
Ingredients (1 pack) 

Sirloin Steak 200g    

Sanzoku Sauce 40g 

Chicken Breast 150g    
Stir-fry veg 100g    
Sanzoku Sauce 75g    

What is ‘tarezuke?’ 
Tarezuke is a meat, vegetable or seafood product that is packed and sold already in sauce. The 

customer simply pan-fries or oven-cooks at home. It offers a simple but genuine taste of Japan. 

※Use approx. 20% ~30%sauce to ingredients 

 

Ingredients (1 pack) 

Sanzoku Steak 

Cooking Instructions 
Pan-fry on a high heat for 1-1.5 minutes either 

side, then on medium heat for around 6 mins, 

turning occasionally. 

Take off heat, rest  in pan for 3 mins, pour over 

sauce and serve. 

Sanzoku Stir-fry 

Cooking Instructions 

Simply stir fry meat and veg in a large 

frying pan over a medium-high heat until 

cooked, then add sauce and stir in. 

At The Counter 

‘Tarezuke’ Dishes New for 
Butchers! 

Sanzoku 

Sirloin Steak 


