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he traditiOnal lapanese mealis a wOょ Of
art frOm the kitchen__balanccd in c010r)

texture and dcsign.APPlauded fOr its

elegant silnplicity and appreciatcd fOr its rcliance

on thc ieshest ingredients,the Japanese way of

cooking fits casily intO tOday's culina7 scene,

appcaling tO thOse、 vhO appreciate healthy eating,

lighter portiOns and artistic PresentatiOns.At its

bcst,a Japanese ineal,■vith each cOurse seⅣ ed on specially selected dinner―

ware,resembles a still life painting rcndered in f00d and ceralllics.

A Japancse lneal can be put tOgether

quicHy and ёasily.MOst recipes call fOr Only a

handfu1 0fingredients:rice,sOy sauce,、 vasabi

powdcr,sak`,sesame seeds,dried shiitake

mushr00ms,ginger,、vheat Or buckll・ lleat
noodles,″αs77′ Stock,and tOfll are sOme ofthe

cornerstOnes Ofa lapanese meal.Tlle trick

is to keep a lardcr stockedルvith thc Japancse essentials and tO plan ahcad__

purchasing the fish,Incat Or vcgetables the day they shOuld be c00ked.

The best knOwl1 0fall Japanese f00ds,sush卜 __tasty lnOrsels Ofvincgared

rice with slices Ofraw flsh and a tOuch Ofwasabi undcrneath―
has bccOme

So popularin thc westthat many restaurants no、
v scrve it as an appetizer.

In large inetrOpolitan areas,fl・ esh sushi packs are even s01d in wcll_stOcked

supermarkets.This v01ume includes easy―
to―fol10、 v instructions fOr prepar―

ing various t)Tes OfSushi,frOm the well knOwn`(flnger)'Or nigiri sushi and

califbrnia r01ls,tO the hand― rolled``cOne''or temaki sushi.Also prescnted are

other Japanese all― time favOrites such as lnlso sOup,

sashillli platter,tempura,hOtpot and grillcd skc、
v_

ercd chicken(ノαた

'わ

r′).

All thc recipes are light,healthy and deliciOus,

and require nO spccial skil1 0r ingredients.This

b00k prOnlises a delightllll venture intO the wOrld

OfJapancse cuisine.

――Susie Donald



Oughケ and soaked Overnight bcfOre

Stealllling.AlsO availablc as lincly rnilled

glutinOus rice f10ur.

Green tea powder(l17α た77α )is readily
available ttOm Asian foOd stOres.It is

greatおr making Quick Grecn Tea lcc

Crcam(Page 94).

Japanese cucumbers are small and

do nOt havc thc cOarse secds Or high

watcr cOntcnt Of予 vcstcrn cucumbers.

Substitute baby cucumbcrs Or pickling

gherkins

KarppyO arc 10ng,thin,dried gOurd

strips uscd in sushi and s10w c00ked

dishc%alsOお rサing f00d tOgcthcr.

κo″ル″is a dricd kclp in the fOrll■ Of
nat black shcets M″ ith、vhitc pOwdcr On

the surfacc,uscd tO flavOr sushi Ricc

(pagc 44)and Basic Dashi SOup StOck

(pagc 12).The kelP's flavOr infllses

quicky in watcr,so dO not wash it

befOre c00king Tjust宙 pc tO rcmOvc

any dust Or pO、 vdcr.Kο 77ι 17 is Oicn

remOved bcfOre a dish is served.
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Lotus roOts arc the thick tubers Ofthe

aquatic 10tus plant.It has a crunchy)

powdc7 taste in its ra、 v fOrllll.It is s01d

eithcr cOvcrcd in mud in thc vcgctable

scction,Or cleancd and wrappcd in

Plastic Packcts in thc rc■ igcratOr scc_

tion Ofthe supermarkct.A good substi_

tutc is jicama or cauli■ 0■vcr

Mirinis a s、 vcct cooking winc lnadc

by lnixing stcamed glutinous ricc with

distilled spirits and sugar Thc rcsulting

liquid cOntains 1296 t0 14ツ 6 alcOh01.

AvOid prOducts labclcd“ ″′/77ブ″′″"as
they are a MsG― llavOrcd versiOn.

Miso is an impOrtant scasOning in

Japan― a termcntcd Pastc madc from

SO"eans and ricc,ル vhcat Or bal・lcy lt is

availablc in variOus c010rs and llavOrs)

butthc lllost common are red and

whitc misOs,、vhich arc uscd in misO

SOups.Rcadily availablc in Asian f00d

stores.

″0″ refcrs tO thc dricd lcaves of a

seawced callcd lavcr,and is gcncrally

S01din 8 x 7-in(20x17cm)shects

and used fOr wlapping sushi Or cut

intO strips as a garnish No″ ノis bcst

toastcd tO makc it crisP and fragrant

(sce instructiOns On page 66).AlsO s01d

pretOasted and Packcd flat in bags.

Palm sugar varies in c01or frOm gold

to dark brOwvn and is madc li・ Om the
sap ofthc cOcOnut Orク″

`77 palln lt
has a rich flavOr similar tO dark brown

sugar,rn01asscs Or inaple sシ TuP,al1 0f

、vhich makc gOod substitutcs.Availablc

in Asian fbOd stOrcs in Plastic cOntain―

Crs or packets.

POr「zaris a drcssing lnade frOn■ citrus

juice(lcmon,limc Or Orangc)m破 ed
ャvith sOy,sugar and vinegar.Available

bottled but yOu can als0 1nakc yOur

own using thc rccipe On Pagc ll.

Prepared Japanese mustard is

similar tO Engish mustard,but hOt_

tcr――itis a blcnd Of grOund inustard

seeds、vithOut l10ur lt can bc pur―

chascd in POwdcrcd 10rlll in small cans

or as a rcady― tO_usc paste in tubcs.

Red beans(′ zlrためare small,rcd and
oval i,shapCヽ Vith a light,nutty navor

and a ttirly thin skin.Thcy arc used tO

makc rcd rice fOr auspiciOus Occas10ns,

or bOiled and sweetcncd tO llllakc a

swcet bcan paste,、 vhich is the base fOr

many Japancsc dcsscrts S01d dricd Or

as a swcctened pastc in cans.

Rice vinegar is a light,nlildly tangy

vincgar brc、vcd iOnl rice.Its c010r var―

ics ll・Onl almostルvhite tO pale g01d.

SakO is a brewcd Japancsc rice wine.

Chincsc rice wine Or dry shcrry may bc

substituted.

ground sceds Ofthe Japanese pricHy

ash plant Available in small glass

bOttles in Asian f00d stOrcs,it gives a

hot navor t。 ぬtサ f00dS Such as cel.

Substitutc dricd sichuan pcpper Or

grOund rcd cayennc pcppcr

Sesane oilshould bc uscd sparingly

as a scasoning and nOt fbr fl・ ying.It

has a rich nutty flavOr and fragrancc.

Availablc in mOst grOccry stOrcs.

Japan,sc scSalallc Oil is nlildcr than

Chincsc,sO、vhcn using the lattcr,you

may want tO dilute it v√ ith a bit Ofvcg_

etablc Oil.

Sesame paste islnadc■ 。m tOastcd
scsame sccds that are grOund up like

peanut buttcr,but unswcctened.

COllllll10nly aVailable in Asian f00d

stores.Substitutc ttα
71ブ 71ブ Or inakc your

own by pan―rOasting and then grind―

ing the sceds in a f00d prOccssor.

Sesame salt(1″ 777α  Sカプ0)is a mixturc
oftOastcd black scsamc sceds(eithcr

、vhole Or ground)and salt,and is a

popular Japanesc cOndilncnt.

Sesame seeds are availablc cither

whitc Or black and arc Ottcn pan_

roastcd(pagc 33)and sprinkled Ovcr

cooked f00ds for added navor.
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De‖cious Japanese Dips and Sauces

Soy Dipping Sauce

5oy sauce

Dash of sesame paste Or wasabi(Optionaり

罐Japanesc stメ c sOy iS the most basic Of all dipping sauccs lt may alsO
be mixcd、 v■th a littlc sesame pastc Or wasabi fbr added llavOr.

丁empura Dipping Sauce

l cup(250mり Basic Dashi Soup stock(page 12)or4/2 teaSpoon instant

dasわ′granules dissOlved in l cup(250 ml)bOiling water

4 tablespoons sOy sauce

3 tablespoons′ ηirin

3 teaspoons grated dalkOn

3 teaspoons grated ginger

罐 Combine allingredicnts in a bOv″l and stir wcll tO nlix.

Sesame Seed sauce
3/4 Cup(1009)whhe sesame seeds,toasted

l tabiesp00n miso

l tabiespoon sugar

2 tablespoons mirin

2 tablespoons rice vinegar                             l

2 tablespoons sak`

6 tablespoons sOy sauce

l teaspoon prepared Japanese mustard

3 tablespoons Basic Dashi Soup stock(page 12)or 4/4 teaSpoon instant

crasん′granules dissOlved in 3 tabiespoons b。 ‖ing water

罐 Combine all thc ingredicnts in a bO、 vl and blcnd untilsm00th.

Mustard sauce
1/4 Cup(60mり 50y sauce

l tabiespoon sugar

l teasp00n grated ginger

2 teaspoons prepared Japanese mustard

罐 Combinc all the ingredicnts in a bOwl and blcnd until

smooth
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Homemade Ponzu Sauce
4/4 Cup(60mり lemon iuiCe

n/4 Cup(60 mD soy sauce

3 tablesp00ns Basic Dashi Soup Stock(page 12)or 1/4 teaSpoon

instant das力′granules dissolved in 3 tablespoons bOiling water

l tablespoOn mirin

l Combinc allthc ingredicnts in a bov√ l and stir wcll

Homemade Japanese Mayonnaise

3 whole e99s

l teasp00n prepared Japanese mustard

Salt and black pepper,tO taste

3 tablespoons lime iuice

l clove garlic,crushed

2 cups(500 mi)light vegetable oili not canola

l Combinc thc cggs,mustard,salt,pcpper,lime juice,and crushcd garlic

and PrOcess until light and frOthy.Then gradually add the Oil■ vhilc

prOccssing,until thc inayonnaisc is thick.

2 Transir tO a stOragejar,rcfrigeratc,and use as required

Sesame Salt(Goma Shio)

l tablespoon black sesame seeds

2 teaspoons salt

罐 Dry― roast thc sesame sccds in a skillct until thcy splattcr.Transir the

toastcd sccds tO a bO、 vl and cOat in the salt.Lct co01 and usc as nceded.

Coriander Pesto

2 cloves garlic,peeled

102(309)macadamia nuts or pine nuts

Juice from 4/2:emOn

l cup(509)co面ander leaves(cilantro)and stems

Salt and black pepper,tO taste

n/4 Cup(60mり
oil

Combinc the gaJic,nuts,lcmon juice,cOriandcr lcavcs,salt and

pcppcr,and prOcess.Drizzlc thc OilthrOugh the funnel tO fOrm

a smooth,light pastc.Do not ovcr prOcess.

Pour intO a clcan airtightjar,smooth dottvn the tOP,and cOvcr

surface with a thin layer Of Oil.scal and rc■ igcrate until rcquired.】
】



Basic Dashi Soup Stock 雄はゃ核鑽晰辟羞蜻兆③隧之蜻餞饂》

4‐in(10‐ Cm)square piece々 οnbυ

(dned kelp),Wiped dean

4 cups(11たer)water

4/4 Cup(60mり cold water

2 cups(40g)bOnito flakes

Yieids 4 4鐵 ps(l liter)

PFepaF豪断o購 ‡:総 e:5 mins

Cook:轟 曹亀1曲 e:20 mins

8 oz(2509)chiCken breast,       運
cubed

l tablespoon sak6

l teaspoon soy sauce

2 cups(1259)spinach′ ‖nsed

8 medium sh‖ mp
4 1arge fresh shiitake

mushrooms

l sma‖ carrot,peeled and thinly

slicedl each slice quartered

zest of 4/41emOn,finely grated′

to garnish

DASHI CUSTARD
24/2 Cups(625 mD BaJc Dashi

Soup Stock(page 12)or

14/4 teaSpoons instant dash′

granules dissOlved in 24/2 Cups

(625mり boiling water

l tablespoon sak6

l teaspOon sOy sauce

l teaspoOn salt

4 1arge e9gs

5鰺ぎ聾準s4
Prepttyatistt tirtte:15 mins

饉覇o猛 :職撃ti鉾壼:15 mins

Chawan Mushi 4に藍麒鋏隋麒隧飩辣蟷睫塚艤鵞鰺鮮颯》

罐 Cut theたο/7ι rr int0 4 uniforlll strips.Placc in a

sauccpan with thc watcr and coOk Over incdium

hCat lust bcfore it bOils,remove liOm thc heat

and discard theたο″blr

2 Add thc c01d、 、″ater and bonitO llakcs.Bring to a

boil,thcn remove iolll thc heat and sct asidc to

cool.

8 When the bOnitO■ akes have sunk tO the bOttOn■
,

strain thc liquid and discard thc llakcs stOrc in a

scaled jar in thc liidgc and usc as needcd

A/1arinate thc chickcn in the sak`and sOy sauce

for 10 1ninutcs.Drain and sct aside Blanch and

chop thc spinach Pccl and devein the shrilnp)

leaving thc tails intact.Discard thc stems ofthc

sh五 take lnushr00ms and quarter thc caps.

To make thc Dashi Custard,hcat thc′αsllブ stOck
、vith the sak6,sOy saucc and salt until thc salt is

diss01ved.Removc fiOm the hcat ln a largc bov/1,

colnbine thc eggsゃ vithOut beating.Stir in the

″クs77′ nlixturc in a slow)stcady streanl and strain

thc egg m破turc thrOugll a ine sicve

Evcnヶ diStributc the chickcn)shrimp and vegcta

blcs into 4 small hcatpr00fbowls POur thc Dashi

Custard Otr thc cOntcnts,lcaving a Z inch(2

Cm)gap atthc tOp ofcach bOwl.COvcr the bO、 vl
with a fol1 0r lid.

Heat some water in a largc sauccpan ttvlJl a stcallller

radk and Placc the custard cups On thc rack COver

thc steamcr panitty、、i■ a lid tO alow thc steml to

cscapc.Steam over rnediunl to high hcat fOr l min―

ute,thcn reducc hcatto low and stcam fOr anOther

15 111inutcs,untl a knife cOmcs out dean vン hcn
insclted in the custald.Remove thc custard cups

iOm the stcamcr,garnish lvlth the lcmon zcst,and

seⅣc immcdiatcly
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l cup(1259)dalkOn,peeled

and s‖ ced

4 cups(l liter)BasiC Dashi

Soup Stock(page 12)or

2 teaspoons instant das力 ′

granules dissolved in 4

CupS(ll■ er)boiling water

3 tablespoons miso

8 9reen beans,cut into

lengths

l teaspoon soy sauce

(OptiOnal)

Serves 4

欝repa機竃lo覇 t:輔 e15 mins

《oo驚意鋳9奪:畿 e:5 mins

Cut the dalkon in quarters7 1engthwise,then

slice into 1/8■ n(3-mm)thに kness

Stirthe miso and das力 ′stock with a wooden

spoon unt‖ the miso is vve‖ dissolved

14   」apanese‖ omesty e Cook n9

禰 Slice the daikon lengthwise into quarters,thcn into

%―in(3-mm)sliccs as shown below

曇 Place the daikon and′ ′s71,stock in a sauccpan ovcr

mediunl hcat and cook until thc daikon sOftcns)

about 2 1ninutcs.

3 Placc the rnisO in a small bov″l and ladle some ofthe

hot′αslli stock Over it.Stir、 rith a、 vooden spoon

until thc iniso is dissolvcd,and pour thc diss01ved

nlisO intO thc sOup.

雄 Stir in the beans and soy sauce,then bring thc soup

to a boil and immediateけ rCmovc fl・om thc hcat.

Ladle thc soup into 4 boル vls and scrvc.

止正Ｔ申占一Ｔ【
】
車
【
専

Classic Miso Soup with Vegetables

Stirin the beans and soy sauce,then bring to a

boil and remove from the heat

韓
専
呻

Cut the green beans into lengths
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Placc thc`力 :ドli,st()ck,half()fthe lelllon zcst alld

salt ill a sallccPan and brillg a111lost to a b()il,thcn

rcduce thc heat inllllediately Renlove thc zcst vvith

a sleve and discard

Ctlt the asparagus spears in half and add tO the

scluccpan Bring lo a boil and reduce the heat

Add the sca1loPs and SOy sauce,stir,and sinlmcr

over low heat tor another ininute until the asPara―

gus and sca1loPs arc donc Rcmovc tionn the heat

Scrvc il1 4 individllal scrving bowls alnd garnish

with thc rcinaillillg lcnlon zcst.

l cups(l liter)BaSiC Dashi

Soup Stock(page 12)or

2 teaspoons instant dasカ メ

granu!es issoived in 4 cups

(11■ er)bOiling water

〕medium shnmp′ peeled

and deveined,ta‖ s intact

とokra(ladieS′ fingers),cut

into thin slices

i teaspoon soy sauce

Zest of%lemon,lnely
grated,to garnish

■|,111114

'I″「,'II:」 41ウル′||′ 1111 1 5 rnins

l■■「
'Iサ

|||||'■ 5 mins
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Clear Soup with Shrimp

Warnl thc〃 ″ゴ,′ stock in a sauccPan and adjust
seasolling with salt,if rcquil‐ cd 13ring to a l)()il()vcr

nlcdiunl hetlt all(lそ 、dcl thc shri11lP Rc(lticc the hcclt

and si11lnlcr R)r i to 2 11lilltltes,tH)til thc shrinlP

turns Pillk Add the okra and soy satlcc c11ld rCnlove

ll()nl thc hcat.

PIace 2 shri11lP in Cach scrvillg bo、 vl and l.ltlle thc

SOtlP OVCr thenl(〕 arnish、 vith thc lcl〕 lon′ est alld

servc.

Clear Soup with Sca‖ ops and Asparagus

4 cups(1 1iter)BasiC Dashi

Soup Stock(page 12)or

2 teaspoons instant das力 ′

9ranules dissolved in 4 cups

(11た er)boiling water

zest of 4/4 1emOn,finely grated

l teaspoon salt

4 asparagus spears,tou9h

ends discarded

8 fresh sca‖ ops,cleaned with

musde removed

l teaspoon soy sauce

ヽ
`ヽ

lves 4

PIや
,'at titi《 )11 11:1lo1 1 0 mins

CookiI、

`サ

tれllei 4 mins



Ciassic seafood and vegetable Tempura

1/2 Cup(609)al卜 purpOse
f10ur fOr dredging

Oil′ for deep― frying

l Japanese eggplant,cut

diagonally into 10ng,

thick s‖ ces

3 cups(1209)pumpkin

Or sweet potat。 ,peeled
and s‖ ced

12 9reen beans,trimmed

1 5ma‖ OniOn,cut in

crescents

4 fresh shiitake rnush_

rooms,stems discarded

2/3 Cup(909)fresh or

frozen green peas

8 medium shrimp,peeied

and deveined′ talls

intact

4 whitebait,abOut 2 oz

(609)each or wh■e
fish fillets′ sliced

4 5Ca‖ Ops,cieaned and

sliced in half hOrizOn‐

ta‖y

Tempura Dipping sauce

(page 10)

BATTER
2 egg yolks

2 cups(500mり たe water

2 cups(2509)a‖ ‐purpose

f!our

Serv建、4

Prtpttr轟驚jo疇 t:鍮ゃ:20 mins

Coo記 j峰 9童 :鍮 e:30 mins

罐Put tllc 10ur fOr drcdJngin a m遍ng bo祠 and sct aside

置 Hcatthc OJ in a wOk Or decp f″ cr t0 325° F(160° C)

濃 To prcparc the nrst batch OfBattcr,beat 1 0fthc egg y01k

,v■th l cup ofthcicc waterin a lnDang bOv√ l untilsmoOtl■
Add l cup Ofthe 10ur)aⅡ  at Oncc,and sir b五 c"宙 tl・ a
fOよ Or chOpsticks untiljust cOmbined.The Batter may

belumpy butitshOuld be quite thin Do not ovcrnl破
.

4 Dredge thc cggplant,pumpkin,grecn beans and OniOn

picccs in thc■ Our and shake Offany excess Dip a slicc

ofthc vcgetablc intO thc Batter and gently shakc Off any

CXCCss

S Carcfi11ly slip thc vcgetables,5 to 6 Pieces at a tilne,

intO thc hOt Oil and c00k,turning once until crisP,

about 2 t0 3 nlinutcs Remove the iicd vegctable tem―

pura f10m thc Oil■ vith a s10ttcd sp00n and drain On a

wirc rack Or papcr tOwcls

6 TO c00k thclnushr00ms,sp00n the Batter On thc

undersidc Ofthc rnushr00ms,shaking or any CXCess

Placc thc lnushr00ms in thc Oil,batter sidc dOwvn and

fry,turning Once until tcndcr,abOut l lllinutc.Removc

thc liicd inushr00m tcmpura■ om the Oil M√ ith a s10t
ted sp00n and drain On PapCr towcls.

P SprinHc the grecn peas lightly with thc■ Our.scoOp
abOut l tablespoon Ofthe peas OntO a s10tted spoOn

and cOat the peas in the Battcr.Let excess Battcr iom

the peas drip l10m thc sp00n Carcfully placc the peas

intO thc Oil and c00k fOr 2 t0 3 nlinutcs,turning Oncc,

until thc Batter is crisp.Rcmove thc fricd pea tcmpura

frOlll thc Oil and drain On PapCr tOwcls.

3 Hcatthe oilt0 350° F(180° C)and prcpare the secOnd
batch OfBattcr Drcdgc the sca100d with thc f10ur and

dip intO the Batter.c00k thc scaf00d until golden and

crisP,abOut 3 minutes(shrimp may takc l minutc

more,depcnding on the sizc)Rcmovc the fl・
ied sca―

food tcmpura f10m thc Oil with a s10ttcd sp00n and

drain On papcr tOwcls

鬱 Pour thc vrarlll Tclalpura Dipping saucc intO small

saucc bO、 vls and servc,vith thc sclectiOn Of tclnpura



Tofu and Vegetable sOup

l cup(250mり water

l teaspoon vinegar

4o2(1259)burdock root′

peeled(Optional)

8 oz(2509)firm tOfu

l teaspoon oil

l teaspoOn sesame oil

4 oz(1259)ground chicken

l potatO′ thinly s‖ ced

l cup(1259)sliCed dalkon

l carrot,thinly sliced

5 cups(1.25 1iters)Basic

Dashi Soup Stock(page 12)

l tabiespoon sOy sauce

l teaspoOn salt

4 fresh shiitake mushrooms,

quartered

2 green onions(sca‖ ions),

cut into sections

Seven‐ spice ch‖ i mix Or

sans力ο pepper

燿 Combinc thc water and vlnegarin a mDang bOM√
1

Shavc thc burdOck r00tintO thin,10ng strips and sOak

in thc宙 ncgar watcr m破 tureお r5to 10 mhutes.
Rinsc and drain

2 Using a fork,brcak thc tOh intO chunks.

3 Hcat bOth thc Oils in a saucepan Over rnediunl heat,

and stir― fly thc chicken untiljust c00ked,abOut

l llllinutc

4 Add tt tllc vcgctables alld sur_"for anotller 2 mintltcs.

S Add thc Basic Dashi SOup StOck,sOy saucc and salt,

and bring to a bOil.Reduce the hcatt0 10w and siin―

mer until thc vcgetables are tcndcr)abOut 4 nlinutcs

Stir thc inushr00ms and toh intO thc sOuP,and siln―

mcr for anOther 2 nlinutcs Add the green OniOns

and remOvc from thc hcat.scrve inllncdiately with

the scven― spice chili rnD(Or salls770 pepper.

Serves 4

Preparation t:鍋e,20 mins

Cook:ns t!鍮 el12 mins

L

諄

Chicken Meatbalis in Clear Soup

【
【
【
【
】
【
【
】
【
【
【占
占
占
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Ｔ

l ib(5009)grOund chkken

2 green Onions(sca‖ iOns),

thinly sliced

l tablespoon grated ginger

4/4 Cup(60 mD soy Sauce

l rnedium egg

2 tablespoons cOrnstarch

3 cups(750mり BaSiC Dashi

Soup Stock(page 12)

2 tablespoons sak6

2 tablespoons m′ rin

1 9reen onion(sca‖ ions)′

thinly s‖ ced,tO garnish

Fresh coriander leaves

(CiiantrO),tO garnish

Serves 4

PFepaξ atlo繁 喚臨e:5 mins

Cso鮭 :籠 9ミ i鐸肇:15 mins

罐 Combinc the chicken,grccn onions,gingcr)l tablc―

spoOn Ofthe sOy sauce,and cgg in a rnDく ing bO、 vl.

SprinHc in the cOrnstarch and in破 wcll

2 Shape the chicken mtture intO mcatballs abOut 2 in(5

Cm)in diamctcr You mγ  need tO mOistcn pur hands
、
～
ith watcr to prevent the rnLkturC from stickng.

3 Combine the Basic Dashi Soup StOck,sak6)″ ,′ r′ll and

the rcmaining sOy sauce in a sauccpan and bring to a

boil ovcr rnediunl hcat Rcducc thc hcatimmcdiatcly.

4 Add the chickcn lncatballs,onc at a tilnc,tO thc

sinlntcring brOth,and cook fOr about 5 nlinutcs

Rcmove thc rneatballs with a slotted sPoon and seⅣ c

in 4 individual serving bo■ vls.POur thc broth Ovcr

thcm and garnish、 ャ■th the sliccd green Onion and

coriandcr leavcs.

23



Sesame Omelet Rolis with Shrimp

10 medium sh‖ mp,peeied

and deveined

l cup(250 mD water

3 tablespoons Homemade

Japanese Mayonnaise

(page ll)

4/2 teaSpoon black pepper

l Piain Sesame Omelet(see

below)

4/2 teaSpoon fish sauce

4 sprigs watercress

灘是akos 10-1 2 slices

胸ξやParatioll ti:籠c:5 mins

Cooking驚 !総 el10 mins

Asse:簸際|:籠 9懸錦el10 mins

錮 Boil the shrilnp in the watcr for 3 to 4 1aninutcs,

untilthey turn Pink RemOvc and lct cool.Slicc thc

shrimp into small chunks and mix with thc mayon―

naisc and black pepper

2 Lay thc Plain Scsamc Omclet on a llat v√ ork surface

and spread thc shrilnP nniXturc across thc ccnter of

the omelet.SPrintte the flsh sauce over the shrilnP

mixturc,and Placc thc watercress sprigs in a line

across thc iniddlc

鵞 Careli11ly roll up thc Omclct.Wrap it in plastic wrap

and relligerate lor about 10 1ninutcs to hclP it rctain

its shape before slicing into 10 t0 12 PicccS・

罐Gent,cOmbine the eggs in a bott with thc salt and
pcpper Do not overln破 as this will lnakc thc Omclct

tough

2 Using a pastrF brush,lightly brush the inside of a

large Omclct pan with thc oil.Hcat thc omclct pan

over rnediunl hcat and Pour in thc cgg inixturc

3 Tiltthe pan tO cOvcr thc bOttonl with thc cgg,and

using a spatula,swirlthc cgg arOund to alloM′ it to

cook.

4 Whcn thc ornclct is allllost set,sprinHe with the ses―

amc sccds.Flip thc omclet over and allow the seeds

to toast for l lninutc

S Slide thc Omclct frOnl thc pan onto a platc or cutting

board

Ｌ

Ｅ

Ｅ

Ｅ

Ｅ
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Ｅ
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Ｅ
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Ｅ
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Plain Sesame Omelet

2 1arge e995

ルをteaspoon salt

n/4 teaSpoon black pepper

l tablespoon oi!

2 tablespoons、 ″hite or

black sesame seeds

鐵機縫驚s l large omelet

pFe藤騒rati籠鯖篭1輔徳:5 mins

(o議鮭:総s titte1 5 mins

／
４ Japarlese 卜l o lll● 5[vl● (ookin9



鵞Combinc the soy sauce,scsame oil,lcmon juice
and lllノ″′れ,and set asidc

量 Heat thc olivc Oil in a small skillct and saut6 thc

mushr00ms untilso食 )abOut 2 11ninutes.Rcmovc
tl・om thc heat and pour thc sOy saucc lnixture

ovcr thc rnushr00ms stir wcll and allow tO c001

COrnPletely

S Place thc Plain Scsame(Dmclct on a llat wOrk

surlace,with the scsamc secds facing doM/n.Place

thc c001ed inushroOm nlixturc across the centcr

ofthc Omelct.Sprinttc with thc green Onion and

bell pcpper.

4 Roll the omelet Over thc nlling,tO fOrm a cメ indcr

with thc f11ling in the lniddle Slicc the Omclet

into quartcrs at an angle tO scrve as appetizcrs,

or slice into 10 t0 12 smallcr rounds for hOrs

d'ocuvres as shown.

4 shた o leaves,stems

discaドded

l ib(5009)50ft tOfu′ drained

on a rack for 30 minutes or

patted dry with paper towels

to remove rnoisture

2 tablespoons sOy sauce

2 9reen Onions(sca‖ iOns)′

thinly s‖ ced

4/4 Cup(59)bonた 。■akes

2 tablespoons grated ginger

Serves 4

PFepaξ ttt:oまl ti軸瑠;5 mins

Attsem難 li籠撃扇攀e:3 mins

饉 Stack thc s17′ sο leavcs and cut thcm into thin,

long strips lengthwisc,about%― in(3-mm)widC

還 Cut thc tolllinto 4 equal pieces and Placc thcm

in a scrving bo、 1

3 ScⅣc thc soy sauce in 4 smallindividual diPPing

bov√ ls.

4 Sprinke the sliced s17′ sο lcavcs,grccn onions and

bonito flakes over the tOfu Placc a sma11lη Ound
ofthc gingcr on the side,and scrvc inllllcdiatcly

with thc soy saucc.

Cold Tofu Appetizer with Sov Dressing 隣

口

回

躊

瞬

腰

隣
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睡
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Sesame Omelet Rolls with Shiitake

l teasp00n soy sauce

l teaspOOn sesame oil

l teasp00n lemon iuiCe

l teaspoOn m′ rin

l tabiespoon olive oil

6 fresh shiitake mushrooms,

stems discarded′ finely s‖ ced

l Plain Sesame Omelet(page 24)

1 9reen onion(scallions),thinly

sliced

1/29“een be‖ pepper′ thinly

s‖ ced

麟attes 4 1arge o『 10-12

small rolis

Pre欝機難蒻oぬ tittei 5 mins

C● o誡 :籠9驚 :総會110 mins

Assettb苺 :轟9 tilttel 10 mins

26    Japaf,`む so Hr_n,estyle Cooに r、 9



Cold Soba Nood:es はML欝覇軋鰈漑緑》

8 cups(2 1hers)water

10 oz(3009)dried 50ba nOodles

14/3 Cups(350mり BaJc Dashi

Soup Stock(page 12)or 3/4

teaspoon instant das力 ′gran‐

uleS dお 50!Ved in l1/3 Cups

(350mり boiling water

5 tablespoons sOy sauce

3 tablespoons mirin

l tablespoOn sugar

l sheet nο rr′ toasted(page 66)

and cut into thin strips

4 teaspoons wasabi paste

2 9reen Onions(sca‖ ions)′

thinly sliced

Seぎves 4

PFeparatio簗 驚:職さ110 mins

重ゃo館 i動鬱鶯機e:15 mins

罐 Bring thc wvatcr tO a boil in a large saucepan ovcr

high heat and add thc n00dles,stirring gcntly to

kecp thcm scparatc.CoOk at a vigorOus bOil until

the n00dlcs arc cOokcd but still■ rn■,about 5
nlinutcs.Drain in a c01andcr and rinsc undcr cold

watcr.Drain thc noodlcs again and cOvcr with a

damP c10th until cOmplctely c001.

最 Heat thc″ αsllブ stOck,sOy saucc,777′ ″77 and Sugar in

a smallsauccpan and c00k Ovcr rncdiulll heat until

thc sugar is dissOlvcd luSt bcfOre boiling)remOve

liOm thc heat and sct aside

鬱 Distributc the c01d n00dlcs int0 4 individual sel■ ■ng
boルvls and top cach bO■ 71予ν■th a quartcr ofthc 17ο ri

4 Pourthe′′s77'StOCk into 4 small bOwls and stir

in sOmc Ofthe wasabi and grccn Onions Dip the

noodlcs intO thc′αsll′ stOck bc10rc cating

一‐甲【
【
【腱 _
日 軍

■__

E十
E=押
E→
臓 _
E__ 14/2 Cups(375mり BaJc Dashi

Soup stOck(page 12)or 3/4

teaspOOn instant dasカ ノgran‐
u!es dissOived in 14/2 Cups

(375mり bOiling water
1/3 Cup(90mり

mfr′n
4/3 Cup(90mり

sOy sauce

10 cups(2.5 1ners)water

8 oz(2509)dried sOmen noOdles

12 medium shrimp′ peeied and

deveined

iCe water p!us ice cubes

2 medium‖ pe tomatoes′ each
cutint0 6 wedges

l Japanese cucumber′ thiniy

sliced dia90na‖ y

2 9reen Onions(sca‖ ions),sliced

2 tablespoons grated ginger

Se「Ves 4

0re参議ra‡io論 驚::鶴 e:30 mins

Cookill留 意:睡 ei 5 mins

Chilled Noodles with Shrimp and TOmato

罐 TO makc the saucc,cOn■ binc the″ ′s71′ stOck,177′ r′″
and sOy sauce and c00k until,uSt bOiling.set asidc

2 Bring 8 cups Of、 vatcr tO a bOil in a large sauccpan

and add thc n00dlcs,stirring gcntly tO kccP them

scparate.cook at a vigorOus bOil until thc n00dlcs

are coOkcd but still lirnl,about 5 111inutes.Drain

in a c01andcr and rinsc under c01d、 vatcr Drain
again and cOvcr、 vith a damp cloth until cOmplcte_

ly c001.

8 Bring 2 cups Ofsaltcd water tO a bOilin a sauce―

pan)and POach the shril■ lp until thcy turn pink

and Opaquc,abOut l l■linutc.Drain and c001

4 Distributc the n00dlcs int0 4 serving bOv″
ls and

covcr、vith ice、 vater Add 3 icc cubes tO each bO■
vl

and arrangc the shrilnP,tOmatO and cucumber On

top.

S Place thc grecn OniOns and gingerint0 4 small

dishes and POur the sauce Ovcrit I)ip thc n00dlcs,

shrilnP and VCgctablcs intO the sauce bcfOre cating

０

／



8 cups(21■ ers〕 water

12 oz(4009)dried udon noodles

6 cups(1 5 1iters)BasiC Dashi

Soup Stock(page 12)

2 tablespoons sugar

4 Jices deep‐ fned tofur(abura‐

age)′ 面nsed w■ h boiling

water to remove excess oil′

drain and pat dry,cut into

quarters

6 tablespoons soy sauce

3 tablespoons mfr′n

4/2 teaSpoon sa!t

l leek,thinly sliced

Seven‐spice chili rnix,to garnish

SeFvき 、4

許革゙委黎rttζ :゛彎1:轍響,10 mins

■●●菫:喩撃ξ:軸専1 20 mins

燿 Bring thc water to a boil and add thc noodlcs,

stirring gcntly to keep thcm separatc.Cook at a

vigorous boil lor 5■ linutcs or until the noodles

are cooked but still■ rm.Drain and reicsh undcl

running、へ″atcr.Drain again and cover、 五th a

damp kitchcn towcl until completeけ C001

2 Bring l cup ofthe Basic Dashi SouP StOCk,Sugar

and tofu to a boil チuSt beforc boiling,rcduce thc

hcat to lo、へ/and cook for another 2 nlinutes Add

2 tablesPoonS Ofthc soy saucc and silnmer until

almost all the liquid has cvaporatcd.Removc

flom thc heat.

鵞 Hcat the rcmaining″′s17'StOCk)soy saucc,lll′ r′ ll

and saltin a saucepan over high heat.ツ Vhcn it is

just abOut to boil,add theleck and remove llom

thc heat.

4 Distributc the noodles into 4 serving bov√ ls.ToP

with thc tofu and ladlc thc′ ′sll′ stock ovcr

ensuring each bowl has some lcck.Garnish M7ith

the chililnix and sen/e imnlediatcly.

量

量

量
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Fried Tofu and Noodles in Clear Broth

璃 If using dricd mushrooms,sOak in hOt water for

20n■ inutcs until sOlt Drain thc nlushroonls and

squccze out any cxcess lnoisturc

2 Combinc thc Sauce ingredicnts in a bOwl and sct asidc

l Arrange thc mushrooms,beet sカ メl r7れた′n00dles,

tofu,leeks and sPinach in 4 batches

4 Hcat thc oilin a hotpot on a tablctop hOtplate.stir"

the ingredicnts in batches until thc f00d is c00ked tO

taste Cook thc rest Ofthe f00d in silnilar batchcs

多 [)incrs can use chopsticks to take thc c00kcd nlcat or

vcgctablcs from the hOtpOt usc thc cggs as a dipping

saucc lf you are cOncerncd that the ra、 へr eggs inay

contain sallnaonella,use thc HOmcmadc POnzu Saucc

instead

嘩 RePlcnish thc hOtpOt、 vith the rclalaining ingrcdients

as necdcd

=そ
ィvoヽ 4

Fr■ ,3:iti豪 ,l ti諧 l増 120 mins

Cゃ l・ ki出〕t!″ :゛ 120 mins

Sukivaki Beef Hotpot

12 dried or fresh shiitake

mushrooms,stems dis―

carded

l lb(5009)beef tenderioin,

thinly sliced

8o2(2509)dled s力 frata々′
or glass noodles

8 oz(2509)lrm tofu,cubed

2 5ma‖ leeks,rinsed and

s‖ ced diagona‖ y

4 oz(1259)spinach,washed

and coarseiy sliced

2 tablespoons oil

4 1arge e995 0r HOmemade

Ponzu Sauce(page ll)

SAUCE
3/4 Cup(175mり soy sauce

%cup(60 mD sak`

4/4 Cup(60mり mfrin

4/2 Cup(125mり water



埋D7-roaSt(｀ i`thout using oil)thc sesamc sceds in a

largc skillet Ovcr rncdium t0 10w heat until golden

brOwn)about 3 nlinutes Set asidc l teasPoon Ofthe

toastcd scsame secds to usc as a garnish Using a mor―

tar and Pcstlc,grind thc remaining sceds until smooth.

盪 Blcnd the sugar)soy saucc and′ r7Sll'StOck、 ァith thc

scsame seed Paste tO make a drcsslng Set aslde

駁 Drain excess vFatcr flolll thc sPinaCh・ HCat the Oilin a

mcdiun■ sauccpan over high hcat and add a handful of

thc sPinach leavcs,stirring with a wsOdcn spoon until

the lcavcs have、 viltcd Continuc stirring)adding rnOrc

SPinaCh as cach batch cooks do■ νη.Do not ovcrcook

4 Place the c00kcd spinach in a cOlander and squeeze

out exccss rnoisturc with the back Of a v√ oOdcn sPoon.

Combine thc spinach and dressing in a small bO、 vl

Transter to a platter and garnish、 vith thc reservcd

scsamc seeds.Scrve hot Or at room tcmpcrature.
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Spinach with Sesame Seed Dressing

3 tab!espoons white sesame

seeds

1/2 teaSpoon sugar

2 tablespoons sOy sauce

3 tablespoons 3asic Dashi

Soup Stock(page 12)or
n/4 teaSpoon instant das力 ′

granules dissoived in 3

tablespoons bo‖ ing water

l lb(500g)fresh spinach,

washed′ stems discarded

l teaspoon oil

|,II″ ,4し 4

1'vl:「 |■ r薔寺;僣
'':1:■

■110 mins

ll,1サ |`|:t準 ti:璽奪:5 mins

Grilled Tofu with Vegetables

2 cakes(about l lb/5009)

firm tofu′ drained

4 fresh shiitake mushrooms,

stems discarded

l medium carrot,peeled

and thinly sliced

l rnedium potato′ peeied

and thinly s‖ ced

1 9reen be‖ pepper′ thinly

sliced

l sma‖ leek′ rinsed and

thinly s‖ ced

l e99 white

l teaspoon soy sauce

4/4 teaSpoon salt

2 tablespoons sak6

3 tablespoons cOrnstarch

糧Halve thc tOfll hOrizOntalけ Rcmove exccss moisturc
by pressing it betwecn shcets OfPapcr tOwcls

鵞 Cut thc inushr00ms intO halves and shce thin.

3 Combinc the lnushrooms,carrot,potato,bell pcp―

pcr,leek,cgg v√hitc,sOy saucc)salt and sak`in a

bo、vl Siit 2 tablespoons Ofthe cOrnstarch ovcr the

mD(turC and stir t0 1n破 vrell.Mcanv″ hilc,pre―heat

the brOilcr.

4 Silt thc remaining cornstarch over thc tofu and pile

thc vcgctable nlixture on top.Using a sPatula,lift

thc tOfu and vcgctables OntO the broilcr rack.BrOil

for 2 to 3 nlinutcs Or until thc vcgetablcs are lightly

coOkcd

Serves 4

prepar壕‡i● n ti摯檬120 mins

還oo記 in蓼 竜:彗畿:5 mins

32    」apa,ぅ ese llo● lest、 le Cooに in9



3 cups(2509)bean sprouts′

tnmmed

l large carrot,peeled and

thinly sliced

l large green be‖ peppet

thinly s‖ ced

2 teaspoons toasted sesame

seeds,to 9arnish

DRESSiNG
3 tablespoons sOy sauce

2 tablespoons rice vinegar

l tablespoon oil

l teaspoon sesame oil

Bean Sprouts and Bell PeppeF Salad

Ｆ

『
・
Ｄ

瑠

Ｆ

隣

Ｆ

環 VVash the bean sprouts in cold water and drain vFell

2 Combine the Drcssing ingrcdients in a small bO■vl.

8 Blanch the carrotin a sauccpan M√ ith well― salted bOil―

ing watcr,for 30 scconds.Add thc bcan sprOuts and

bell peppcr and blanch fOr anothcr 30 seconds.Drain

and Plungc thc vegetables into a pan Ofice、 vater

WVhcn c001)drain vFel in a colander and set aside

霞 Iust befOrc serving,place thc c001ed vcgetablcs in

a seぃ″ing bo■ vl.Dress and tOss thc vegctables well

Distribute the salad int0 4 individual scpFing bov√ ls,

garnish vv■th thc scsamc seeds,and senrc.

SerTe、 4

酢ζttPar籠‡:o籠 寵:毅 e120 mins

ξo豪舞i瞼曹ti奎 :番 :3 mins

Ｆ
一

Ｅ

Savory Japanese Pumpkin Appetizer

l ib(5009)pumpkin or but・

ternut squash

2 cups(500 mD Basic Dashi

Soup StOck(page 12)or

l teaspOOn instant das力 ′
granules dissolved in

2 cups(500mり bOiling
water

2 tablespoons sugar

l tablespOOn mirin

2 tablespoons sOy sauce

じ,「ves 4

「 すそヂ最:atiott til柳●1 l o rnins

Co攣紺i燿
1」
ti無籠120 mins

嗜 Cutthe pumpkin int0 2 in(5-cm)squarc chunks,

lcaving the skin On.

2 Using the sharp pOint Ofa knit,cut away small

PiCCeS Ofthe pumpkin skin tO givc a ll10ttled effcct.

器 厨 l:轟1麗 l'Skn sdc dOwn h asauccpan

3 Addlレ ,cups ofthc″′s17ノ stOck,sugar and 711′ ″ノ17 and
cover thc saucepan.

4 Bring to a s10w bOi1 0ver incdiunl hcat and silnmcr

for about 8 1ninutes,turning thc pumpkin Over altcr

4 1ninutes.

滲 Add thc sOy sauce and thc remaining″
r7511′ StOck.

懲 Cook,cOvcrcd,until thc pumpkin is tcnder.serve

冊 11ll鮒:脚ど
Ю°mたmF…■C

つ
０
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Wakame and Tuna with Soy Dressing

燿 Combinc thc water)rnisO,sOy SauCe and sugar in a

small bOM√ 1)and stir until the sugar is diss01ved.sct

asldc

2 Heatthe oilin a wOk Over high hcat.stir_iy thc gin

gcr,eggplant and bcll pcppcr until the vcgetables are

allnOst tendcr,abOut 3 1aninutcs

3 Add thc sakё  and stir_fry fOr anOther 20 sccOnds.

Thcn add the lniso nlixture.

4淵
lよ謂灘鍵∬鷺濯柵:1凝薔

卜・
'叫

Ser露む、4

P『tΓarttt:摩 静t:案 :゛1lo mins

Cф oお i競奪ti謝le1 5 mins

2 sheets(109)ツVabme

2 cups(500mり water

Two 6‐oz(170-9)cans Of

water‐ packed tuna

2 teaspoons lemon iuiCe

l Japanese cucumber,thinly

s:iced

l tomato′ diced

DRESSINC
3 tablespoons rice vinegar

2 tablespoons soy sauce

l teaspoOn sugar

2 teaspoons sesame oil

S肇『vo1 4

酢:響
:〕
議|■ 1:攀 :l ti鐵壼:30 mins

ム事le,楔‡1!iま l彎 tit魏 |:i3mins

欅 Soak the dricd ll′た,777`in a boゃvl of c01d watcr to

softcn,about 20 1ninutes

量 To lnakc the Dressing,combine thc vincgar,soy

saucc,sugar and Oilin a small bo、 vl)stirring until thc

sugar is dissolvcd

駆 Bring thc、 vatcr to a boilin a smallsauccpan Blanch

the 14/α た′l17`fOr 30 seconds,drain and rinsc under

cold v√ater Pat dry、 vith paper tO、、/cls Rel■lovc any

hard vcins tlom thc″ ′た′777`and Slicc it into 12 in

(l Cm)Strips

4 Drain thc tuna and Placc it in a llllixing bo、 、].

SprinHc with the lemon iuiCC and use a 10rk tO break

the tuna into bite― sizcd Picces

験 Combine thc llr7た r7711ら CuCumbcr and tomato with the

tuna and toss vFith thc Dressing.Scrvc inllnediatcly

E9gplant Stir‐fried with cinger and MisO

1/2 Cup(125mり water

1/4 Cup(60mり miSo

2 tablespoOns sOy sauce

2 tablespoons sugar

3 tablespoOns Oil

l tablespoon fineiy diced

9inger

l ib(5009)slender Japanese

eggplant,cut into chunks

l large red or green be‖

pepper,cut into chunk5

2 tablespoons sak6

2 teaspoons cornstarch′

m破ed wkh al■ Je water
to make a paste
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4 chicken thighs(abOut l

lbノ 5009)

l teaspOOn grated ginger

3/4 Cup(175mり sak`

2 tablespoons soy sauce

4 green onions(sca‖ iOns)

2 teaspoons cornstarch

l tablespoon oil

Kitchen string

■||||||● 4

11●●||■三:■すlf■ |●:30 mins

‐■■||■ 1,1,||■ :20 mins

Place 3 or 4 green onion st cks across each

piece of chicken

熙脩隋
藤
∫鯖‡蜻瑕彦鰊‡ch鯰晰 麒鰈ll艤

l Debone the chicl(en thighs and Place thclnn on a

work suricc with the skin side down Scorc thc llesh

、「ith a sharp knife Prcss on thc lncat to sprcad it

out,creating an even thickness

懲 Conlbinc the gingcr,2 tablcsPoonS Ofthc sak6)alld the

soy saucc in a bo、 vl トンlarinatc the chickcn in this lnnix―

ture and set asidc 20■ linutcs)turning occaslonally

= Drain thc chickcn and Placc it skin sidc do、
、「n on

clヽ70rking surfacc,reserving the l■ larinade Cut thc

grecn onions to the samc lcngth as thc chickcll and

Placc 3 or 4 PicceS across cach Piccc of chickcn

Sprinkle、vith an evcn coating of cornstarch

i Roll eacll Piece of chicken up and fastcn vFith thc

kitchen string,securing at both cnds

, Heat the oil in a large skillct over nlcdiunl to high

heat Place thc chicken rolls seam sidc dov√ n and

cook,turning flccluently、 、rith tol〕 gs,until thcy are

evc11ly bro、 vncd.

4 Drain exccssぬ t l10nl the sklllct,leaving thc chickcn

in,and add thc remainillg sak6 Rcduce thc hcat to

lllcdiunl lo、ハもcOVer and silnnlcr ltDr 7 1ninutcs

y Add thc rcservcd nlarinadc and cook thc chickcn roH

for another 10 to 12 nlinutcs,or until tender

串 To scrve,rcllloVe thC strillg and slice the chicken

crosswisc into%― ill(2 cm)thiCk Slices and sPoon

the pan juiccs over the slices

Ro‖ up the chicken and fasten、 Ⅳith kitchen

string on both ends

Ｅ
‐
Ｅ

印



Grilled Yakitori Chicken Skewers

l tablespoOn sugar

4/4 Cup(60mり
mfr′n

4/2 Cup(125 mD soy Sauce

t/2 Cup(125 mD sak`

l lb(5009)bOneless chicken

7 oz(2009)chiCken livers

4 fresh shiitake mushrooms,

stems discarded

l leek,cut into pieces

2 green be‖ peppers,cut into

squares

16 to 20 skewers,8 in(20 cm)

long

Seven‐ spice chili mix

Lemon wedges,to garnish

1●ビ∵む黎4

1・ :懲繭arati● 誦ti諄 !●,30 mins

《,o持 1鸞?tttlle:5 mins

奪 To prepare the sauce,combine the sugar,777′″′77)SOy

sauce and sak6 in a sauccpan and bring tO a boil.

Reduce thc hcat t0 10ゃv and silnmer lor 15 1ninutcs)

reducing the saucc to l cup.

麟 Cut thc chicken and liver intO cubcs,thcn thrcad

thcm thrOugh the skewers,alternating、 vith Picccs

Ofthc inushr00nl,lcck and bell peppcr.Ifbamboo

skc、へ′crs arc used)soak thcm inゃvatcr for at lcast 10

mlnutcs prlor to use

3 Heat the grill.Bastc thc skcvrered lood lvlth thc

sauce

4 Grillthc skeweredお Od fOr 2 to 3 minutcs)turning

3 or 4 tirncs and basting each tinlc,until thc chickcn

and livcrs are just c00kcd.Do not ovcrcook

麟 Rcmovc thc skcvFcrs from the heat Sprinklc thc

grilled f00d with chili m破 and serve with lemOn

、vedges.

／
４

／
４

医

Ｆ

一―

や」
騨

Crispy Chicken Nuggets (饒 隆『尚骰紆麒》

2 teaspoons 9ingeriuice

lc!ove garlic,thinly sliced

l tablespoon soy sauce

l tablespoon sak`

l lb(5009)bOneless chicken′

cut into chunks

2/3 Cup(909)COrnstarch

3 cups(7509)oil fOr deep―

frying

Lemon wedges,to garnish

Mustard Sauce(page lo)

$き首ve、 4

Pr=FaF黎 :loll tilttei 30 rnins

モoo誡 !爾籠 li苺窮G::10 mins

嗜 Combinc thc gingcrjuicc,garlic,sOy saucc and sak6
in a inixing bO、 vl.Ⅳ Iarinatc the chickcn PicccS in thc

soy lnixturc fO■ 20■linutes

響Drain the chicken and tOss it light,in thC COrn―
starch,shaking off any excess

3 Mcanwhilc)hcat thc oil to 325°F(160° C)Fry thc

chickcn)about 4 to 5 PicccS at a tirnc,until goldcn

and cookcd thrOugh,about 4■ linutcs.

4 Remove the chicken llol■■the oil with a slottcd

spoon and drain On Papcr tOWels.ヤ Vhcn thc Oil

returns to 325° F(160° C),add inore Ofthc chickcn

pieces and repeat until all the chicken is c00ked.

Keep thc cooked chicken warnl until serving

Arrangc on individual serving plates and garnish

with lcmon wcdgcs.Scrvc、 ハrith thc ⅣIustard Sauce



Buving Fish for Sashimi and Sushi

Thc inost illlportant consideration、 vhcn sclccting tish to use for sushi and sashilni

is freshncss.Quite simpけ ,ifthe ish and seafood uscd arc nOt e難 remely ti・ esh,

then the sushi and sashilni、 vill nOt bc good

For shell■sh―both hard and so■―shcllcι cxtremeヶ ll・cSh usually lncans

alivc at thc tilnc ofpurchase and kcpt alivc until rcquircd.

ThC ttCS Ofish and scafood most commonl17 uscd in Japan are mentioned hcrc,

but thcsc shOuld onけ act aS a guidc.Most ish can be eaten raw so wc rccommcnd

that you usc、vhatcvcr available fresh flsh is in scason.

As a rule,frozen nsh should be avoidedル vhen prcparing dishes to be eaten

raw.This is not only duc to thc hcalth risk associated、vith flsh that is lcss than

fl・csh)but also bccause the flavor and tcxturc arc usualヶ cOmpromiscd.A gcncral―

ly accepted exception to this rule is tuna and squid ttvhich have becn flash― frozen.

Ifyour flshmonger can guarantcc that the nsh has been trcatcd in this lnanncr,

thcn you M/11l probably flnd it to bc a satisfactOry substitute.

SOmc flsh and scafood are prccookcd bcforc bcing used in sushi and sashiini)

such as shriinP,crab or lobster.Sallllon is oftcn smokcd or salted;octopus and ccl

are o■ en boiled or marinatcd.For sashimi,only the bcst parts or cuts are normalけ

uscd.For cxamplc,thc body ofa squid(and nOt thC tcntacles)and Only thc priinc

nllcts of a tuna arc uscd.

Cutting Fish for Sashimi and Sushi

Fish and seafood are usually cut into long,thin strips and Pieccs for sushi and

sashimi.Usc along,thin,ve7 sharp knitc for cutting rawv flsh.Handle the flsh as

littlc as PoSSiblc,by cutting each slice in a singlc rnotion,without salving back and

forth,as the friction will warlll up the nsh silnilarly,usc thc knii blade to li■ or

move slices on the cutting board or to place on the seAring platc instcad ofyour

handsルvhich will also warlll up the flsh.

Idealけ ,flsh ShOuld bc sliccd as thinヶ as pOSSわ le,and this is usu狙け determined

by the nrmncss ofthe flsh Thc tirincr the flsh,the thinner it can and should

bc sliccd.

42   Japanese HollNesty e Cookin9 43

Various Methods for Slicing Fish

PAPER‐THIN SASHIMI SLICES

Fish must be vcw frcsh.Fillct can also

bc rcfrigcratedお r lo minutcs bebre

slicing.Hold thc f11lct、 ν■th onc hand.

Inclinc thc knit at a 45° angle and slice

very thinヶ )abOut 1/8 in(3mm),fl・ om
the lctt tO the right Ofthc flsh.

THIN SuSHI sLICES

Cut thc f1llct crOsswisc intOレ t in tO%_

in(3to6 mm)thick slices.Depcnding

on the thickncss Ofthc f11let,thesc rnay

be rcctangular sliccs,bars or strips.

CUBES

Cut thick,sO食 _ncshed flsh intO,4_in

(2-cm)cubcs by cutting■ 1lct crOss宙 sc

into%― in(2-cm)strips,and then cut_

ting thcse strips into%― in(2 cm)picces.

STRIPS

Cut ve7 thin alets diagOnal,Or Cross―

wise into st五ps Z int0 2-in(2to 5 cm)

、vide and n0 1ongerthan 2-in(5-α n)
10ng.Thesc strゃ s(Or threads)arc dlcn

plcd into a lnound fOr sel■ ■ng.



IE

How to Prepare Foolproof Sushi Rice IEl
鵞 Placc the ricc in a hcavy― based saucepan.

Add thc v√ atcr and sak`,and Placc the

た077bll pieces on tOP C00k OVer rnedium

heat and rcmOで thcたο″ι″just bcfore it
rcachcs bOiling pOint(Othcr、 vise thc ricc

becomcs slimy).Whcn thc broth rcachcs a

rolling boil,rcduce thc heatt0 10w,cOvcr

the sauccpan)and silnmer fOr abOut 15

nlinutes,Or until all thc liquid is absOrbed.

(Try not to litt the lid too many times to

check this)

4 Rcmove■ om the hcat lcavc cOvcredお r
15 111inutes.Using a wv00dcn sp00n or ricc

paddlc,gently fold thc rice tO lluffit up.

Place a kitchcn towc1 0ver thc sautcpan and

cover with thc lid.Lcavc for lo nlinutes tO

absOrb exccss lnoisturc Dissolve thc sugar

and salt、 vith thc vincgar in a slllall,non―

mctal bO■ vl.Sprcad thc rice Out tO dry in a

large,nOn― metallic sha110■ v cOntaincr)abOut

12 in(30 cm)acrOss,and sprinkle on the

vlncgar rnlxture.

5 Fold the vincgared― rice gcntly with onc

hand while lanning the ricc with the Othcr

An clcctric hn can also be used COntinuc

ranning and fOlding thc ricc untilit reachcs

room tcmperature,about 5 minutcs.This

quick c001ing process is csscntial tO achicvc

thc desircd texturc,consistency and navor

of Sushi Ricc.

準 Covcr the cOntaincr、Fith a damp k/1tchcn

towcl The ricc is nOw ready to bc used and

can bc kcpt10r up t0 4 hours Do notrefl・ ig―

eratc the ricc as this hardcns and dries thc

gralns.
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1%cups(2509)uncooked
short‐grain Japanese rice

Cold water to wash rice

31n(8‐ cm)square piece

ο々rlわυ(dried kelp)

14/4 Cups(300mり water

l tab!espoon sak6

l tablespoon sugar

l teasp00n salt

l tablespoon rice vinegar

rezu ξv‡ 鶴e簿融『 建壌 曹 機鵞e欝》

VVhen inaking sushi,チ ′zllis used t0 1noistcn

thc ingcrs tO prcvcnt thc rice l10m sticking

to thcm

4/2 Cup(125mり water

l tablespoon rice vinegar

/ヽ1破 thc tssingredicnts and use as requircd

懸審温ss 24/2 Cups

Pζセ摯凛濾ti奪癬tittel 1 0 mins

l■姜霊:ぉきま嘩車:15 mins

糧 Placc the ricc in a largc bO■ v10r sauccpan

and add enOugh c01dヾ、tcr tO cOver.Stir

the ricc with your ingers 10r i nlinutc

until thc watcr becOmes quite c10udy

Drain in a c01ander and rcpcat thc prOccss

3 or 4 tilncs until thc v`ater is allnOst clcar.

Drain in a c01ander and set asideお r at

lcast l hOur

2 Wipethcた οllblr vFith a dannP c10th tO

rcmovc any grit,but dO nOt try to wvipc Off

thc■vllitc pOwdcr Using scissOrs,cut thc

たο71blrinto 4 PieccS・

」apanoso「1● ‐rl e l;ty10 cl)。 に|「、, 口1干覇 ／
４



5 oz(1509)freSh tuna

fi‖ et,skinned

5 oz(1509)fresh sea bream

fi‖ et Or mackerel,skinned

l fresh aba!one or giant

ciam,shucked and cleaned

5o2(1509)fresh squid′

skinned and cleaned

4 fresh sca‖ ops,abOut 3 o2

(859)

5 oz(1509)bOiled Octopus

1/2Cup(1259)peeled and

thinly s‖ ced dalkon

threads

l tablespoon wasabi paste

4 tablesp00ns sOy sauce or

Homemade Ponzu sauce

(page ll)′ for dipping

Mixed Sashimi Platter

懲畿『vos 4

PrepaFtttio議 電ま庫:番:30 mins

Assettbij疇警竜:融 c:5 mins

霧 To prcparc thc ish,tril■ l the thin sidcs Ofthc tuna

:1lrlttЖ tti凛訛li#∬ fdangd霞
2 Cut the aba10ne crOsswise intO%_in(6-mm)sliccs

'期
鮮惨恐静I寓盤

耐
《 Slicc thc scallops t0 1nakc 5 thin discs slice the

boilcd OctOpus intO%_in(6-mm)sliccs滲
lIIIitiliI[lI‖i誉li∫ま聾鮮』「

Ｅ

鳳

Make thc Picklcd Ginger by soaking thc ginger sliccs

in thc boiling water Leavc to stand for 30 seconds

and drain vrcll.

Combine the vincgar)sugar and saltin a small nOn―

mctalhc bo、 vl and stir until the sugar complctely dis―

solves Add thc draincd ginger and coat well with thc

mixture

Cover thc bov71 with a plastic shcct and leave it to

stand tor atlcast l hour,thcn rcfrigcrate until、 へ/cll―

chillcd and the ginger sliccs turn pink To servc)

rcmovc the ginger from thc pickling liquid

M丘 the wasalDi pastc宙 th tlle limc juicc and sct aside

To arrange thc sashilni,distrbutc thc sliccs oftuna onto

4 indll■ dualscrving Plates Put a sma11lnound ofthc

daikon,ゃ vasabi pastc and Picklcd Ginger on each

Platc.Scrvc immediately.

Ciassic Tuna Sashimi

l teaspoon、″asabi paste

Juice from 2 1arge limes

l lb(5009)fresh tuna filiet′

thinly s‖ ced

4/2 Cup(1259)peeled and

thinly s:iced dalkon threads

PiCKLED GINGER
1/2 Cup(1259)peeled and

thinly sliced fresh young

ginger

l cup(250mり boiling water

4/2 Cup(125 mD Hce Vinegar

2 tablespoons sugar

4/2 teaSpoon saL

SeFves 4

Preparati會爾‡:齢 ell hour

Ass脅触際‡‡鑽9減総e:5 mins

46   ,apar)ese‖ omesty e Co`に ng
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6 medium shnmp′ peeled

and deveined′ tails intact

Smali bowl of ke water

%cup(60mり 西ce Vinegar

2 teaspoons sugar

4 oz(1259)freSh tuna fillet′

skinned

4 oz(1259)smoked trout or

salrnon,thinly sliced

Snlali bowl of tezυ (pa9e 44)

2 cups(3009)cOOked Sushi

Rice(page 44)

2 tablespoons wasabi paste

Pickled Ginger(page 46)

Soy Dipping Sauce(page 10)

|■■14

1■■■■||■‐|||■■130 mins

l■ ||■ |||■|||■■140 mins

Bring a sauccPa11()f Saltcd watcr to a boi1 11lsert a

w00detn skewcr lel13thwisc into cach sllrilnP n‐ oln

cntl to cnd to Prevellt tllc shrin〕 p ll oln cullil〕 g dtir―

11lg blanchil13 Blallch thc shrinnP長)r30 secontls

Relnove illlnnediatcly and rellcsh il]ice watcr

Collll)inc the vincgar and sugar ill tl slllall bo、 、「l Adtl

thc shrilllP an(1let it stand l_lr 5 nllllutcs,thell drtlil]

Slidc a knifさ lellgth、lsc alollg[hc underside()fthe

sllrilnP with()ut cuttillg throllgll Opell thc shrinlP llat,

10P SidC tlP;rcPcat｀ へFitll thc l‐ enlailning sllrinllD Pat

dry with PaPcr towcls

C〕 ut the tuna nllct cl‐ ()SSWise lllto l x 2 ill(2x5cnl)

PlCCCS

(lut the snloked llsh ilnto l x 2 ill(2、 5-cnl)PiCCes

TO shclpe thc rice,firsi nloistell yotir hallds、 Nith

the`cz,′ to avoid sticking,then ttlke l tablesPool1 0F

the Stlshi lticc ill yolir right hallll all(l shtlPc tO ll)rnl

t1110V.ll((llnger)' Pick tllD tlle tuntlゃ 了ith your lett

hand t11ld use your right illdcx ingcr lo dab a little

NヽtlSabi 01l it Placc the riceて
(inger''on loP ofthC

ttllla lISillg yotlr index ingcr,Press the ricc ollto thC

ttllla Ttlrn the ricc alld luna over so that the tlina is

oll toP USi1lg your illdcx■ 1lger tllld llllddle llllgcl,

n101d thc ttllltl arOt11ld thc rice so that thc ricc does

llot ShOW around thc edgcs ofthc tulla RePcat With

tlle rclllainillg tulla,shril)lP al〕 d Slllolく cd llsh

Arlallgc the Nigiri Suslli on a scrvilng lDlatter Sel‐ ve

vrith thc I)icklcct(11lnger t11ld Soy I)iPPi1lg Stlucc
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Nigiri Sushi with Egg and Nori

ROLLED OMELET
4 1arge eggs

5 tablespoons Basic Dashi

Soup Stock(page 12)or
n/4 teaSpoon instant das力′

granules dissolved in 5

tablespoons boiling water

2 tablespoons m′ rin

l teaspoon su9ar

Scant l teaspoon soy sauce

4/4 teaSpoon salt

OiL for frying

Soy Dipping Sauce(page 10)

SUSHl

Small bowl of tez″ (page 44)

2 cups(3009)cOOked Sushi

Rice(page 44)

l sheet nο rJ′ toasted(page

66)and cutinto 4/2-in

(1-Cm)Wide St面 ps

まeMYo懇 4

「 rettaral:●議ti卸學120 mins

C驀 ミ゙ζ委覇主:軸●:15 mins

「

|

「
|To make the omelet,gently combinc thc cggsin a

bov√1、7ith the′αsllブ stock,lll′ r′ ll,sugar)soy saucc

and salt Stir until thc sugar is dissolvcd.

Hcat a rcgular skillct Or omelet pan over inedium

hcat and brush it lightly v√ ith the oil Pour about

one― third ofthe egg rn破 ture into thc skillct,tilting

thc skillct tO cOvcr thc base.When the egg is set on

thc botton■ but still rnOist On top)about 30 seconds,

usc a sPatula Or chopsticks to roll the egg up quictty

but carel■ 11ly Leave the rolled omelet on onc sidc of

the skillet

Brush thc skillct with nlorc Ofthc oil and pour halfof

thc rcmaining cgg nlLNturC into the skJlet,again tlting

the pan to covcrthc basc Altcr 30 scconds,roll out

thc nrst omclct ovcr thc nc、v One.Repeat v√ ith the

rcmaining cgg mixture.

Litt the flnal omelet onto a bamboo lnat or kitchcn

to、/el and rollit up,gently squcczing out any cxccss

moisture Lct it stand for l to 2 111inutcs.

Place the prepared rollcd omclct on a board and

llatten it slightly to lnakc it inOrc rcctangular Cut it

crosswisc into 12 in(l Cm)SliCCS

To lnake the Sushi,Inoisten your hands with thc

r`zlr Form rice`て llngers''asin Pagc 48,and lcl1lo、v

the lnethod of making sushi,using thc omclct as thc

topping until allthe Sushi Rice is used up

Dampen l end ofa llο r′ strip and wrap it arOund thc

sushilikc a bclt Arrangc thc sushi On a serving Plat―

tcr and scrvc、 vith thc Soy Dipping Sauce.

辣

F

Ｅ

睡

Ｅ

巨

巨

巨

巨

Ｅ

Ｅ

Ｅ

Ｅ

Ｅ

Ｅ

Using a spatula or chOpsticks′ rO‖ up the omelet
to one side ofthe pan

Pour neⅥ ′egg mixture into the pan then ro‖

back the omeletin this new egg mixture

サapanese‖・linestyle Cook f19



inari lsushi《盪‡曜醸鯰藍購珀不◎屁響輪珀醸翁蜻畿慮軋鬱艤》

6 deep_fried tofu slices

rabυ ra_age)

l cup(250 mO Basic Dashi

Soup Stock(page 12)or
4/2 teaSpoon instant das力

′
granuies dis501Ved in l

cup(250mり bOiling water

2 tabiespoons sak6

2 tabiespoons sOy sauce

14/2 tablesp00ns sugar

l tablesp00n mirin

Smali bow1 0f tezυ (page
44)

2 cups(3009)cooked sushi

Rice(page 44)

Black or white sesame

seeds,toasted

4 tablespoons Pickled

Ginger(page 46)

Soy Dipping sauce(page 10)

輔akes 12 pouches

Pren議幹atl。 議睡雛ello mins

Cook:籠 g titte:5 mins

Attsettbll爾 g扇懸e:lo mins

Remove the tofu slices from the simmerng

liquid with a s10tted spoOn

52    」apanesO H。 (■ estyle C● Okin9

灌

彗 轟 鷲 鮮

糧 賊 IW驚 鶏 at

2 Heatthcグ,s71,stOck,sak`,sOy sauce)sugar and

lll′ rノ71in a sauccpan and bring tO a bOil.Reduce the

hcat,add thc tOi slices and silnmer for 10 1ninutes.

Renlovc f10m the heat and drain.

3 Cut the tOfu slices in halt cithcr diagonally or crOss―

wise,depcnding on the desired shape.

4 Moistcn your hands、 7idl the Fazlr to prevcnt五 ce■Om
stickng.Open the tOfu pOuch and carcfully■

1l it

Flξ∫牌罵l∬糧lSWttwよTsttS
sidc dOwn On a serving plate

S Sprinde、 、■th thc scsamc sccds and serve vFith the

PicHcd Gingcr and SOy Dipping sauce.

Slice the simmered tOfu crOsswise or

diagOna‖ y
Open the tofu pouch carefu‖ y and fill it vvith a

little Sushi Rice

Fold the edges ofthe pouch tO sealit′ then
place it seam side dov′ n on a plate



4 shiitake mushr00ms

2 batches Plain sesame

肥:塁1:::盤′Om蘭ng
l cIove gariic′ crushed

2 tabiespoOns sOy sauce

ll組

1罵:瞥
°ked Sush

ll脚°雨°n fscallb、 )
4/4 teaSpOOn salt

1/4 teaSp00n black pepper

・ユ
=Ⅲ
■6 parceis

l「Ⅲ,■ i● 1:で ,|,II"ξ●1 20 mins
11■キ|::1ャ |:111■ 1 20 mins

iti=■ 1111:tr i11‐ ‐11 15 mins

ornelets in a sma‖
skillet

「 → ヨ

|ミ■

1    尋

1可

IF=運

|=コ爾

|1襲

1報

|:革

|=閣

1幕

|こη璽

1尋

1尋

1尋

l .~‐

褥蝙瘍靡隋靱蒻鰈ヽ徊嘲蛉鰈鼈鯰趾鯰軋晰∫蜻
.I選

靭IWド1業猟棋lttW101Stu rc‐
靭熊為.M蠍肝hJl71ng()ut

lI)iscard thc lmtlshr0011l stcinS and dice thc caPs

Conlbillc the garlic and soy saucc ill tl bOlvl alld

nlarlllate thc musllr001ns l)r at lcast]5 nlillutcs

lllllill聯

 [lilil:lillIIII」
li‖lttttoitill

i PIacc the Onnclcts On a lat、
ァ。rk suricc and sP。

。n2 1ablcsP。。nS of tlle mushr00nl ricc nlixturc 0111。

苫llif:堤 :礼
th:1詳 0らHnal■,squarc paト

・1l on a serving Platter

炉
蟷
黎

餞 .

総
ヽ

漏

靡

Ｍａｋｅｔｈ

鶴
●

|11

COmbine the rice′

black pepperin a

54    ‐‐...‐ ‐

rOoms′ salt and

I I_
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ぶ二

Fold in the sides Of the omelet tO form a flat,

square parcel,place it seann side dOvvn

燿

・鶴 :]覆lY



隧麒躙漑輻脩蠅珈隋蜀蛾勒躊暉叩繹蝙貯馘麒艤

4 1arge e9gs

4/2 teaSpoon salt

4/2 teaSpoon black pepper

2 tablespoons Oil

2 hard― boiled e99s,she‖ ed

and diced

l cup(1509)coOked sushi

Rice(page 44)

4/4 teaSpoon sait

4/4 teaSpoon black pepper

%sheet nο4 toasted(see
page 66),cut int0 6 strips

SttSA闘 璽$酔‡NAG輔

4 cups(3009)fresh spinach

ieaves

2 tablespoons vvhite sesame

seeds,toasted

4/2 teaSpoon sugar

Large pinch of salt

2 tablespoons Basic Dashi

Soup Stock(page 12)or
4/4 teaSpoon instant dasカプ

granules dissolved in 2

tablespoons bOiling water

l tablespoon soy sauce

Grind the sesame seeds in a mortar and pest e

until smooth

嗜 To prcPare thC Sesannc SPintlCh)V/ash the sPillach

leavcs and sct aside to drain (〕 rilld thc sesanlc

seeds until sn100th、「ith a lanOrtar and Pestle Hcat

the sugar,salt)″ ′s17'StOCk,sO1/sauce and the grOund

scsallle sccds in a largc sauccpan over high heat TOss

in the sPillaCh,Onc handftll clt a tinle until all the

SPinaCh iSjust cOokcd Removc'om the hcat and

drain Sct aside tO usc as a nlling ltDr thc cgg Parccls

出 To nlakc thc egg、 vrappers IKlr thc sushi,lntix the

cggs,salt and peppertOgctherin a bowi C00k One―

sixth ofthc cgg mixturc in an onlclct pan tlsing l

teaSP00n of Oil.I)O the sa11lc with thc rest Ofthc cgg

ll■ixturc to lnakc 6 snlal1 01nlclcts Stack the Onnclcts

On tOP OfCach Other and cover with a c10tll tO Prc―

vent thcnl l10nl dl■ 7ing Out

B Conlbillc the diccd hard― bOilcd eggs and the Sesannc

SPinaCh｀ ith the Sushi Rice ScasOn with salt and

black peppcr

4 Placc thc()nlclcts flat On a、
^「

ork surfacc and sPoon 2

tablcsPoOnS Ofthe cgg and sPinach nlixtul‐ c Onto each

ollnclct Gathcr up thc cdges ofthc Omelet and tie wν■th

a thin striP Of llο r′ tO 10rin a parccl RcpeattO fOrn1 6

ParCClS

参再なたc,6 parcels

'ξ
=設
凛
'ホ

首i'み えi職 o:20 mins

ぐ彙o聾 ,ル9苺諸秘e120 mins

Add the spinach to the saucepan a handful at a
jme,slrlng constanJy
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巨



Crab Salad TOfu Pouches

6 deep‐ fried tOfu slices

(abura‐age)

l cup(250 mD Basic Dashi

Soup StOck(page 12)

2 tablespoons sak6

2 tabiesp00ns sOy sauce

lツらtabiesp00ns sugar

l tablespoon mirin

2 cups(2509)cOoked crab

meat,picked ciean

4/2 Cup(125mり Homemade
Japanese MayOnnaise

(page ll)

4/2 aVOCadO′
diced and sprin‐

kled w■ h iemon iuiCe

3 water chestnuts,diced

2 tablespoons salmon roe

Soy Dipping sauce(page

10)

糧Rinsc thc tOftl slices in bOiling watcr fOr a iw sccOnds

to removc cxccss oil.Drain and Pat drア
・

2 Hcatthc Basic Dashi SOuP stOCk,Sak`,sOy saucc)

sugar and″ ノ″′77in a Saucepan and bring tO a bOil.

Rcduce the heat,add thc tOfu and silnmer fOr lo

nlinutcs.Drain and al10w thc tOlll to c001 conlヽ

:児i鳳早違爆盤L竜:ll″乱潔慧:豊∬
ndけ

3 Squcezc out any excess liquid iOm thc crab lncat and

combinc、■th the rnayonnaise.Pat d7 the aVOCadO

and watcr chestnuts befOre cOmbiningゃ νltl■ the crab
mtturc and dlc s』mOn roc.Gcnψ bld thc crab sdad,
tttdng carc nOt tO brcak up the dclicate ingrcdicnts.

4 Spoon 2 teaspoOns Ofthc crab salad intO thc tOfu

pouch.Flatten thc base Ofthc pouchcs and sit them

upright On a scrving plattcr.

為奄遷kes 12 pOuches

Prepaξ晟竜:●鏑ti麟金1lo mins

Cook:筆 撃titte:5 mins

Assettb‡ 1爾 9‡ :輔 e:lo mins

Ciassic ca‖fornia sushi Ro‖ s

12 medium shrimp′ peeied

and deveined

l iarge avocadO

Juice from half a iemon

4 sheets nOFι  toaSted

(page 66)

4 cups(6009)cOoked

Sushi Rice(page 44)

8 1ettuce!eaves,coarsely

cut

3 tablespoons Homemade

Japanese MayOnnalse

(page ll)mixed wtth l

teaspOOn wasabi paste

3 tabiespoons Pickled

Gingeド (page 46)

3 tablespoons salmon roe

l tablespoon tOasted

sesame seeds

督 Poach thc shrilnp and sct aside to c001.

2 Cut thc avocadO in halflcngthwisc RcmOve the flesh

基掛II鱗藤̀
t鶉
雅鼎li∝

麟
λ∬究距::型iよIWiF轟l謂鮮胤隠R
each r01l TOp予 ,lth 3 shriinP,Placing them end tO end

鮒慧If織ぶ駈鯖糠11籠‖紺
調°飩五F

4 SPoOnン 1 0fthe inayonnaisc On thc shrilnp and add

somc ofthe Pickled Ginger)sallnOn rOc and scsame

郡r肝瑞Ⅷ眠憶
h山Кdmsm pr O

Makes 32 slices

Prepara競 o鶴 tiltle:15 mins

Assettbl:ng titte:30 mins

59



Cttc闇翻鰺◎『ぽC雉簸磯隅懸SI爾③爾S艤懲鮨‡凸◎薔Is

l small cucumber′ peeied

3 sheets rlο rr′ toasted(page

66)and halved

Smali bowl of tezυ (page 44)

3 cups(4509)cooked sushi

Rice(page 44)

2 tablespoons wasabi paste

2 tablespoons white sesame

seeds,toasted

8o2(2509)salmOn fillet′

skinned and cut into thin

strips

2 cups(250g)c00ked crab

meat or crab s■ cks

4/3 Cup(90mり
50y sauce

Pickled Ginger(page 46)

も■lvo1 4

FIな P議 :■ 1111:s:れ楔嗜:20 mins

As3eltiきま!兼費唾:11■ :30 rnins

P ace the ηοr7on the bamboo mat%ln

(2 cm)away frOm the edge dosertO you

6o    l■ ,3i05● |lo「 ,む stvil C● ol「 19

II_

確 To lllake the cucunlber r01ls,halve,thcn quarter the

cucunlbcr length、 visc into thin,long strips

番 Place thc bamboo nlat On a、 vork surtacc,facillg you

vFith the strips horizOntal Place a halfsheet ofthc

71οr,on thc rnat,shiny sidc dos、,with thc edge Of

thc″οrブ Z in(2cm)aw.■ y■om the edgc ofthe mat

closer tO you

鼻 To lnlake thc r01ls,moistcn your hands、vith the F`zll

tO PrCVCnt thc ricc from sticking Spread abOut 12

cuP(75g)Ofthc Sushi Rice ontO the/1ο r,vvith your

ingers,lcaving a%― in(2 cm)sPacc at the top Ofthe

17tDr′ Shcct

4 Dab solllc Ofthe wasabi paste dO、 /n thc rniddlc Of

thc rice and Place 2 to 3 PicceS Ofthc cucullllber On

thc、、「asabi.SprinHe l tcaspoon ofthc scsanle sceds

on thc rice

験 To roll,hold the edgc ofthe rnat ncarest to you、 vith

one hand,press ingcrs ofthe Othcr hand Ovcr thc

cucumber to hOld it in Placc alld roll the lalat over

the ricc,away l10nn you Lilt up thc toP Ofthc nlat

and turn the rol1 0vcr a little sO that the enlPty 71ο r′

striP scals the sushi r011

懲 Unrollthe bamboo lnat and rcmovc thc sushi roll

Using a moist,vcry sharp knifc,cut thc roll into 6 1o

8 unilornl pieccs Rcpeat usillg thc sallnOn and crab

incat Servc with the sOy saucc and Picklcd Ginger.
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Spread the rice evenly over the nο ″ι ieaving a

%― in(2 cm)gap atthe tOp

晰

Ro‖ the barnboo mat over the rice′ a、ハ/ay

from you
Using a moist,very sharp knife′ cut the ro‖

into 6 to 8 pieces



Smoked Trout Sushi Ro‖ s

8 oz(2509)smoked trOut

orsmOked salmon

4/2 Cup(1009)pた
kled

Chinese oiive vegetable

4 cups(6009)cOoked sushi

Rice(page 44)

4 sheets ηο″′toaSted(page
66)

2 tablespoOns sliced capers

Dili cucumbers,peeled and

cut into thin strips

3 tablespoons HOmemade

Japanese MayOnnaise

(page ll)

l tablespoon Dlon muStard

12 medium sh面 mp′ peeled

and deveined

2 tablespoons:emon iuice

2 tablespOOns fish sauce

l tabiespoon palm sugar

1 9reen onion(sca‖ ions)′

thiniy s:iced

l sma‖ chili,thinly s‖ ced

4 cups(6009)cOOked Sushi

Rice(page 44)

4 sheets nο rr,toasted(page

66)

8!ettuce leaves′ roughly

s‖ ced

Japanese cucumber′

unpeeied and cut intO

strips

4/2 Cup(309)freSh co百
ander

leaves(cilantrO)

62   」ネpanose l→ o,nestyle

Cut thc fish into strips abOutシ 4_in(2-cm)thick.

lvlix thc 01ive vcgctablc intO thc sushi Ricc

Fol10w thc directions fOr lllaking Classic califOrnia

Sushi Rolls(Pagc 59),using the dill cucumbcrs,

mayonnaise and D,On muStard as a nlling

輔最ke離 32 slices

Prepara苺』摯潟tittle:20 mins

As,c霧さ:奎19t:難颯:30 mins

Thai Shrirnp sushi Ro‖ s

瀬Marinate the shrimp in the lcmOn juice,■ sh sauce)
palln sugar,green onion and chili fOr 15 111inutcs

傲Fol10w the dircctiOnsお r making classic caliお rnia

欝:『躍
驚鴇認itttl∬罵篇ぜ静胤讐y

3 Place 3 shril■ lp end tO end a10ng the center Ofthe

ricc,thcn add a strip ofthc Japancse cucumbcr and

瑞甘距凛li誦]職還Q:Terkav∝ Rcpは uml

み彎akes 32 slices

Preparati鬱 鎖竜i:鶴宙:20 mins

Aふ settb::奎き建動な:30 mins

(ookin9

4 sheets,ο ″′toaSted(page

66)

4 cups(6009)cooked sushi

Rice(page 44)

l Cup(1259)cOOked iobster

meat

%lrm mango′ s‖ced

3 tablespoons HOmemade

Japanese MayOnnaise

(page ll)

l tablespoOn Thai chili sauce

4/2 Cup(259)mint leaves

辮趣舞es 32 slices

PFeparatiOtt titte1 20 mins

Assottb:ξ 論9竜 :輸 :゙30 mins

Lobster and Mango sushi Ro‖ s

壌
灘i蝋l晏鮮聾書蛹Illa



∫ 鼈 恙 ‡ 薇 屹

剛

蛉 鰈 鳶

l red be‖ pepper

4 sma!l zucchinL cut

lengthwise int0 8 strips

l sma‖ ′slender Japanese

e99plant′ halved length・

wise and cut into l‐ in

(2‐cm)long slices

Olive Oil,for brushing

4/4 teaSpoon salt

4/4 teaSpoon black pepper

2 sheets nο rr′ tOasted

(page 66)and halved

3 cups(4509)cooked

Sushi Rice(pa9e 44)

4/2 Cup(609)black sesame

seeds

5 oz(J509)mushrOOms′

sliced and saut`ed in

o‖ ve Oil

2 tablespoons cOriander

Pesto(page ll)

“
=Ⅲ
l1 24 slices

l■
=こ
11,111=|li 20 mins

■
=F■
,|■1111=|■ 1■ 115 mins

鶉屹ll鱚

警 Prcheat Ovcll t0 350°F(180° C)Bakc thc
bell pepper lcur 20 nlinutes Or ulltil the

skin、へ「rinttes Pltlce itill a paper bag to

stealn and whcn thc skin 100sens,rtlll

the bcll pcppcr llndcr cOld v√ ater to pcel

tllc skin o“ Desced and cutitintO%_in

(l cm)long st面 ps

昔 Brush the zuccl■ ini and cggPl.lnt lightly

、vith thc 01ive Oil Sprillklc vヾ ith thc sclit

and Peppe〕 1,and bakc until sOlt,tlbOut 5

nli1lutes and set asidc tO c001

準 Cover a sushi lllat with a shcct OfPlastic

、/rap Pltlcc a halfslleet Ofthc″οr′ On
tl■ e nlat SPread l cuP Ofthc sushi Rice

cvcnly ovcr it sPril〕 kle、√ith sOnlc black

sesalllc seeds cllnd cOver、vith anOtl■ er

laycr OfPlastic wraP

4 Placc 01lc htlnd bct、 へrecn thc llrst plas―

tic shcet and the banlbOo nltlt Placc

thc Othcr hand Ovcr the sccOnd PItlstic

sllect Ttlrll thc″ tlr′ ovcr so that thc

scsanlc sccdS are o1l thc bOttOm tlnd the

″,ο r′ is 01l tOP l.hell,rclnovc the plastic

vttrap On thc″ οrノ

I Laycr thc vcgettlbles a10ng the centcr

OfthC 17て )′ ′́ SP00n tl thill lillc Of thc

Coriandcr Pcs10 closc tO the bcll PcPPcr

撃 Lilt the l1 0nt Of[hc nlat tOgcthcr witll

the shcet Of Plastic、 √rclP and ro‖ up the

sushi Vvllcll thc f1011t Ofthc n■ at is,4

in(2cm)ll()11l the Cnd Ofthc sushi,lilt

thc mat and PIastic wraP aWay llonn thc

sushi COntinuc rolling tO cO11lPlcte thc

sushi rOll

I Ctit cach rO‖ int0 8 tllliltll‐ lu slices and

servc

鐵
I

夢蜻螂蛉鸞蝙ざま蜀蛛
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Hand“ ro‖ ed Cone Sushi ‡T鰺嘔醸乳‡鶴購議雖ζ》

3 sheets nο t toasted(see
photos below)

Smail bOw1 0f lezυ (page 44)

2 cups(3009)cooked sushi

Rice(page 44)

l tabiespOOn wasabi paste

10s力 Fsο leaves

l Japanese cucumber,cut

into 3‐ in(8‐cm)lengths

5 oz(150g)fresh salmon

fi‖et,cut into 12 strips

l Rolled Omeiet(page 50),

cut into 12 strips

2o2(60g)salmOn rOe

Pickled Ginger(page 46)

Soy Dipping sauce(page 10)

輝 After toasting the 770″ ノaS shOwn bc10、、7,cut it int0 4

淵1幣乱冨還鵬「
電m』
"np町
断

薯 To lnake the r01ls,InOistcn yOur right hand with the

tCz″ to prcvent thc ricc from sticking Placc 2 tablc―

:T:蹴 職 鰤 凛 跳 糧 I鷹,WittFd
leaf and tOp、 vith the cucumber,sallnon,omelct and

sallnOn roc Fold the cdgcs Ofthc 770″ ′towards the
centcr to 10rnl a cOne― shaped r01l use a little water

to seal the llο″′ Repeat tO makc mOrc rolls

輩 Serve、 vith Picldcd Gingcr and SOy Dipping saucc

SerV瑠 、4

PrOn参 ;轟 |:《鮨綺ti護 lを :15 mins

Cをきた:治撃爆錦彗115 mins

Place the 17ο″square dia90na‖ y in yOur left

hand,shiny side facing dOwn

鵬

璽

憮

Toast the 72ο77 by holding it over a gas flame

for about 30 seconds lt wi‖ change from

black tO a dark but bright green cO10r

:胤1:ガ
訓ms bp● n“

"σ
 he tteOn bp

66   Japar、 ese l可 oF〔15t「 le CO。 たIn9

Fold the edges Of the 170rrin to fOrll a cone―

shaped ro‖



鶉
春
経 Ⅲ懇凛:

Hand口 ro‖ ed

2 tab!espoons oil

2 cloves garlic,crushed

l in(2 5cm)freSh ginger′

thinly sliced

2 red chilies′ deseeded and

finely diced

1/2Cup(1009)dたed water

chestnuts

7 oz(2009)chiCken breast′

skin removed and cut

into thin strips

l teaspoon sak6

l teaspoon salt

4/4 teaSpoon black pepper

1/4 teaSpoon fish sauce

4/2 teaSpoon sesame o‖

2 9reen onions(sca‖ 10ns)′

sliced at an angie

3 sheets nο rl′ toasted

(page 66)

Bowl of tezυ (page 44)

Sushi Cones with

2 cups(3009)cOOked Sushi

Rice(page 44)

Pickled Ginger(page 46)

Soy Dipping Sauce(page 10)

Ginger Chicken

滲ervξs 4

PぼOn3噂 tiさ総tξ鋒輸:10 mins

Co響詩ing壌難e:20 mins

霧 Heat the oilin a、 vok and stir― fry the garlic,ginger and

chilics tor 5 seconds Add thc water chestnuts

and chlckcn Toss unti tllc cl■ iよen isjust c00疑d.

2 Place the cookcd food in a bowvl,scason、 ν■tl■ sak`,salt,

pcpper,■ sh saucc and sesamc oil.Sct asidc to cool.Vlhcn

cOmpletcly cold,stir in the grccn Onions and ln破 wcll.

3 Cutthe llο r,sheets into 4 squares.Place l llο r′ square

diagonally in your lelt hand,shiny side facing dowvn.

4 Moistcn your right hand、 vith thcた zllto prcvcnt the

ricc liom sticking.Place 2 tablcspoons ofthe Sushi

Ricc on thc llο r′ squarc Spoon 2 tablcsPoonS OfthC

chicken nlixturc on top ofthc ricc and lold the cdgcs

Of the llο r′ in tO fornl a conc― shaped roll Usc a littlc

v√ater to seal thc llο r′.Repeat to makc mOre rolls

修 Serve wvith Pictted Gingcr and SOy Dipping Saucc.

穏 Using scissOrs,cut thc llο r′ into vcv thin,10ng striPs.

2 Covcra bamb00 mat、vith a sheet Ofplastic wlap.

Placc 3 pieces Ofthc smOkcd salll10n on the rnat,then

spread l cup Ofthc sushi Ricc cven,ovCr it.SPrinldc

、vith thc tOasted scsame seeds.

3 Covcr the ricc with a sccOnd shect Ofplastic wrap.

Place onc hand bemccn the nrst plastic shcct and thc

bamboo lnat.Place thc Other hand Over thc sccOnd

Plastic sheet.Turn it clvcrso that thc rice cOvcrcd with

sesamc seeds is facing thc rnat Remove the plastic

s、ap on the sallnon.

雄 Layer thc llο r,strips,cucumbcr and Picttcd Ginger

down thc center Ofthe sallnOn.

S Lift the liOnt Ofthe inat togetherゃ vith thc plastic、 vrap

and roll up thc sushi,aPPlylng evcn pressurc.When

thc■ont ofthc matis Z in(2cm)fl・ om the cnd Of

thc sushi,litt thc mat and Plastic wrap avFay liOnn the

sushi.COntilluc r01ling to cOmplete thc sushi r011

5 Cut each rollint0 8 equal sliccs and scrve

〔●●k rlQ

inside‐ out Salmon Sushi Ro‖ s

2 sheets,ο ″,tOaSted(page
66)

9 thin s‖ ces smoked salrnon

(abOut 14/20Z/509)

3 cups 1450 9)cooked sushi

Rice(page 44)

2 tablespoons tOasted

sesame seeds

l Japanese cucumber′ thinly

s‖ ced

Pickled Ginger(page 46)

闇晟酸es 24 siices

Asse鏃際::籠 9 ti曲電:10 mins

68   Japarle5● loF`:sty F`



Terivaki

2 tablespoons soy sauce

2 tab!espoons sak`

l teaspoon sugar

7 oz(200g)chiCken breast′

skin removed and sliced

int。 3/41n(2-cm)stnps

Smali bowi of tez● (page 44)

2 cups(3009)cOOked sushi

Rice(page 44)

4 sheets no″′toasted(page

66)and cutinto l‐ in

(25-cm)st面 ps

Sc=∵es 4

PFξ paratio昴 titte:30 mins

こ●okl翻 嘩苺i臨む:2 mins

A筆華攣:禰 bl]籠 警 苛iI躊e:15 mins

Chicken Battleship Sushi

糧 Combinc thc sOy sauce,sak6 and sugarin a small

boM′l and add thc chicken strips ⅣIarinatc ftDr 15 to

30 1nlinutcs Drain thc chickcn

盟 Grill or brOil the chicken Over high hcat lor l lllinutc

on each sidc.Renlovc fiOm thc hcat and leavc tO c001

to roonl tempcraturc

3 Moistcn your hands with thc′
`zlr.Takc l table―

SP00n OfthC Sushi Rice and fOrm intO an Oval

shape Place thc ricc Oval on a llat surfacc and、 へrrap

a strip of the 770″ ブarOund its sides,lcaving thc tOp

and bottOnl uncovered.The llο ″′shOuld bc abOut

%in(lcm)tallcr than the ricc oval)and rcsemblc

a battleshiP cOntinue with the remaining ricc and

llο″′strip tO makc mOrc battlcship sushi

蜂lVhen thc chicken is c01d)shce it velγ  thin and
arrangc On tOp ofthc sushi tO 10rnl battlcshiPs.

Ｆ

ｒ

Ｆ

Ｆ

画

[

匡:

Ｆ

　

Ｅ
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摯
〓

〓縛
一

弩 Drain thc tuna and rcmovc any skin and boncs

露 M丘 the rnayonnaise wv■ th thc tuna,salt and blatk pcp―
pcrin a slnal bo、 d Do not ovcrlll丘

g Slice the cucumber into verF linc transparent circlcs.

Pat dry with Papcr tovFcls to remOvc cxccsS l■ 10iSturc.

4 1vloistcn your hands with thcたzlr Take l tablcspoon

Ofthc Sushi Rice and fOrm into an ovalshapc.Place

the rice Oval on a llat surfacc and wrap a striP Ofthc

770″′around its sides,lcaving thc top and bottom

uncovcrcd The 770r′ ShOuld bc about12 in(lCm)

taller than thc rice Oval,and rcscmble a battlcship

Continuc、 vith the remaining ricc and 770rノ Strip to

make morc battlcship sushi

5 Spoon the tuna nlling On the battleshiPs.TOp vFith

thc sliced cucumbcr to completcly cOvcr the ish

Tuna Salad Battieship Sushi

One 6‐ oz(1859)can oftuna

3 tablespoons mayonnaise

n/4 teaSpoon salt

4/4 teaSpoon black pepper

l Japanese cucumber

Smali bowl of tezυ (page 44)

2 cups(3009)cOOked Sushi

Rice(page 44)

4 sheets nο rJ′ toasted(page

66)and cutinto l‐ in

(25‐cm)st面 ps

Stぎマc、 4

PFepaFぶ驚:瑠癬ti軸守:20 mins

A%se鉛 爆:1攀鼈li機壼:15 mins



3 cups(600g)unCooked      嗜
short‐grain Japanese rice

3 cups(750mり water

渉ζぎす::ふ 4-6

Pr■
:ょ
屁ξξ■ヽ準111,,路 冶:5 mins

4摯 9キ i検]ま rル●:35 mins

哩‡ce mOwl

2 cups(4009)uncooked

short‐ grain Japanese rice

2 cups(500mり water

2 tablespoons sugar

2 tablespOOns sOy sauce

2 tablespoons sak`

l tablespOOn gingeriuiCe

8 oz(2509)ground chicken

2 cups(2509)freSh or frozen

peas

8 1arge e99s,beaten

4/2 teaSpoOn salt

Pickled Ginger(page 46)′

to garnish

jeゞtt1 4

Pま苧|)al:|::Ⅲ■1:串 t●:15 mins

tiュ ,「 i11//1tお■■,35 mins

Japa翻 osOttStty‡ 9S鷺醸畿鶉od m‡ c◎

Cover the unc00ked ricc in c01d、vatcr and、 7ash
it thorOughly by rubbing the grains bctv√ ccn your
hands until the、 vater is quitc c10udy Drain and

rcpcat scveral tilllcs until the vFater rinscs Oll clcar

Place the rice in a sauccpan with a hca、
γ basc Fill

、lth thc water,cOvcr with a lid and bring tO a boil

VVhen it starts tO b011,10wer the heat and sinlmer the

ricc fOr 20 1ninutes By this time,mOst Ofthe watcr

胴」精鷺liil∫鮒ilti:『∬lttwI‖ iト
utes with thc lid On

潔11:轟鵠聟牝|″∬『ム‖ittilttlp

爾‡篭鵜C胞 io腱◎詭『翁◎as a陶ぽ贖ρ艤

マ Cook the ricc(sce instructions above),but kccp thc

ricc warm in a cOvcred sauccpa1l until nccdcd

l Conlbinc l tablcsP00■ Ofthe sugar,l tablcspo011 0f

the sOy saucc,l tablesP00n ofthe sakё ,and thc gin―
gcr juice in a sauccpan Brillg tO a bOil alld add thc

まよ器 F糧甜:淵菅1lIは 111乱乳m
the hcat and sct asldc

3 Cook the Pcas in bolling water until tcndcr)about

4 11linutes I)rain and sct asidc

4 Placc thc cggs,salt and thc rennainil■ g sugar,soy

saucc and sak6 in a saucepan CoOk Ovcr10、 v hcat,
stirring cOnstantly,until thc eggs arc set but still

lnloist,about 4 rninutcs Rcnlovc l10m tl■ e hcat.

5 SPoon the c00ked rice int0 4 individual bOvlls and

Piace cqual an10unts()fthe 3 toppings ovcr thc ricc

in distinct scctions Garnish、 vith Pickled Cingcr alld

servc inlmediatcly

一一一鸞

群
一
鸞
．
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靱晰鯰脩驚蠅鮮∫蜀鰊は陽巡鼈∫謳∫黎鸞塚脩緻∫

K漁爾PYO sy腱∫Ps
102(309)dried gourd

strips fta■pyo)

l Cup(250mり 3asic Dashi
Soup stOck(page 12)

2 tabiespoOns soy sauce

l tablespOOn sugar

l tablespoOn mirin

SttS撻 !TOPPIttG
6 dried Or fresh shiitake

mushr00ms

2 slices deep_fried tOfu

rabuFa‐ agel

l認
11羅鶴り'“h

l teasp00n vinegar

lsma‖ carrot
4/2 Cup(125mり

3aJc Dashi
Soup stOck(page 12)

l tablespoOn sugar

4/2 teaSp00n salt

14/2 tabiesp00ns soy sauce

l tablespoOn“ irin

5 cups(7509)cOoked sushi

Rice(page 44)

0穐檬鐵‡ぶ闘露s
l Piain sesame omeiet

(page 24),cut intO strips

4:1翼
置l∬編;ょ謝
′

4/2古
eell°4盤

led(page
Pickled Ginger(page 46)

●
=145 mins
10 mins

ll`. || |||‐ .1

l ru雨 ng dncd mushrO還、soak JIClm h h∝ watr bsoltcn,abOut 20 nlinll

iお
おl鵬!晰1淵電II樫棚Ъv訛濯島

li:I櫛lilll11liIヨ
豊liylil

i‖i椰鮮III測IIIIIyllll

∬鷲薦∬ilJl::」糀lTI紐砒冒‖li撚

憔椰欄群1
'Cut the carrot leingthwisc illtO tlual‐ ters cut cach

繹鵠胸411織ぷ」1:(Pi轟:鷺:1lJ漁:f

離灘離111lnd
llllnutes Rcinovc llom

' TO assclnblc alld servc,careltlily stir tllc gollrd and

鸞貰よW撚椰卦離ll臨
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3/4 Cup(1509)d百 ed red

beans(aztf々の,washed
and drained

34/2 Cups(7509)uncooked

giutinous rice,washed

and dralned

4/4 teaSpoon Sesame Salt

(page ll)

Scrveュ 4 to 6

酔ざ守parttti警観l詰摯僣:45 mins+

overnight soaking

Coo驚 iま:攣 [i難 0:35-50 mins

Azuki Bean Rice

督Placc the rcd beans in a saucepan and cOver、ァith

、vatcr Bring to a boil and drain thc bcans,rellesh in

cold、、″ater)and bring tO a boil again.

P Rcducc thc heat t0 10、 へらcOVer and silnmer until the

bcans arc tcnder,abOut 40 1ninutcs,adding ll10rc

water as nccded to kccp the beans cOvcred

g Drain the bcans,rescrving the liquid POur the

rcscrved liquid ontO thc rice and lct it stand,cOvcrcd,

ovcrnight tO allow the ricc tO take on a pinkish co10r.

4 Drain thc rice and rcscrve thc liquid Combinc thc

bcans and rice,taking care nOt to crush the bcans

Bring sOmc、 vater to a boilin thc basc of a stcamcr

Line the steamer、ァith cheesecloth and spread the rice

and beans lnixturc On it

S Stcanl over high heat until thc rice is cOoked,abOut 50

minutcs,basting iequentけ with thC rcscrvcd liquid

饉Sen√e thc bcan ricc in indi、 idual hcated sen/ing bo,、 ls,

sprinklcd、 √́ith the Scsame Salt This dish can alsO bc

served at room temperature

／
０７
／ lapanes●  ll(卜 ,I,OSty10 cゥ 。l rll]

Gr‖ led Saimon Terivaki

1:b(5009)fresh salmon

fi‖et,quartered

2 tablespoons soy sauce

l tablespoon mirin

2 teaspoons sak6

l tablespoon oil

l Cup(909)peeled and

grated dalkon

For equa‖ y de‖ cious

Sca‖ op Teriyaki′ substitute

with l lb(5009)t百 mmed
large sca1lops For Gri‖ ed

Teド iyaki Vegetables′ use

assorted vegetables such

as asparagus,eggplant′ red

be‖ peppers and shiitake

mushrooms

疇 Placc thc sallnon■ 1lets in a largc baking Pan.

Combinc thc soy sauce,lll′ r′ rland sakё  in a small

bowl and POur over thc sallnOn to lnarinate for 10

1nlinutes Drain thc sallnon and reserve the nlarinadc.

峨Heat the broilcr and brush tlle rack li由 Jy With oil.Placc
the salmon on thc rack,skn sidc up)and brush ltlightケ

with the reselAred nnarinade Grtt the sallnon until the

skn isli由

"brOWncd and crispy,abollt 4 mlllutcs.3 Turn thc sallnOn Over and brush again lightly、 vith the

marinadc.Grill unti the salmon isjust cooked through

and thc nesh n■ es easiけ with aぉ rk,alDout 4 minutcs.

4 Transter thc grillcd salinon to scnring platcs and

SP00n the remaining nnarinade over it Serve inllnedi―

ately with the gratcd daikon and rice.

Serve、 4

酢vepttytttiゃゅ電ミ蔵lel 15 mins

Coさ霊:ま :寧 竜lrF・
=:10 minS



2 tablespoons sak6

l teaspoon soy sauce

l teaspoon gingeriuice

l teaspoon salt

14/2 1bS(7509)whne lsh

fi‖ets(such as flounder′

soie,sea bass or cod),

cut in 4 equal pleces

4 pleces aluminum foil

squares,(101n/25‐ cm)

l tablespoon oil

l carrot,peeled and thinly

sliced

l onion,pee!ed and thinly

siiced

l be‖ pepper′ deseeded

and thinly s!iced

4/21emOn′ Jたed

Baked Fish with Lemon

観 Combine thc sak6,sOy saucc,gingcrjuice and salt in a
shallow bttking dish COat thc flsh well、 vith this llllix―

turc and set aside tO lllarinatc fOr lo ll■ inutes.Drain,

rescrving the inarinade.

麟 Heatthe ovcn t0 325° F(160°C)Placc One nllet in the

ccnter ofeach Ofthe aluminum fOil,brush with tl■ c Oil,

and sprink/1c wνlth thc carrOt,onion,bcl pcpper and

reseⅣ cd lnarinadc.TO sealthe packet,b五 ng the bvO sidcs

ofthc 101 0ver thc nsh and crilnP c10scd.Fold up cacll

cnd ofthe fbil alld Placc cach Paよ ctOn a bよ ing shcct.

8 Bakc fOr abOut 20 1ninutcs Or untilthe nsh nakcs eas_

i″ With a lork.Placc the packcts On a serving plate Or

carefulけ transter the nsh and vegetables ti・ Om the bil
to a sewing plate,pOuring any remaining juiccs Ovcr

it Garnish予 vith the lcmOn sliccs and servc.

Seyves 4

Pre欝轟r機竜;o建 ti聯番:15 mins

Coolく j峰督titte:20 mins

Ｅ

Ｅ

Ｅ

Ｅ

鳳

Deep口 fried Baby octOpus or Calamari

2 ibs(l k9)fresh baby octOpus

or squid

4/2 Cup(125mり
sak`

2 tabiespoons sOy sauce

1/2 Cup(609)a‖ ‐purpOse f10ur

Oil,fOr deep‐ frying

41emon Orlime wedges,

to garnish

SAUCE
4 tablespoons Worcestershire

sauce

4 tablespoons tomato ketchup

2 tabiespoons iemon iuice

SerVes 4

Prep畿瞳t10購 ‡:動 el15 mins

Cook:奎 畷矮鉛O:20 mins

罐 Clcan thc baby octopus Or squid by peeling thc

outcr laycr Ofskin undcr c01d running water

2 Combinc the sak`and sOy sauce in a bo、 vl and

coat the octOpus in the lnlxture.Set aslde tO nllarl―

nate in a c001 place for 2 hours Or Ovcrnightin thc

refl・ igeratOr

D To lnake thc saucc,combine thc wOrcestershirc

saucc,tOmato ketchup and lemOn juice in a small

scrving bO、 vl and sct aside

4 Drain thc OctOpus and drcdgc each piccc in thc

■Our.

鱗 Heat the oil t0 325° F(160° C)and cook 4 to 6

PieCCS Ofthc OctOpus at a tilllc fOr about 2 1111in―

utes,or until crispy.Drain on a wvirc rack and

rcpeat until all thc octopus is c00kcd.

最 Sen/e irnincdiately vrith the Saucc and lcmOn

wcdgcs

79



4 whole■ ounder,(about

8 oz/250 g each)cleaned

or 14/2 ibS(7509)freSh

fish fillets

3 cups(750 mD water

l teaspoon salt

4/2 Cup(125 mD sak6

4/2 Cup(125mり soy Sauce

2 tablespoons mirin

3 tablespoons sugar

l in(2.5 cm)ginger,thinly

sliced

2 cups(1259)freSh Spinach′

washed′ t‖ mmed′ jed in

small parceis

1●ギv,s4

Prepa,4 1ioll ti出 今120 mins

Co中 k':i肇 til■●110 mins

Braised Fish ぐ鰤磯鮮彩‡鼈鑽懲鐵魏鰺》

璃 Using a sharp knile,score each llsh On one side by

making 2 parallel diagonal incisiOns about l14 in

(3cm)apart Turn the nsh over and makc 2 morc

parallclincisions on the diagonal A/1akc thc cuts

dccp cnough to allnost touch the bone

脱 Combine the watcr,salt,sakё ,sOy saucc,717′ rブ 71 and

sugar and bring to a boilin a dccp skillct.Add thc

ginger and cook for anothcr 30 scconds

3 Place thc flsh in a single layer in thc skillct)Ovcrlap―

Ping hcads and tails as necessarア When thc liquid

rcturns to a boil,reduce the heat to low and sinlmcr

thc flsh tOr 2 1nninutcs.Sp00n the liquid over the flsh

periOdically but do not turn thc nsh over silnmer

fOr anOthcr 3 nlinutes,continually basting,until thc

flsh llakcs casily with a lork

4 Place the sPinach Parccls a10ngsidc thc nsh and c。 。k

tor 30 scconds Removc liom thc hcat.

ま Carcfully lilt thc flsh and sPinach Onto serving Plates

and sP00n sOmc ofthc cooking liquid overit Serve

llnnlcdiatcly、 vitll stcalned rice

Stir口 fried Tofu with Egg and Vegetables

4 dried or fresh shiitake rnush・

rooms,stems discarded

10 oz(3009)flrm tOfu

l tablespoon Oil

l tabiespoOn grated ginger

3 tablespoons sak6

l carrot′ shaved into thin,

wide strips

l tablespoon sugar

2 tablespoOns sOy sauce

l:arge e99′ beaten

4 9reen Onions(sca‖ ions),

cut into lengths

|,■ ,マ |)ヽ 4

F′

``ル

ユrat:き嗜:ン1,● :10 mins

(1,,任 |,11:むⅥ攣i10 mins

踊 If using dricd nlushr001ns,soak thcm in hOt、へrater

until sOtt,about 20 1ninutes.Drain the llnushr00nls

and squceze out any exccss、 vatcr Slice caps thinly

crosswlsc

2 Break the tOfu cOarscly v√ith a lork and set aside tO

draln

摩 Heat the oilin a sauccpan Ovcr mcdiunl heat Add

the ginger and inushr00ms and c00k fOr 2 1ninutcs

£Add thc sak`and carrOt and stir fけ Over high hcat,

lor l minute

L Reducc thc hcat tO lncdiun■ and add thc tOfu.stir―

lly fOr l minutc until heatcd thrOugh.

饉 Diss01vc the sugarin thc sOy sauce in a small bOM√
1

and add tO thc beatcn egg.2ヽ dd the egg mixture illtO

thc sauccpan and stir untiljust c00ked,abOut2 n〕 in―

utcs.Fold in thc grecn onions and servc immcdiatcけ



Seafood and chicken HotpOt

8 fresh Or dried shiitake mush‐

rooms,stems discarded,tops

scored crosswise

l carroti thinly sliced

6 musseis oriarge ciams

2 tablespOOns plusツ 多teaspoon
sait

8o2(2509)sカルata々′Or giass
nood:es

6 cups(1.5 1iters)Basic Dashi

Soup stOck(page 12)or l

tablespoon instant das力 ′
granules dissOived in 6 cups

(1.5 1ners)boiling water

l tablespoon mirin

l tabiespoOn sOy sauce

4/2 teaSpoon salt

8o2(2509)chicken breast

8 oz(2509)fish fillets,such as

sea bass,mackereL or salrnOn′

cubed

4 1arge sca‖ops

6 oz(1809)shucked oysters

8 medium sh百 mp′ peeled and

deveined,tails intact

4 1eaves chinese or Napa cab―

bage,cutin 21n(5‐cm)squares

l large or 2 sma‖ leeks

10 oz(3009)lrm tOfu

Pinch of chili pepper

l cup(250mり Homemade
Ponzu Sauce(page ll)

6 tablesp00ns grated daikon

1 9reen onion(sca‖ ions),thiniy

sliced

霧 If using dried mushr00ms,sOften in hOt watcr fOr

20 1ninutcs and drain.Blanch the carrOt and set

asidc SOak the lnussels Or clams fOr 5 1■ linutcs in

4 cups(1 litcr)Ofcold watcr mixcd with 2 tablc

SP00nS OfSalt Rinse the sea100d undcr c01d run_

ning、vatcr and drain.Blanch the s71′
l r7′αた′n00_

れ∬ヱ,WI:揮1肥鮒性翼穏∬
h

the lnushroOnls,carro、 lnusscls and n00dlcs intO

a deeP saucepan.

芝 Pour the′ ′s17′ stOck,711′ r′ll,sOy sauce and salt

intO thc saucepan and bring to a s10、 へ7 bOil POur
enough liquid Over the ingredicnts in thc dish tO

alll10st cOvcr it and lct it silllmcr Ovcr 10、 v hcat

Do not boil.

3 Rcmove the skin On thc chickcn and cutthc

l:1謁諜:鞘ピl為1謙lf誰よ選i
scalood,vcgetables and tOftl  in a hotpot on a

tablc― tOp hOtplatc and c00k thcm in batchcs Add

thc chili pcppcr,if dcsired

42ヽs the ingrcdicnts cOntinuc tO cOok)dincrs can

help thcmsclves f10m thc hOtpOt.serve、 vith indi_
vidual dipping bo、 vls ofthe HOmcmade Ponzu
Saucc stirred v″ith thc daikon and grecn onion

Replenish the hOtPOt with thc rcmaining ingrcdi―

cnts and thc′ ′sll′ stOck as ncedcd.

Sl_・ξves 4 to 6

『『ξpar晟責10葉 ti:飾蔭:30 mins

C鬱象胸iritt titte1 20 mins
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l ib(5009)ground chicken

l sma‖ Ieek′ finely diced

l tablespoOn grated ginger

l tablespoon sOy sauce

l tablespoOn sak`

l e99′ beaten

l tablespOOn Oil

2 tablespoons tOasted

sesame seeds

Mustard Sauce(page lo)

i●ま,■14t06
F:','● r=1:● :1 ,1『中●, 15 mins

(Ⅲ III:“サ11,1● 110 mins
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躊馘‡黎冬螂盪漑蛛炉珈鸞鯰鰈億鉤鰤∫酪魃酪鳶饂酪鸞 :姉 liE輛ま醐LII
2 tabiespoOns uncoOked

rice

2 1bs(l k9)chた ken′ cut intO

2‐ in(5-cm)chunks

4-in(10‐cm)piece々 οηわυ′
′ヽiped clean and cutinto

4 strips

l tabiespoOn sak6

l teaspoOn salt

l teaspoOn sugar

8 cups(2 1ters)water

2 cups HOmemade POnzu

Sauce(page ll)

ツ分ぐup(459)grated dalkOn

Pinch of chili pepper

4 1eaves chinese or Napa

Cabbage,cut in squares

8 fresh shiitake mushroOms′

Stems discarded and tOps

SCored

2 srna‖ leeks′ rinsed and

sliced diagOna‖y

l柵 押 d“ 袖飾 り

8o2(2509)s力 frara〃 Or
giass nOOdles

1002(3009)soft tofu′

cubed

Seven_spice chili mix Or

sanshο pepper

Lime Orlemon wedges

2 cups fresh udOn noOdles

(OptionaI)

'∬猟黒鳳lltttw露蠅
Ⅲ…Ш山n

l薄

#椰i∬第徽IIttwr
Rcduce thc hcat t0 10w and sinllllcr lt)1・ abotlt 20
nllll utes,Occasiollt11ly skilI〕11lillg thc surfacc tO

rcinOvc lcla111 0r debrls

' lvfctln、
「hilc,dividc the HOIncinadc POnzu Saucc intO

i難 帯 鯨 贈 毯 掛 iよ期 1郡 ぎ
「

and tOl■ 1 0n a serving Platter

i Rcll10vc the rice parcel fr01n the brOth strclin and

∬盤載出牌fi犠∬1粗14」認鳳
ovcr lt

ラ ノヽt tlle table,bring the chickcll and brOtin tO a bOil

I鮮∬鷲淵W静‖
I Rcplcnish thc hOtPOt、vitln thc rcnlaillillg illgredients

lttW憮椰鷲椰:
11lcrillg liquid flJr 3 nlinutcs I.adle thc n00dlcs il110

illdividし lal scrvillg bOwls and scrve

■||● ||■ 4

1■ |● |■ |■■||■■1 30 mins

■■1■ |||||:■ 1 40 mins
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Japanese Mixed crill

4 1arge mussels,scrubbed

and beards removed

l lb(500g)lean bOneless

beef,pork,orlamb′ cubed

81umbo Shnmp,peeled and

deveined′ taiis intact

8 fresh shiitake mushrooms′

stems discarded

2 be‖ peppers,deseeded

and cut lengthwise into

long strips

2 5ma‖ leeks′ and sliced

l rnedium oniOn′ peeled and

cutin wedges

l large carrOt,peeled and

sliced

l large sweet potato,peeied

and sliced

2 ears of cOrn′ husked and
quartered

l e99plant,sliced

l tablespOOn o‖

Sesame Seed sauce

(page 10)

Homemade Ponzu Sauce

(page ll)

・/2Cup 145 9)grated dalkon

2 9reen Onions(sca‖ ions)′

thinly s‖ ced

4 tablespoOns seven‐ spice

chili mix

4/4 Cup(60mり prepared

Japanese mustard

撃o「ぜ申34to 6

■『學paF超 :凛 :l li訂 ,1::5 mins

Cookl鰺 学摯輝●,15 mins

電
擦輩出諸翼:糊蝋現酬誂:謂

埓
曇At thc tablc,brush the Oi1 0ntO a llat,hcatproOftable―

top gril1 0vcr incdiunl hcat and add abOut a quartcr

ofcach Ofthe ingredicnts frOm thc plattcr cOok until

donc tO taste,41o6nlinutes,turning OccasiOnally

Diners lnay use chOpsticks tO remove thc c00kcd

mcat or vegctablcs frOlll the tablc_tOp grill.

3 Replcnish、 vith thc rcmaining ingrcdicnts tls needed.

Servc with a choicc Ofthe sesamc Sccd Sauce)

Homcmadc Ponzu Sauce,daikOn)green Onions,chili

mix and lnustard

圧

Ｆ

Ｅ

Ｅ

Ｅ

Ｅ

嗜 Placc the ineat in a large baking dish.cOnlbinc the

garlic)sOy saucc and l17′ ″′llin a small bOwvl and POur

it ovcr thc steak Marinatc 10r 30 1ninutes,turning

occasionally

蓋 In a small bolvl,diss01vc the sugar in thc vincgar

Arrallge the daikOn,carrot and ginger in a large bO、 、1
and pOur thc vincgar Ovcr it.Sct aside lor 5 to 10

nlinutes Drain and squccze Out any cxccsS InOisturc

frOlll thc vegctablcs.

事 Heat the oil in a largc skillct Over high heat.Add the

steak and c00k until dOne tO tastc For inediulll rare,

cook 10r abOut 3 nlinutcs On cach side.

4 Rcmovc thc steak and Place it On v√ armcd individual

scrving Platcs sPrinttc v√ ith thc grccn Onions and

servc with thc rnarinated vegetables.

5モ |IIξ,14

P:こ li臓「・li:● 1l li,■ :寺:30 mins

ioキ責::i」 ti諄 :● 110 mins

Japanese Crilled Steak

4 steak(about 8 oz/2509

eaCh),excess fat tttmmed

2 cloves gariic′ finely diced

4 tablespoons sOy sauce

2 tabiespoons mirin

l tablespoon sugar

4 tab!espoons rice vinegar

l cup(1259)peeled and

thinly sliced dalkon

ツ2 carrot,peeled and thinly

s‖ ced

l in(2 5cm)ginger′ thinly

s‖ ced

l tablespoon oil

2 green Onions(sca‖ ions)′

thinly s:iced

０
０
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０
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堰 Placc thc pOtatO chunks in a bow1 0fc01d、 vatcr

避Frcczc thc stcak 10r 30 1ninutcs tO■ rnl cut acrOss
the grain intO very thin sliccs.

3 Halvc thc OniOn lengthv√ ise,and slicc each half

饉 Hcat l tablespoon Ofthc Oilin a sauccpan Over

駆棚 Fi肌胤飢‖寛i穏im∬
d

金Om the pan and drain.

5 Heatthc rcmaining oilin thc pan Over rncdium to

蹴蝋柵糧器選1遷鵠箭塩‰Pr
輻
鰤:糖rtti精憲守1滞t留盤itthe
heat and add the sOy saucc and beel silnmcr untilthc

potatOes arc tender,about 15 1ninutcs

蓼 Garnish、 vith thc gingcr and scrvc inllncdiately.

3 tablespoons soy sauce

2 tabiespoons fresh gingerjuice

2 tabiespoons sak`

l teaspoOn sugar

2 tablespoons Oil

l lb(5009)pork tenderloin,

thinly sliced

3/4 Cup(1209)Chinese Or

Napa cabbage,cutintO sma‖

squares

2 in(5cm)ginger,thiniy sliced

SむドY藝54
ξ:eFttrぷ きjゃηl,F,1::1 0 rnins

(ィ,■蔵::111:″ :■:6 mins

Stirttfried POrk with cabbage and cinger

罐
肥 li』癬鞣∫響需 i:鞘.wlttrr
the sugar is diss01vcd

2爵

構

[i聯

3胤
増::謝よl壽咀盤:鞣庶鼈盟胤‖ら

nlinutes Rcturn thc pOrk tO thc skillet and add

駆∬i驚胤漁T馳嶽 柵
1

Serve vFith rice

Ｅ

Ｅ

Ｅ

Ｅ

Beef and PotatO in sweet cinger sOy Cravy

4 medium potatOes,peeled

and cutinto chunks

l ib(5009)siriOin steak

l rnedium oniOn′ peeled

2 tab:esp00ns Oil

2 cups(500 mD Basic Dashi

Soup stOck(page 12)or

l teaspOOn instant dash′

granules dissOlved in 2

Cups(500 mD bo"ing water

3 tablespoons sak6

2 tablespoons sugar

3 tablespoons sOy sauce

2 in(5cm)gingeri thinly

sliced

Serves 4

PrOl」 arati。 爾tiI鶴c:35 mins

Cookl掛 9 tilYlei 20 mins



Shabu口Shabu Beef and Vegetable Hotpot

Sesame Seed Sauce(page 10)

3 green onions(sca‖ iOns)′

thinly s‖ ced

Homemade Ponzu Sauce

(page ll)

n/2 Cup(459)grated dalkon

4-in(10‐Cm)plece々οrlbυ′
wiped and cut into 4 strips

6 cups(1 5 1kers)water

8 oz(2509)dned Sハルata々′

Or gia55 nOOd!es

l lb(5009)beef tenderloin,

thinly s‖ ced

10 oz(3009)■ rm tOfu′

cubed

8 fresh shiitake mushrooms,

stems discarded

4 1eaves Chinese or Napa

cabbage

4o2(1259)spinach leaves′

rinsed and stalks discarded

2 sma‖ leeks′ rinsed and

thinly sliced diagona‖ y

4/2 teaSpoon salt

2 cups cooked udon noodles

(OptiOnal)

ちゃ『ve、 4

摯rむ虐
'「

凛::。彙‡:離留:30 mins

C●■膊:繁 9 ti築 t'120 mins

糧 Pour the Sesamc Seed Saucc into a small bov√land
garnish予vith thc grccn on10ns Sct asidc.

蓋 Pour thc Homenladc Ponzu Saucc into a small bol● l

and garnish、 vith the daikOn Set asidc.

8 Blanch the sll′ ra′αた′noodlcs IOr l nlinutc,drain and

cut into 4-in(10-cm)lcngths

4 Putthcたο″ι″and water ll■to a stoc● ot and bring tO
a bOi1 0vcr rnediunl hcat lust bctore it bOils,rcmove

the ltο llι ll Set thc stock aside

渤 Arrange thc ingredients in 4 batches― _vcgetablcs,

s17′ r′′′た,noOdlcs and tofu――into a hOtpOt On a tablc―

top hotplatc.Ladle enOugh stock Ovcr the ingredi―

cnts to covcr it)and silnmcr

蟻 Diners can cook thc nleat by holding a slicc Ofthc beef

、vith chOpsticks Or a londue fOrk and s、 vishing it in

thc sinlllncring stock 10r lo to 20 scconds,dipping thc

cooked bccfin the saucc ofchoicc and scasoning、vith

salt,as desired As the other ingredients cook,diners

can help thcmselvcs fl・ om the hOtpot

r Rcplenish thc hotpot with thc remaining ingredicnts

as rcquired,and ladle in ll10rc ofthc stOck as it bOils

dO、vn cOntinuc until allthc t00d is c00kcd

義やVhen all the ingrcdicnts are uscd up,pour thc

relnnaining stOck,if any, into the hotpot.C00k the

udOn n00dles in thc silnmering broth for 3 nlinutes

Ladlc thc noodles illtO individual scrving bOlvls and

scrve

Ｅ

Ｆ

０

′



Ou:ck

l pint(600mり vani‖ a ice
cream

l tablespoon green tea

powder(marめ a)

One 13‐ oz(4009)can Of
Sweetened red beans

(azυ o々(optional)

Creen Tea lce cream

鶴 Blcnd the ice crcanl and grecn tea pOwdcr tOgcthcr,

and freeze in a plastic cOntalner

曇 For an intercsting variatiOn,scrve thc icc crean■
ゃv■th

the swcctcncd red bcans

SOrvet 4

R「sp繰『騒層On鷲攀ξ;5 mins

■
ｔ
懸

噸 Prcheat Ovcn to 350° F(180°C)Grease and IIOur a
9 in(22.5-cnl)squarc baking pan.

麟 Brcak thc eggs intO a bowl and bcat until iothy Bcat

llli蝋 111:l:樵置 1:秘[鯖 譜 亀:認彗
lcaves a thin ribbon,about 12 minutes

撥 Sift the baking pOwdcr and l10ur tOgcther intO thc

bowl with thc egg nlixturc.

4 Gently fOld the dry ingredients intO thc egg nlixturc

untiljust cOmbincd carcll11ly pour thc mixturc into

the prcparcd cakc pan

鱗 Bake fOr 30 1ninutcs Rcmovc■ Om the hcat and c001
complctcly On aャvirc rack

曝 Dust vFith castcr sugar and cut intO squares before

servlng

Japanese Sponge Cake《 趙炒議麟磯輪『磯》

5 1arge eggs

2/3 Cup(1509)caSter Or

superfine sugar

%cup(60mり hOney
3/4 teaSp00n baking powder

3/4 Cup(909)a‖ ‐purpose
flour

Additional caster sugar fOr

dusting

111は il‐ 16-8

″「壼Pざe襲●簗舗鐸 ,゙10 mins

(ゥ●れ:議輩露鑢ei 30 mins

／
４
０
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The Tuttle StOry
JBooks to span the East and west′

Many pcOplc are surprised tO lcarn that the wOrldも
largest publisher Ofb00ks

on Asia had its humble beginningsin the tiny Amcrican state ofヽ
石ermOnt The

companyt fOundct charlcs E.Tuttle,bc10nged tO a New England fanllly stceped in

publishing

Ъ山缶腱rwぉ a∞“d ttqllarぼミ亀■:鰍趙 ,獣:
Charles hOned his knOM√ lcdge Ofthe trad

latcr in the rare boOks sectiOn Ofc01umbia IJniversity Library His passion 10r

beautiful b00ks_01d and nc、 v__ncvcr wavcrcd throughOut his10ng carcer as a

boOkseller and Publishc■

Ancr graduating frOm Harvard,Ttlttle cnlisted in the inilitary and in 1945、
vas

senttO TOkp tO wOrk On General Douglas MacArthurも
staf Hc wastasked宙 th

hcIPing to revivc the Japancsc publishing industrヌ
予VhiCh had becn uttcl・ly devas_

tated by th,Wa.wvhen his tOur of duty was cOmplcted,hc lctt the militarメ
married

a talcnted and bcautiflll singet ReikO chiba,and in 1948 began several successful

business venturcs.

TO his astOnishment,Ttlttle ascOvered that pOstttr TOkyO was actu」

ヶ a bOok―10vcrも Paradise.He bcfriendcd dcalers in thc Kanda district and bcgan supplying

rarC Japancsc editiOns tO American librarics.He alsO impOrted American b00ks

to selltO the thOusands OfGIs statiOncd in lapan.By 1949)Tuttlds business was

thri宙ng,and hc Opcncd TO●

“

very■ rst En」 ish language b00kstOre in thc
Takashilllaya Department StOrc in Ginza,tO great success.T、

ャリycars latet he began
publishing b00ks tO fullll the grO、

ving interest OffOrcigners in all things Asian.

ThOugh a westcrnett Tuttle、vas hugely instrulllental in bringing a knOlvledge

OfJapan and Asia to a wOrld hungry forinお
rmatiOn abOutthe East.By thc timc Of

his dcath in 1993,he had published Ovcr 6,00o boOks On Asian culture,histOry and

art― a lcgacy hOnored by ElllperOr HirOhitO in 1983、
vith the``order Ofthc sacred

Trcasurcl'the highcst hOnOr Japan can bestOMァ
upOn a nOn― Iapanese

Thc Tuttle cOmpany tOday rnaintains an activc backlist OfsOme l,500 titles,

many ofル vhich have bcen cOntinuously in print since thc 1950s and 1960s―
_a grcat

testamcnt tO charles Tuttlds skill as a publishe■
More than 60 years aner its found_

ing,Tuttlc Publishing is rnore active today than at any tilnc in its histOry stillin_

spired by charles Tuttlct cOre FniSsiOn―
tO publish inc bOokstO span the East and

Wcst and provide a greatcr understanding Of each

()ther books

翻E SuSH:LOVER′ S

ISI;Nり 7848()531299-5

of interest frolrl Tuttle Publishing

WルVW.tuttlepublishing.com

雌

IS13N 978-0-7946-0316-8

iSI)N978-4-8053-1298-8

ISBN 978-0-8048-3594-7

ISBN 978-4-8053-1207-0

1ヽ l;N97R-48()531118‐ り ISBN 978-4-8053-1003-8X

sushi

鵬 ISBN 978‐ 4-8053-1261-2


