchen.

https://taiyoseafoodmd.com/catalog/beef-gyoza
https://taiyoseafoodmd.com/catalog/pork-chicken-gyoza
https://taiyoseafoodmd.com/catalog/seafood-gyoza
https://taiyoseafoodmd.com/catalog/vegetable-gyoza
https://taiyoseafoodmd.com/catalog/pork-gyoza
https://taiyoseafoodmd.com/catalog/shrimp-shumai
https://taiyoseafoodmd.com/catalog/wasabi-shumai
https://taiyoseafoodmd.com/catalog/spring-rolls


T A I Y O  S E A F O O D O T H E R  F R O Z E N  G O O D S

0 9 Tamago
PAC K  ( P K )

1 0 Edamame
C A S E  (C S )

1 1 Pork Belly
P O U N D  ( L B )

1 2 Peeled Edamame
C A S E  (C S )

1 3 Ice Cream
7  O P T I O N S

1 4 Mochi Ice Cream
7  O P T I O N S

1 5 Fresh Wasabi
PAC K  ( P K )

1 6 Frozen Kizami Wasabi
PAC K  ( P K )

1 3

https://taiyoseafoodmd.com/catalog/tamago
https://taiyoseafoodmd.com/catalog/edamame
https://taiyoseafoodmd.com/catalog/pork-belly
https://taiyoseafoodmd.com/catalog/peeled-edamame
https://taiyoseafoodmd.com/catalog/ice-cream
https://taiyoseafoodmd.com/catalog/mochi-ice-cream
https://taiyoseafoodmd.com/catalog/fresh-wasabi
https://taiyoseafoodmd.com/catalog/frozen-kizami-wasabi


0 1 Avocado
C A S E  (C S )

0 2 Cucumber
C A S E  (C S )

0 3 Sasa
PAC K  ( P K )

0 4 Daikon
P O U N D  ( L B )

0 5 Orchid
PAC K  ( P K )

0 6 Ohba
PAC K  ( P K )

1 4

0 4  /  1 0  ·  6  P R O D U C T S  ·  P A G E  1 4

Fresh Produce
Avocado, cucumber, daikon and the fresh leaves and garnishes
that finish a sushi plate.

https://taiyoseafoodmd.com/catalog/avocado
https://taiyoseafoodmd.com/catalog/cucumber
https://taiyoseafoodmd.com/catalog/sasa
https://taiyoseafoodmd.com/catalog/daikon
https://taiyoseafoodmd.com/catalog/orchid
https://taiyoseafoodmd.com/catalog/ohba


0 1 Inari
PAC K  ( P K )

0 2 Crab Meat Lump
C A N  (C N )

0 3 Kanpyo
PAC K  ( P K )

0 4 Cream Cheese
PAC K  ( P K )

0 5 Yamagobo
PAC K  ( P K )

0 6 Ramen Bamboo Shoots
PAC K  ( P K )

0 7 Quail Eggs
PAC K  ( P K )

0 8 Oshinko
PAC K  ( P K )

1 5

0 5  /  1 0  ·  8  P R O D U C T S  ·  P A G E  1 5

Refrigerated Products
Crab meat, cream cheese, inari, pickles and other chilled staples
for the sushi bar.

https://taiyoseafoodmd.com/catalog/inari
https://taiyoseafoodmd.com/catalog/crab-meat-lump
https://taiyoseafoodmd.com/catalog/kanpyo
https://taiyoseafoodmd.com/catalog/cream-cheese
https://taiyoseafoodmd.com/catalog/yamagobo
https://taiyoseafoodmd.com/catalog/ramen-bamboo-shoots
https://taiyoseafoodmd.com/catalog/quail-eggs
https://taiyoseafoodmd.com/catalog/oshinko


0 1 Soda
R E G U L A R  ·  M E L O N  ·  O R A N G E  ·  S T R AW B E R RY

0 2 Genmai-Cha
PAC K  ( P K )

0 3 Genmai-Cha Bags
PAC K  ( P K )

0 4 Green Tea
PAC K  ( P K )

0 5 Green Tea Bags
PAC K  ( P K )

0 6 Tempura Ko
B AG  ( B G )

0 7 Tempura A-Type Mix
B AG  ( B G )

0 8 Panko Bread
B AG  ( B G )

0 9 Tofu
C A S E  (C S )

1 6

0 6  /  1 0  ·  9  P R O D U C T S  ·  P A G E  1 6

Dry Goods
Tea, sodas, tempura flour, panko and other pantry staples.

https://taiyoseafoodmd.com/catalog/soda
https://taiyoseafoodmd.com/catalog/genmai-cha
https://taiyoseafoodmd.com/catalog/genmai-cha-bags
https://taiyoseafoodmd.com/catalog/green-tea
https://taiyoseafoodmd.com/catalog/green-tea-bags
https://taiyoseafoodmd.com/catalog/tempura-ko
https://taiyoseafoodmd.com/catalog/tempura-a-type-mix
https://taiyoseafoodmd.com/catalog/panko-bread
https://taiyoseafoodmd.com/catalog/tofu


0 1 Nori Blue
F U L L  ·  H A L F

0 2 Soy Crepe
G R E E N  ·  P I N K  ·  S E S A M E  ·  Y E L L O W

0 3 Nori Silver
F U L L  ·  H A L F

0 4 Iso Kombu Nori
PAC K  ( P K )

0 5 Nori Gold
F U L L  ·  H A L F

0 6 Kombu Seaweed
PAC K  ( P K )

0 7 Furu Wakame
PAC K  ( P K )

0 8 Kizami Nori
PAC K  ( P K )

1 7

0 7  /  1 0  ·  8  P R O D U C T S  ·  P A G E  1 7

Nori, Seaweed, 
& Soy Paper
Nori in every grade, kombu, wakame and soy paper for rolls and
soups.

https://taiyoseafoodmd.com/catalog/nori-blue
https://taiyoseafoodmd.com/catalog/soy-crepe
https://taiyoseafoodmd.com/catalog/nori-silver
https://taiyoseafoodmd.com/catalog/iso-kombu-nori
https://taiyoseafoodmd.com/catalog/nori-gold
https://taiyoseafoodmd.com/catalog/kombu-seaweed
https://taiyoseafoodmd.com/catalog/furu-wakame
https://taiyoseafoodmd.com/catalog/kizami-nori


0 1 Ramen
C A S E  (C S )

0 2 Yakisoba
C A S E  (C S )

0 3 Maroni Harusame
PAC K  ( P K )

0 4 Hey-Mi Rice
B AG  ( B G )

0 5 Udon
C A S E  (C S )

0 6 Tomita Gold Rice
B AG  ( B G )

0 7 Tomita Blue Rice
B AG  ( B G )

0 8 Tomita Brown Rice
B AG  ( B G )

1 8

0 8  /  1 0  ·  8  P R O D U C T S  ·  P A G E  1 8

Noodles & Rice
Ramen, udon, yakisoba and harusame noodles, plus the sushi
rice behind every roll.

https://taiyoseafoodmd.com/catalog/ramen
https://taiyoseafoodmd.com/catalog/yakisoba
https://taiyoseafoodmd.com/catalog/maroni-harusame
https://taiyoseafoodmd.com/catalog/hey-mi-rice
https://taiyoseafoodmd.com/catalog/udon
https://taiyoseafoodmd.com/catalog/tomita-gold-rice
https://taiyoseafoodmd.com/catalog/tomita-blue-rice
https://taiyoseafoodmd.com/catalog/tomita-brown-rice


0 1 Somi Ramen Base (Miso)
B AG  ( B G )

0 2 Somi Ramen Base (Shoyu)
B AG  ( B G )

0 3 Somi Ramen Base (Tonkotsu)
B AG  ( B G )

0 4 Kimchee Base
B OT T L E  ( B T )

0 5 Shiro Miso
C A S E  (C S )

0 6 Instant Miso Bags
C A S E  (C S )

0 7 Hana Katsuo
PAC K  ( P K )

0 8 Hondashi
PAC K  ( P K )

0 9 Katsuo Mirin Furikake
B OT T L E  ( B T )

1 0 Rice Cracker Bits
PAC K  ( P K )

1 1 Miola Powder
C A N  (C N )

1 2 Shichimi Powder
PAC K  ( P K )

1 9

0 9  /  1 0  ·  4 6  P R O D U C T S  ·  P A G E S  1 9 – 2 2

Bases & Condiments
Ramen bases, miso, soy sauce, vinegars, wasabi, ginger, sesame
and the sauces behind every station.

https://taiyoseafoodmd.com/catalog/somi-ramen-base-miso
https://taiyoseafoodmd.com/catalog/somi-ramen-base-shoyu
https://taiyoseafoodmd.com/catalog/somi-ramen-base-tonkotsu
https://taiyoseafoodmd.com/catalog/kimchee-base
https://taiyoseafoodmd.com/catalog/shiro-miso
https://taiyoseafoodmd.com/catalog/instant-miso-bags
https://taiyoseafoodmd.com/catalog/hana-katsuo
https://taiyoseafoodmd.com/catalog/hondashi
https://taiyoseafoodmd.com/catalog/katsuo-mirin-furikake
https://taiyoseafoodmd.com/catalog/rice-cracker-bits
https://taiyoseafoodmd.com/catalog/miola-powder
https://taiyoseafoodmd.com/catalog/shichimi-powder


B A S E S  &  C O N D I M E N T S T A I Y O  S E A F O O D

1 3 Momiji Oroshi
B OT T L E  ( B T )

1 4 Sriracha
B OT T L E  ( B T )

1 5 Chili Oil
B OT T L E  ( B T )

1 6 Crunchy Garlic Oil
B OT T L E  ( B T )

1 7 Sesame Oil
B OT T L E  ( B T )

1 8 Kewpie Mayonnaise
1 .1  L B  ·  6 4  O Z

1 9 Mayonnaise (Wasabi)
B OT T L E  ( B T )

2 0 Wasabi (Taiyo)
PAC K  ( P K )

2 1 Wasabi (SR)
PAC K  ( P K )

2 2 Waner Wasabi V-1
PAC K  ( P K )

2 3 Pink Ginger
C A S E  (C S )

2 4 White Ginger
C A S E  (C S )

2 0

https://taiyoseafoodmd.com/catalog/momiji-oroshi
https://taiyoseafoodmd.com/catalog/sriracha
https://taiyoseafoodmd.com/catalog/chili-oil
https://taiyoseafoodmd.com/catalog/crunchy-garlic-oil
https://taiyoseafoodmd.com/catalog/sesame-oil
https://taiyoseafoodmd.com/catalog/kewpie-mayonnaise
https://taiyoseafoodmd.com/catalog/mayonnaise-wasabi
https://taiyoseafoodmd.com/catalog/wasabi-taiyo
https://taiyoseafoodmd.com/catalog/wasabi-sr
https://taiyoseafoodmd.com/catalog/waner-wasabi-v-1
https://taiyoseafoodmd.com/catalog/pink-ginger
https://taiyoseafoodmd.com/catalog/white-ginger


T A I Y O  S E A F O O D B A S E S  &  C O N D I M E N T S

2 5 Soy Sauce (Low Sodium)
C A S E  (C S )

2 6 Soy Sauce
C A S E  (C S )

2 7 To Go Soy Sauce
C A S E  (C S )

2 8 To Go Soy Sauce (Less Salt)
C A S E  (C S )

2 9 Eel Sauce (Taiyo)
B OT T L E  ( B T )

3 0 KB-23 Eel Sauce
B OT T L E  ( B T )

3 1 Teriyaki Sauce
B OT T L E  ( B T )

3 2 Ponzu Sauce
B OT T L E  ( B T )

3 3 Yuzu Sauce
B OT T L E  ( B T )

3 4 Poke Sauce
B OT T L E  ( B T )

3 5 Yakisoba Sauce
B OT T L E  ( B T )

2 1

https://taiyoseafoodmd.com/catalog/soy-sauce-low-sodium
https://taiyoseafoodmd.com/catalog/soy-sauce
https://taiyoseafoodmd.com/catalog/to-go-soy-sauce
https://taiyoseafoodmd.com/catalog/to-go-soy-sauce-less-salt
https://taiyoseafoodmd.com/catalog/eel-sauce-taiyo
https://taiyoseafoodmd.com/catalog/kb-23-eel-sauce
https://taiyoseafoodmd.com/catalog/teriyaki-sauce
https://taiyoseafoodmd.com/catalog/ponzu-sauce
https://taiyoseafoodmd.com/catalog/yuzu-sauce
https://taiyoseafoodmd.com/catalog/poke-sauce
https://taiyoseafoodmd.com/catalog/yakisoba-sauce


B A S E S  &  C O N D I M E N T S T A I Y O  S E A F O O D

3 6 Yakiniku Sauce
B OT T L E  ( B T )

3 7 Tonkatsu Sauce
B OT T L E  ( B T )

3 8 Japanese Dressing
B OT T L E  ( B T )

3 9 Marukan Ginsho Vinegar
C A S E  (C S )

4 0 Shiragiku Vinegar
C A S E  (C S )

4 1 Fuji Vinegar
C A S E  (C S )

4 2 SD-51 Vinegar
C A S E  (C S )

4 3 Suehiro Vinegar
C A S E  (C S )

4 4 Mirin
C A S E  (C S )

4 5 Black Sesame
PAC K  ( P K )

4 6 White Sesame
PAC K  ( P K )

2 2

https://taiyoseafoodmd.com/catalog/yakiniku-sauce
https://taiyoseafoodmd.com/catalog/tonkatsu-sauce
https://taiyoseafoodmd.com/catalog/japanese-dressing
https://taiyoseafoodmd.com/catalog/marukan-ginsho-vinegar
https://taiyoseafoodmd.com/catalog/shiragiku-vinegar
https://taiyoseafoodmd.com/catalog/fuji-vinegar
https://taiyoseafoodmd.com/catalog/sd-51-vinegar
https://taiyoseafoodmd.com/catalog/suehiro-vinegar
https://taiyoseafoodmd.com/catalog/mirin
https://taiyoseafoodmd.com/catalog/black-sesame
https://taiyoseafoodmd.com/catalog/white-sesame


0 1 Bamboo Chopsticks
C A S E  (C S )

0 2 1/8 Plastic Bag
C A S E  (C S )

0 3 Wood Chopsticks
C A S E  (C S )

0 4 Rose Napkins
C A S E  (C S )

0 5 Sports Towels
C A S E  (C S )

0 6 POS Paper Roll
C A S E  (C S )

0 7 Food Wrap 910
C A S E  (C S )

0 8 Food Wrap 914
C A S E  (C S )

0 9 Dry Wax Paper
PAC K  ( P K )

1 0 Tempura Paper
6 "  ·  8 "

1 1 Bamboo Mat
PAC K  ( P K )

2 3

1 0  /  1 0  ·  4 1  P R O D U C T S  ·  P A G E S  2 3 – 2 6

Restaurant Supplies
Take-out containers, party trays, chopsticks, gloves, wraps and
the everyday supplies that keep service moving.

https://taiyoseafoodmd.com/catalog/bamboo-chopsticks
https://taiyoseafoodmd.com/catalog/18-plastic-bag
https://taiyoseafoodmd.com/catalog/wood-chopsticks
https://taiyoseafoodmd.com/catalog/rose-napkins
https://taiyoseafoodmd.com/catalog/sports-towels
https://taiyoseafoodmd.com/catalog/pos-paper-roll
https://taiyoseafoodmd.com/catalog/food-wrap-910
https://taiyoseafoodmd.com/catalog/food-wrap-914
https://taiyoseafoodmd.com/catalog/dry-wax-paper
https://taiyoseafoodmd.com/catalog/tempura-paper
https://taiyoseafoodmd.com/catalog/bamboo-mat


R E S T A U R A N T  S U P P L I E S T A I Y O  S E A F O O D

1 2 Gloves
S M A L L  ·  M E D I U M  ·  L A R G E

1 3 Soy Sauce Cap/Bottle
R E D  ·  G R E E N

1 4 Yama Baran #1
PAC K  ( P K )

1 5 Ebi Baran #2
PAC K  ( P K )

1 6 Rice Net
PAC K  ( P K )

1 7 Party Tray 61
C O U N T  (C T )

1 8 Embossed Poly Gloves
S M A L L  ·  M E D I U M

1 9 Party Tray 63
C O U N T  (C T )

2 0 Party Tray 64
C O U N T  (C T )

2 1 Party Tray 65
C O U N T  (C T )

2 4

https://taiyoseafoodmd.com/catalog/gloves
https://taiyoseafoodmd.com/catalog/soy-sauce-capbottle
https://taiyoseafoodmd.com/catalog/yama-baran-1
https://taiyoseafoodmd.com/catalog/ebi-baran-2
https://taiyoseafoodmd.com/catalog/rice-net
https://taiyoseafoodmd.com/catalog/party-tray-61
https://taiyoseafoodmd.com/catalog/embossed-poly-gloves
https://taiyoseafoodmd.com/catalog/party-tray-63
https://taiyoseafoodmd.com/catalog/party-tray-64
https://taiyoseafoodmd.com/catalog/party-tray-65


T A I Y O  S E A F O O D R E S T A U R A N T  S U P P L I E S

2 2 015 GLB Black
C A S E  (C S )

2 3 001 GLB Black
C A S E  (C S )

2 4 001 Lid/Base
C A S E  (C S )

2 5 0.6 Lid/Base
C A S E  (C S )

2 6 008 Lid/Base
C A S E  (C S )

2 7 010 GLB Black
C A S E  (C S )

2 8 010 Lid/Base
C A S E  (C S )

2 9 015 Lid/Base
C A S E  (C S )

3 0 020 Lid/Base
C A S E  (C S )

3 1 130
C A S E  (C S )

2 5

https://taiyoseafoodmd.com/catalog/015-glb-black
https://taiyoseafoodmd.com/catalog/001-glb-black
https://taiyoseafoodmd.com/catalog/001-lidbase
https://taiyoseafoodmd.com/catalog/06-lidbase
https://taiyoseafoodmd.com/catalog/008-lidbase
https://taiyoseafoodmd.com/catalog/010-glb-black
https://taiyoseafoodmd.com/catalog/010-lidbase
https://taiyoseafoodmd.com/catalog/015-lidbase
https://taiyoseafoodmd.com/catalog/020-lidbase
https://taiyoseafoodmd.com/catalog/130


R E S T A U R A N T  S U P P L I E S T A I Y O  S E A F O O D

3 2 305
C A S E  (C S )

3 3 307
C A S E  (C S )

3 4 805
C A S E  (C S )

3 5 807
C A S E  (C S )

3 6 810
C A S E  (C S )

3 7 815
C A S E  (C S )

3 8 306
C A S E  (C S )

3 9 820
C A S E  (C S )

4 0 825
C A S E  (C S )

4 1 Sauce Cup
1  O Z  ·  2  O Z

2 6

https://taiyoseafoodmd.com/catalog/305
https://taiyoseafoodmd.com/catalog/307
https://taiyoseafoodmd.com/catalog/805
https://taiyoseafoodmd.com/catalog/807
https://taiyoseafoodmd.com/catalog/810
https://taiyoseafoodmd.com/catalog/815
https://taiyoseafoodmd.com/catalog/306
https://taiyoseafoodmd.com/catalog/820
https://taiyoseafoodmd.com/catalog/825
https://taiyoseafoodmd.com/catalog/sauce-cup


H O W  T O  O R D E R

Ready to order?
Call 410-290-8181, Monday–Friday, 7am – 4pm

Request a quote for any product at taiyoseafoodmd.com

$300 minimum on delivered orders; no minimum for warehouse pickup

Delivery across the Mid-Atlantic

taiyoseafoodmd.com/contact-us

S E R V I C E  A R E A

Serving the restaurants that keep the region moving.

Maryland

Washington, DC

Virginia

West Virginia

Pennsylvania

Delaware

North Carolina

+ More Markets

2 7

tel:4102908181
https://taiyoseafoodmd.com/contact-us


From our warehouse in 
Baltimore to your kitchen.
Seafood, Japanese specialty goods and restaurant supplies, delivered across the Mid-Atlantic.

ta i yosea foodmd .com 410-290-8181

3101 Washington Blvd · Baltimore, MD 21230

taiyoseafood@gmail.com

2 8

https://taiyoseafoodmd.com/
tel:4102908181
mailto:taiyoseafood@gmail.com
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