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Always soak papers in water 5-10 minutes before use  

Two general ways to use:
1. Wrap already cooked food in cedar paper (pieces of grilled poultry or meat, sauted veg-
etables, mushrooms, etc.) tie with a scallion and place on hot grill for a short time (1-2 minutes) 
or until paper begins to char. 
2. Wrap uncooked shrimp, fruit or fish in the cedar papers, sprinkle or spray with sake or white 
wine, tie with a scallion and grill on medium-low grill for 10-15 minutes.
Tip:  Spraying or sprinkling Japanese sake or white wine on the cedar paper wraps or on the food 
wrapped in cedar paper will enhance the wood-grilled aroma.

Use with sauted or steamed vegetables, shiitake and other mushrooms; bonito fish, Spanish 
mackerel, halibut, salmon, shrimp, pears, peaches, tofu, soft cheeses, etc.

Manufacturing Method: 
Japanese cedar wood planks are planed into thin sheets, naturally air-dried and cut into conve-
nient single-portion size.

Use & Care:  
Cedar papers are not re-usable.  Discard after use.  Do not eat.
Soak cedar papers in water for 5-10 minutes before use to make them pliable enough to wrap 
around food and also to ensure they do not burn too quickly when placed on grill.  After soaking, 
shake off excess water and use immediately.  
Tip: place a mug or heavy cup on top of soaking cedar papers to keep them submerged. 

Caution:  
Always soak cedar papers in water for 5-10 minutes before wrapping your food and placing on 
the grill.  Do not place dry cedar papers on the grill – they will burn too quickly!  Do not eat cedar 
papers. Do not use cedar papers directly on coals or directly on a flame in the grill.

Cedar has been used in Japan since ancient times by resourceful chefs to temper the strong 
flavors of seafood & game.

Cedar Papers
Wrap fish, meat, poultry – even fruit – in 
these paper-thin pieces of cedar wood 
and the subtle cedar fragrance accentu-
ates the flavors of your food during grill-
ing. Wrapping food in cedar papers 
before grilling adds aromatic wood flavor 
to grilled food and makes a unique and 
fancy serving presentation.
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