What I1s a Bento?

A bento is a traditional Japanese boxed

The World Bento Project

A cross-cultural venture providing organic and natural
foods to the United States and Japan

lunch which typically includes seafood,
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dishes, on a bed of sticky white rice. Over
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Point (HACCP) quality controls to main-

tain the highest food safety standards at
all times. By utilizing state-of-the-art
Japanese production and quality pro-
grams, we at NRE World Bento hope to
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Our new 26,500 square foot Fairfield across the globe.

manufacturing facility is located in Lundberg Family Farms of Richvale,
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