Yo Sushi The Japanese Cookbook

Do you want to make great sushi at home? Are you willing to spend few minutes
to make sushi that you and your friend can enjoy? Hi my name is Pace Matt and |
will help you create your first sushi roll that you can actually enjoy Making sushi is
not rocket science and it's actually easy to do As long as you know the right
equipment, ingredients and recipes, you can hone your sushi making skill greatly
This ebook contains: -how to prepare the japanese rice -how to select and
prepare seafood and other ingredients -3 simple steps to select the best fish -3
proven steps to keep your seafood fresh -3 mistakes you should never do when
handling fresh fish and other seafood items -how often you should check your
ingredients for spoilage -and many more homemade sushi knowledge you should
know... Do you want to make delicious restaurant-grade sushi from your home,
go download this ebook If you want to try making sushi for your loved ones and
friends, this guide is where you start

YO Sushi: The Japanese CookbookHarperCollins UK

Tofu Ryouri features over 30 Japanese tofu recipes to help you discover new
ways to cook with tofu. Each recipe has a corresponding video that will be

available on my Youtube channel as well as an online cooking program. If you're
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the kind of person who's trying to eat healthier, more plant-based, vegan or
vegetarian cuisine this might be a tasty option worth exploring!

For the estimated three million Americans suffering from Celiac disease, wheat
allergies, and severe gluten sensitivities, Asian food is usually off-limits because
its signature ingredients—noodles, soy sauce, and oyster sauce—typically contain
wheat. In the Gluten-Free Asian Kitchen, food writer Laura B. Russell shows
home cooks how to convert the vibrant cuisines of China, Japan, Korea,
Thailand, and Vietnam into gluten-free favorites. Authentically flavored dishes
such as Crispy Spring Rolls, Gingery Pork Pot Stickers, Korean Green Onion
Pancakes, Soba Noodles with Stir-Fried Shiitake Mushrooms, Salt and Pepper
Squid, and Pork Tonkatsu will be delicious additions to any gluten-free repertoire.
Along with sharing approachable and delicious recipes, Russell demystifies Asian
ingredients and helps readers navigate the grocery store. Beautifully
photographed and designed for easy weeknight eating, this unique cookbook’s
wide range of dishes from a variety of Asian cuisines will appeal to the
discriminating tastes of today’s gluten-free cooks.

Organized into four sections, this title covers an introduction to Japanese eating
and food culture, and an explanation of essential kitchen matters including key

seasoning ingredients that give authentic Japanese tastes and flavours.
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Bestselling author and food writer Debra Samuels uses her unique skills and
deep love of Japan to make the cuisine of her adopted country attainable in My
Japanese Table. Bringing a wealth of experience and a great passion for
Japanese cooking to the table, Debra introduces the aesthetics and quality food
that are the hallmarks of Japanese cuisine. She learned through her years in
Japan that true Japanese homestyle dishes are easy to prepare once you master
a few basic techniques. And now that authentic Japanese ingredients are
available in most supermarkets, Japanese food has become far more accessible
than ever before. The recipes in this Japanese cookbook, the result of decades
spent teaching and preparing homestyle Japanese dishes, include familiar
favorites like Hand-Rolled Sushi and classic Miso Soup and less familiar but
equally welcome dishes such as Lobster Rolls with Wasabi Mayonnaise and
Fried Pork Cutlets. There is also a chapter on the increasingly popular bento
lunch boxes, along with a wonderful selection of desserts, including the
delectable Mochi Dumplings with Strawberries. All of the recipes come with
stories and cooking tips to help bring the sights, aromas and tastes of Japan into
your kitchen at home. This Japanese cookbook includes chapters on: Basic
recipes Sushi Snacks and appetizers Soups and salads Rice and noodles Meat

and poultry Fish and seafood Vegetablszand tofu dishes Bento Desserts and
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drinks

Learn to recreate delicious dishes referenced in over 500 of your favorite anime
series with this practical guide to anime food. Japanese animation has beautiful
designs, fleshed out characters, and engaging storylines—and it's also
overflowing with so many scrumptiously rendered meals. Do you ever watch your
favorite anime series and start craving the takoyaki or the warmth of delicious
ramen or the fluffy sweetness of mochi? Now, you can make your cravings a
reality with Cook Anime! Join an otaku on her tour through anime food and find
out what your favorite characters are savoring and sharing and then learn to
make it at home! Including: -Miso Chashu Ramen from Naruto -Rice Porridge
from Princess Mononoke -Onigiri from Fruits Basket -Taiyaki from My Hero
Academia -Hanami Dango from Clannad -Rice from Haikyuu!! -And many more!
Along with each recipe, you will discover facts behind the food, such as history,
culture, tips, and more. A perfect gift for foodies and otaku alike, Cook Anime is
the all-inclusive guide to making the meals of this Japanese art form.

Celebrity chef, Asian cooking expert and TV personality Jet Tila has compiled the
best-of-the-best 101 Eastern recipes that every home cook needs to try before
they die! The dishes are authentic yet unique to Jet--drawn from his varied

cooking experience, unique heritage and travels. The dishes are also
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approachable--with simplified techniques, weeknight-friendly total cook times and
ingredients commonly found in most urban grocery stores today.

The revered Iron Chef shows how to make flavorful, exciting traditional Japanese meals
at home in this beautiful cookbook that is sure to become a classic, featuring a carefully
curated selection of fantastic recipes and more than 150 color photos. Japanese
cuisine has an intimidating reputation that has convinced most home cooks that its
beloved preparations are best left to the experts. But legendary chef Masaharu
Morimoto, owner of the wildly popular Morimoto restaurants, is here to change that. In
Mastering the Art of Japanese Home Cooking, he introduces readers to the healthy,
flavorful, surprisingly simple dishes favored by Japanese home cooks. Chef Morimoto
reveals the magic of authentic Japanese food—the way that building a pantry of half a
dozen easily accessible ingredients allows home cooks access to hundreds of delicious
recipes, empowering them to adapt and create their own inventions. From revelatory
renditions of classics like miso soup, nabeyaki udon, and chicken teriyaki to little known
but unbelievably delicious dishes like fish simmered with sake and soy sauce,
Mastering the Art of Japanese Home Cooking brings home cooks closer to the
authentic experience of Japanese cuisine than ever before. And, of course, the
famously irreverent chef also offers playful riffs on classics, reimagining tuna-and-rice
bowls in the style of Hawaiian poke, substituting dashi-marinated kale for spinach in

oshitashi, and upgrading the classic rice seasoning furikake with toasted shrimp shells
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and potato chips. Whatever the recipe, Chef Morimoto reveals the little details—the right
ratios of ingredients in sauces, the proper order for adding seasonings—that make all
the difference in creating truly memorable meals that merge simplicity with exquisite
flavor and visual impact. Photography by Evan Sung
Prepare your favorite Chinese takeout recipes at home! **BLACK AND WHITE
EDITION*** Chinese food is one of the most popular cuisines in the world. Chinese
takeout restaurants can be found everywhere on the planet. All major cities have their
Chinatown, and more and more supermarkets carry Asian ingredients, making it easier
to cook authentic Chinese dishes. When we get a craving for Chicken General Tso or
Kung Pao Shrimp, we are just a phone call away. But wouldn't it be amazing to make
your favorites a home? Chinese cooking involves fresh ingredients, mixing delicate
flavors and spices, and cooking techniques that are specific this cuisine. Learning to
make your favorite Chinese takeout dish is easier than you might think. With the right
ingredients, great recipes and step-by-step instructions, it can't be easier than that. And
that is what you will find in Chinese Takeout Cookbook: Favorite Chinese Takeout
Recipes to Make at Home! No need to order anymore, just gather your ingredients and
cooking tools, and start cooking! Inside find: Cooking tips for preparing delicious
Chinese take-out dish Ingredients used in Chinese food cooking Cooking methods used
to prepare Chinese meals Cooking tools needed to prepare Chinese food Mouth-
watering appetizers like the Garlic Spareribs or the Classic Egg rolls Traditional
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Chinese soups like the Wonton soup or the Hot and Sour Soup Satisfying noodles and
rice dishes like the Pork Chow Mein or the Yang Chow Fried Rice Luscious pork
recipes like the Shanghai Pork Chops or Moo Shu Pork Favorite Beef recipes like the
Beef and Broccoli or the Chinese Pepper Steak Easy to prepare chicken and duck
recipes like the Kung Pao Chicken or the Crispy Duck and Pancakes Delightful fish and
seafood meals like the Fish in Black Bean Sauce or the Shanghai Shrimp Stir-fry
Healthy vegetarian recipes like the Chinese Mixed Vegetables or the Salt and Pepper
Tofu Desserts including two classic Fortune cookies or the Mango Pudding. Please
note that for this edition of Chinese Takeout Recipes, all images are in BLACK and
WHITE Let's start cooking! Scroll back up and order your copy today!
Less sugar in every meal. Would you feed your child a candy bar for breakfast? Of
course not. And yet today our children routinely consume three times the recommended
daily allowance of added sugar, which puts them at an unprecedented risk for type 2
diabetes, high blood pressure, high cholesterol, excess weight, and even nonalcoholic
fatty liver disease. Half the Sugar, All the Love is here to help, with 100 doctor-
approved recipes that cut the sugar (by half—or more!) without sacrificing the flavors our
families love. It's an eye-opening education, a program of healthy eating, and a
cookbook chock-full of easy, delicious recipes all in one. Pass the breakfast bars!
Bento fever has recently swept across the West, fuelled not just by an interest in cute,
decorative food, but by the desire for an economical, healthy approach to eating in
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these times of recession. A leading light in the popularization of bento has been Makiko
Itoh, whose blog, Just Bento, boasts hundreds of thousands of subscribers, all of whom
love her delicious recipes and practical bento-making tips. Now, for the first time, Itoh's
expertise has been packaged in book form. The Just Bento Cookbook contains twenty-
five attractive bento menus and more than 150 recipes, all of which have been specially
created for this book and are divided into two main sections, Japanese and Not-so-
Japanese. The Japanese section includes classic bento menus such as Salted Salmon
Bento and Chicken Karaage Bento, while the Not-so-Japanese section shows how
Western food can be adapted to the bento concept, with delicious menus such as
Summer Vegetable Gratin Bento and Everyone Loves a Pie Bento. In addition to the
recipes, Itoh includes sections on bento-making equipment, bento staples to make and
stock, basic cooking techniques, and a glossary. A planning-chart section is included,
showing readers how they might organize their weekly bento making. In a market full of
bento books that emphasize the cute and the decorative, this book stands out for its
emphasis on the health and economic benefits of the bento, and for the very practical
guidelines on how to ensure that a daily bento lunch is something that can easily be
incorporated into anyone's lifestyle. This is the perfect book for the bento beginner, but
will also provide a wealth of new bento recipe ideas and tips for Just Bento aficionados.
itsu is dedicated to skinny but delicious food: light, green and good for you. In this book
you'll find 100 Asian-inspired recipes for soups, broths, salads, miso dishes, noodles
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and rice, as well as favourites such as teriyaki dishes, brown rice pots and iced teas.
There are even tips on how to make sushi and frozen yogurt at home. Every dish
provides fewer than 300 calories per serving, takes fewer than 30 minutes to master
and contains minimal amounts of saturated fat. But it's not just the calories that are
taken care of; the 'superfood' ingredients in the recipes provide optimum nutrition too,
with potassium-rich avocados, vitamin-packed cucumbers, edamame beans full of fibre
and protein, and pumpkin and sesame seeds bursting with iron and zinc. And it's food
that tastes as good as it looks...
NEW YORK TIMES BEST SELLER < A Best Book of 2021: Entertainment Weekly,
Good Morning America, Wall Street Journal, and more From the indie rockstar of
Japanese Breakfast fame, and author of the viral 2018 New Yorker essay that shares
the title of this book, an unflinching, powerful memoir about growing up Korean
American, losing her mother, and forging her own identity. In this exquisite story of
family, food, grief, and endurance, Michelle Zauner proves herself far more than a
dazzling singer, songwriter, and guitarist. With humor and heart, she tells of growing up
one of the few Asian American kids at her school in Eugene, Oregon; of struggling with
her mother's particular, high expectations of her; of a painful adolescence; of treasured
months spent in her grandmother's tiny apartment in Seoul, where she and her mother
would bond, late at night, over heaping plates of food. As she grew up, moving to the
East Coast for college, finding work in the restaurant industry, and performing gigs with
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her fledgling band--and meeting the man who would become her husband--her
Koreanness began to feel ever more distant, even as she found the life she wanted to
live. It was her mother's diagnosis of terminal cancer, when Michelle was twenty-five,
that forced a reckoning with her identity and brought her to reclaim the gifts of taste,
language, and history her mother had given her. Vivacious and plainspoken, lyrical and
honest, Zauner's voice is as radiantly alive on the page as it is onstage. Rich with
intimate anecdotes that will resonate widely, and complete with family photos, Crying in
H Mart is a book to cherish, share, and reread.
True to the 'positive eating, positive living' ethos of Wagamama's idiosyncratic chain of
noodle restaurants, this official collection of recipes shares the secret of the hallmark
culinary minimalism that has won it instant cult status worldwide. The distinctive
Wagamama flavour originates from the traditional 200-year-old ramen (noodle) shops
of Japan which guarantee nourishment with ingredients that cleanse and nurture the
mind and body. Suitable for meat-eaters, seafood lovers and vegetarians alike, the 120
recipes have been specially created by the people behind Wagamama's unique house
style and concentrate on cooking fresh, quality ingredients in a way that retains
maximum flavour and nutrition. With mouth-watering recipes for appetisers and side
dishes, hearty soups and stir-fries, and exotic sweet-rice desserts and juices, plus hints
and tips on ingredients, equipment, cooking techniques and structuring a meal, this
unique collection means that the stylish Wagamama experience is now yours to take
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home.Whether you want to impress the health-conscious dinner guest or simply feed
family and friends good, wholesome meals, this book allows you to recreate the best of
Japanese cooking with a selection of delicious, low-fat, one-pot meals which are easy
on your time and budget as well as your waistline.
Popular husband-and-wife bloggers and podcasters (acouplecooks.com) offer 100
recipes with an emphasis on whole foods and getting into the kitchen together. The
couple's non-diet approach features simple lifestyle changes to make healthy cooking
sustainable, rather than a short-term fix. A love story at its finest, Alex and Sonja
Overhiser first fell for each other--and then the kitchen. In a matter of months, the writer-
photographer duo went from eating fast and frozen food to regularly cooking vegetarian
meals from scratch. Together, the two unraveled a "pretty simple" approach to home
cooking that kicks the diet in favor of long-term lifestyle changes. While cooking isn't
always easy or quick, it can be pretty simple by finding love in the process. A Couple
Cooks | Pretty Simple Cooking is an irresistible combination of spirited writing,
nourishing recipes with a Mediterranean flair, and vibrant photography. Dubbed a
"vegetarian cookbook for non-vegetarians”, it's a beautiful book that's food for thought,
at the same time providing real food recipes for eating around the table. The book
features: 100 vegetarian recipes, with 75 vegan and 90 gluten-free options A full-color
photograph for every recipe Recipes arranged from quickest to more time-consuming
10 life lessons for a sustainably healthy approach to cooking, artfully illustrated with a
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custom watercolor

Japanese cookery guru The Iron Chef, Masaharu Morimoto, combines European
and Western cooking techniques and ingredients with Japanese roots creating
mouth-watering results. Chef Morimoto's cooking has distinctive Japanese roots,
yet it's actually, "global cooking for the 21st century.” His unique cuisine is
characterized by beautiful Japanese colour and aromas, while the preparation
infuses multicultural influences such as Chinese spices and Italian ingredients,
presented in a refined French style. Bring all of these elements home following
his step-by-step instructions and cook up over 125 recipes; from Tuna Pizza and
mouth-watering Bouillabaisse to sinfully rich Chocolate Tart with White Chocolate
Sorbet. Discover how to slice and cure fish, properly eat sushi and learn about
the origins and significance of rice, soy sauce, tofu, blowfish and other hard-to-
find ingredients. For taste-bud travellers and anyone interested in learning more
about Japanese cooking and traditions.

In this revolutionary cookbook the authors of the bestselling itsu: the cookbook
(more than 60,000 copies sold worldwide) provide simple, nutritious, easy-to-
follow recipes, all of which can be made within 20 minutes. Using ingredients
readily available at mini-markets, they have created 100 deliciously healthy Asian-

inspired recipes with noodles, rice, grains and soups. Why resort to bland ready
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meals when you can cook itsu-style meals at home in minutes? itsu is dedicated
to skinny but delicious food: light, green and good for you. But it's not just the
calories that are taken care of; the 'superfood' ingredients in the recipes provide
optimum nutrition too. And it's food that tastes as good as it looks...

The ultimate finger food, cute and colorful sushi is perfect for entertaining! Easy
to eat, gorgeous to look at, and healthy, too—it's no wonder sushi is one of the
world's favorite foods. This book shows you the simple techniques used to make
kawaii decorative sushi that will delight everyone who sees them! Renowned
Japanese sushi chef Ken Kawasumi has assembled 55 super-cute sushi recipes,
including: Adorable animals, including turtles, monkeys, swans, pandas and
dolphins Fabulous flowers, including cherry blossom, hibiscus and
chrysanthemum Colorful rolls that look like watermelon slices, ice cream sundaes
and Japanese dolls Stunning sushi rice-bowl art, including a breathtaking
landscape of Mount Fuji Each recipe has detailed step-by-step instructions with
photographs showing the individual stages, assembly techniques and the
finished dish. There is also a comprehensive guide to basic sushi rice
preparation, rolling techniques and handling seafood safely. The glossary sorts
the sushi creations by color, allowing you to easily plan your theme and color-

coordinate your party. If you're looking fgzr a cute and crafty way to liven up a
Page 13/25



special occasion and impress your guests, look no further!

‘Japanese Farm Food' offers a unique window into life on a Japanese farm
through the simple, clear-flavoured recipes cooked from family crops and other
local, organic products. The multitude of vibrant images by Kenji Miura of green
fields, a traditional farmhouse, antique baskets and ceramic bowils filled with
beautiful, simple dishes are interwoven with Japanese indigo fabrics to convey an
intimate, authentic portrait of life and food on a Japanese farm.

YO! Sushi has transformed the concept of Japanese food and has created a
revolutionary and unique dining experience. Conveyor belts filled with a rainbow
of coloured plates carrying mouth-watering food prepared by chefs cooking in
front of the diner have made sushi fun, funky and totally accessible.

It all began with a giant cheeseburger-shaped rice crispy treat, created on a whim
and posted online. Since then, Misterkrisp, aka food artist Jessica Siskin, has
become an Instagram sensation with her joy-inducing, pop-culture-inspired
treats. Treat Yourself! is the perfect answer for any cook, crafty food lover, or
creative parent looking to make crowd-pleasing and personalized treats for
birthdays, holidays, school events, and virtually every other occasion. With no
baking required, these playful, visually dazzling sweets are simple enough for

anyone to whip up. Each of the 93 projec/:zts, arranged from Apple to Zebra, starts
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with a single base recipe. There are large, cake-sized treats to share and
individual-sized treats perfect for bake sales and goody bags. Step-by-step
instructions, vibrant illustrations, and downloadable templates ensure that
anyone, with any level of skill, can turn out delicious, eye-catching creations:
Lively designs for kids’ parties—Robot, Dinosaur, Crown, Balloons. A
Cheeseburger. A Statue of Liberty. A Dancing Lady Emoji. And a sweet
centerpiece for your next Super Bowl bash: a Football Stadium filled with sprinkle
spectators. It'll serve the neighborhood! Treats have never been so much fun or
so doable.

A gourmand's guide to the slim life shares the principles of French gastronomy,
the art of enjoying all edibles in proportion, arguing that the secret of being thin
and happy lies in the ability to appreciate and balance pleasures, not in
deprivation, in a guide that includes inspirational true-life stories, simple advice,
and dozens of delectable recipes. Reprint.

There is only one way to lose weight - eat less. This cookbook does not involve
any calorie counting, refer to a pre-calculated index, exclude essential foods or
worse still, limit the selections of food allowed. There is one simple rule: delicious
and perfectly balanced Japanese-inspired meals are to be eaten with chopsticks,

which naturally makes you take smaller 5nouthfu|s and instantly reduces the
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amount of food you eat.

The debut cookbook by the creator of the wildly popular blog Damn Delicious proves that quick
and easy doesn't have to mean boring.Blogger Chungah Rhee has attracted millions of
devoted fans with recipes that are undeniable 'keepers'-each one so simple, so easy, and so
flavor-packed, that you reach for them busy night after busy night. In Damn Delicious, she
shares exclusive new recipes as well as her most beloved dishes, all designed to bring fun and
excitement into everyday cooking. From five-ingredient Mini Deep Dish Pizzas to no-fuss
Sheet Pan Steak & Veggies and 20-minute Spaghetti Carbonara, the recipes will help even the
most inexperienced cooks spend less time in the kitchen and more time around the
table.Packed with quickie breakfasts, 30-minute skillet sprints, and speedy takeout copycats,
this cookbook is guaranteed to inspire readers to whip up fast, healthy, homemade meals that
are truly 'damn delicious!

Treat your loved ones with Nadiya's collection of delicious and comforting family favourites ‘A
national treasure. Crowd-pleasing dishes that the whole family really will want to eat'
Independent Nadiya shares the food she loves to cook and eat with her family and
friends, offering fast, easy and delicious new recipes for every kind of day. This cookbook
shows you how to create the perfect dishes to complement the moments we value most with
our loved ones, as well as simple and satisfying solutions for those tired nights and speedy
showstoppers for impromptu feasts. Featuring delicious recipes such as . .. - BUTTER
TURKEY CURRY with deliciously creamy sauce and white rice - SAMOSA PIE with an
aromatic, hearty filling and crisp pastry shell - BRUSSEL SPROUT SLAW perfect for Christmas

and all year round - CHICKEN AND RICE BAI%E with fluffy grains and all wonderfully spiced -
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PEANUT HONEYCOMB BANANA CAKE with peanut butter icing and homemade honeycomb
With over 100 easy and rewarding recipes, Nadiya's family favourites will soon become yours
too. This is the cookbook you'll reach for time and time again for those memorable moments.
You'll find quick meal solutions, food to lift the spirits, fuel for hungry bellies and feasts for
friends. Let Nadiya's recipes fill your home with memories, just as they do hers. 'She baked her
way into our hearts and hasn't stopped since' Prima *SHORTLISTED FOR A NATIONAL
BOOK AWARD*

Japanese food is healthy, delicious and universally enjoyed, but despite the popularity of sushi
and noodle bars around the world, so few of us cook this delightful cuisine at home. This
impeccable guide from Japanese cook Kimiko Barber demystifies the cuisine and makes it
accessible to the home cook. Kimiko covers everything you need to know about Japanese
food, including its long and intriguing culinary history, and gives clear and concise explanations
of Japanese ingredients, cooking terms and techniques, - as well as providing more than 200
recipes. These exceptional dishes are a combination of traditional classics that have been
updated to suit today's busy home cooks, and new, specially created, easy-to-make meals -
laid out in the more familiar Western-style format of starters, mains and desserts rather than
the traditional Japanese one of cooking methods. With Kimiko's expert guidance and ideas for
clever improvisations, your confidence will grow and soon you'll be creating Japanese dishes
with all the flair and style of a true itamae.

This book is an introduction to the world¢ s other ancient cuisine. Persia's cookery, like
Chinag¢ s, carries within it thousands of years of history, change and refinement, yet still with its

roots in ancient sources. A Taste of Persia is a collection of authentic recipes from one of the
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world¢,s most sophisticated and ancient cuisines, chosen and adapted for today¢ s lifestyle and
kitchen. Here are light appetisers and marinated kebabs, hearty stews and rich, golden-crusted
rices, among many other dishes, all fragrant with the distinctive Persian use of herbs, spices
and fruits. Each recipe offers clear, easy-to-follow, step-by-step instructions. Most take less
than an hour to prepare; many require only a few moments; many others can be made in
advance. Besides its 100 recipes and 60 colour photographs, the book includes a useful
glossary of Persian cooking techniques and ingredients, and a brief history of Persian cookery.
Together these make a complete introduction to this remarkable cuisine.

Learn how to make your favorite sushi rolls at home or discover a new recipe in Sushi: Taste
and Technique. This classic guide to making a variety of homemade Japanese sushi features
traditional rolls plus the latest trends, including modern sushi bowls, omelets, and burritos.
Detailed step-by-step photographs and foolproof recipes by Kimiko Barber and Hiroki
Takemura help you master the knife skills and hand techniques you need to prepare perfect
sushi and sashimi, from authentic pressed, rolled, and stuffed sushi to a sushi sandwich.
Reference the fish and shellfish guide to learn how to select and cut the appropriate meat for
your sushi, and get the best recommendations for your desired meal. Read about the history of
sushi, make sure you have the appropriate utensils in your home and make sure they are
being used correctly, and learn the proper etiquette for serving and eating sushi. Elevate your
home menu with Sushi: Taste and Technique, a beautiful and in-depth reference guide to
everything sushi.

Chado the Way of Tea: A Japanese Tea Master's Almanac is a translation of the Japanese

classic Sado-saijiki, first published in 1960. Covering tea-related events in Japan throughout
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the year, Master Sasaki provides vignettes of festivals and formal occasions, and as well as
the traditional contemplative poetry that is a part of the tea ceremony. Each chapter covers
variations in the tea ceremony appropriate for a single month, including: Themes and
sentiments—tea gatherings at night, under the moon, on snowy days, and many others. Special
events—describing major tea festivals such as Hina-matsuri and yasurai-matsuri. Flowers with
tea—a list of 250 flowers, divided by season with an explanation of how they are incorporated
into the tea ceremony. Cakes—descriptions and ingredients of moist and dry cakes and toffees
used in the tea ceremony. Meals for tea—the meal, kaiseki, accounts for almost a third of any
formal tea ceremony. This section includes at least two proven menus for each month.
Words—seasonal words, poetic names for utensils, and nature words used in the tea ceremony.
The book also includes reproductions of almost 100 Japanese paintings produced by the
famous tea practitioner Hara Sankei, with over 1,000 Japanese poems, and a glossary of over
500 specialized terms related to the tea ceremony.

Here is a mix of traditional and easy modern-day recipes for creating Japanese food. Kimiko
Barber presents 100 essential ingredients used in Japanese cooking. Every ingredient has its
own separate entry that covers history, appearance, manufacture, buying, storing, culinary use
and health benefits.

Many people are intimidated at the idea of cooking Japanese food at home. But in JapanEasy,
Tim Anderson reveals that many Japanese recipes require no specialist ingredients at all, and
can in fact be whipped up with products found at your local supermarket. In fact, there are only
seven essential ingredients required for the whole book: soy sauce, mirin, rice vinegar, dashi,

sake, miso and rice. You don't need any special equipment, either. No sushi mat? No problem
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- use just cling film and a tea towel! JapanEasy is designed to be an introduction to the world of
Japanese cooking via some of its most accessible (but authentic) dishes. The recipes here do
not ‘cheat’ in any way; there are no inadequate substitutions for obscure ingredients: this is
the real deal. Tim starts with some basic sauces and marinades that any will easily 'Japanify’
any meal, then moves onto favourites such as gyoza, sushi, yakitori, ramen and tempura, and
introduces readers to new dishes they will love. Try your hand at a range of croquettas,
sukiyaki and a Japanese 'carbonara’ that will change your life. Recipes are clearly explained
and rated according to difficulty, making them easy to follow and even easier to get right. If you
are looking for fun, simple, relatively quick yet delicious Japanese dishes that you can actually
make on a regular basis — the search stops here.

A collection of more than 100 recipes that introduces Japanese comfort food to American
home cooks, exploring new ingredients, techniques, and the surprising origins of popular
dishes like gyoza and tempura. Move over, sushi. It's time for gyoza, curry, tonkatsu, and

furai. These icons of Japanese comfort food cooking are the hearty, flavor-packed, craveable
dishes you'll find in every kitchen and street corner hole-in-the-wall restaurant in Japan. In
Japanese Soul Cooking, Tadashi Ono and Harris Salat introduce you to this irresistible, homey
style of cooking. As you explore the range of exciting, satisfying fare, you may recognize some
familiar favorites, including ramen, soba, udon, and tempura. Other, lesser known Japanese
classics, such as wafu pasta (spaghetti with bold, fragrant toppings like miso meat sauce),
tatsuta-age (fried chicken marinated in garlic, ginger, and other Japanese seasonings), and
savory omelets with crabmeat and shiitake mushrooms will instantly become standards in your

kitchen as well. With foolproof instructions and step-by-step photographs, you’ll soon be
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knocking out chahan fried rice, mentaiko spaghetti, saikoro steak, and more for friends and
family. Ono and Salat’s fascinating exploration of the surprising origins and global influences
behind popular dishes is accompanied by rich location photography that captures the energy
and essence of this food in everyday life, bringing beloved Japanese comfort food to Western
home cooks for the first time.

In this inventive and intensely personal cookbook, the blogger behind the award-winning
ladyandpups.com reveals how she cooked her way out of an untenable living situation, with
more than eighty delicious Asian-inspired dishes with influences from around the world. For
Mandy Lee, moving from New York to Beijing for her husband’s work wasn’t an exotic
adventure—it was an ordeal. Growing increasingly exasperated with China’s stifling political
climate, its infuriating bureaucracy, and its choking pollution, she began “an unapologetically
angry food blog,” LadyandPups.com, to keep herself from going mad. Mandy cooked because
it channeled her focus, helping her cope with the difficult circumstances of her new life. She
filled her kitchen with warming spices and sticky sauces while she shared recipes and
observations about life, food, and cooking in her blog posts. Born in Taiwan and raised in
Vancouver, she came of age food-wise in New York City and now lives in Hong Kong; her food
reflects the many places she’s lived. This entertaining and unusual cookbook is the story of
how “escapism cooking”—using the kitchen as a refuge and ultimately creating delicious and
satisfying meals—helped her crawl out of her expat limbo. Illustrated with her own gorgeous
photography, The Art of Escapism Cooking provides that comforting feeling a good meal
provides. Here are dozens of innovative and often Asian-influenced recipes, divided into

categories by mood and occasion, such as: For Getting Out of Bed Poached Eggs with Miso-
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Browned Butter Hollandaise Crackling Pancake with Caramel-Clustered Blueberries and
Balsamic Honey For Slurping Buffalo Fried Chicken Ramen Crab Bisque Tsukemen For a
Crowd Cumin Lamb Rib Burger Italian Meatballs in Taiwanese Rouzao Sauce For Snacking
Wontons with Shrimp and Chili Coconut Oil and Herbed Yogurt Spicy Chickpea Poppers For
Sweets Mochi with Peanut Brown Sugar and Ice Cream Recycled Nuts and Caramel Apple
Cake Every dish is sublimely delicious and worth the time and attention required. Mandy also
demystifies unfamiliar ingredients and where to find them, shares her favorite tools, and
provides instructions for essential condiments for the pantry and fridge, such as Ramen
Seasoning, Fried Chili Verde Sauce, Caramelized Onion Powder Paste, and her Ultimate
Sichuan Chile QOil.

The founders of the world-famous Gefilteria revitalize beloved old-world foods with ingenious
new approaches in their debut cookbook. Liz Alpern and Jeffrey Yoskowitz are on a mission to
reclaim and revolutionize Ashkenazi cuisine. Combining the inventive spirit of a new generation
and respect for their culinary tradition, they present more than a hundred recipes pulled deep
from the kitchens of Eastern Europe and the diaspora community of North America. Their
recipes highlight the best of Ashkenazi home and storefront cuisine, tapping into the enduring
Jewish values of resourcefulness and seasonality. Drawing inspiration from aromatic Jewish
bakeries (Classic Challah with a Marble Rye Twist, Seeded Honey Rye Pull-Apart Rolls),
neighborhood delis (Home-Cured Corned Beef and Pastrami, Rustic Matzo Balls, and Old
World Stuffed Gefilte Fish), old-fashioned pickle shops (Crisp Garlic Dilly Beans, Ashkenazi
Kimchi), and, of course, their own childhood kitchens, Yoskowitz and Alpern rediscover old-

world food traditions, helping you bring simple and comforting recipes into your home. Dishes
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like Spiced Blueberry Soup, Kasha Varnishkes with Brussels Sprouts, and Sweet Lokshen
Kugel with Plums celebrate flavors passed down from generation to generation in recipes
reimagined for the contemporary kitchen. Other recipes take a playful approach to the Old
World, like Fried Sour Pickles with Garlic Aioli and Sour Dill Martinis. The Gefilte Manifesto is
more than a cookbook. It's a call to action, a reclamation of time-honored techniques and
ingredients, from the mind-blowingly easy Classic Sour Dill Pickles to the Crispy Honey-Glazed
Chicken with Tsimmes. Make a stand. Cook the Manifesto. The results are radically delicious.
From the ten-time New York Times bestselling author of Ultrametabolism, The Blood Sugar
Solution, and Eat Fat, Get Thin comes The UltraMetabolism Cookbook. The perfect companion
to Dr. Hyman’s New York Times bestseller, Ultrametabolism, The UltraMetabolism Cookbook
has 200 convenient, easy-to-prepare, and, delicious recipes geared to each phase of the
Ultrametabolism plan and designed to kick your metabolism into overdrive, change the way
you eat, and establish a lifestyle shift to help you feel better and keep the weight off. The first
part of the book takes the reader through the three-week detoxification of Phase | and offers a
wide variety of delicious and easily prepared dishes like Roasted Shrimp, Turkey and Red
Bean Chili, and Ratatouille. Phase Il rebalances your metabolism in four weeks and offers the
way to a healthy metabolism for life with recipes for satisfying, flavor-packed appetizers like
Curried Deviled Eggs with Cashews, as well as many more new salads, meats, fish, shellfish,
soups, poultry, grains, vegetables, breakfast foods, snacks and, of course, lots of plant-based
options and bean dishes for vegetarians. Based off cutting-edge nutritional science, these
great recipes will help you integrate the UltraMetabolism way of eating into your lifestyle, from

quick weeknight suppers to entertaining and holiday meals.
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WINNER OF THE JOHN AVERY AWARD 2019 at the André Simon Awards Tokyo is rightfully
known around the world as one of the most exciting places to eat on the planet. From
subterranean department store food halls to luxurious top-floor hotel restaurants, and all the
noodle shops, sushi bars, and yakitori shacks in between, there may be no other city so
thoroughly saturated with delicious food. Tokyo Stories is a journey through the boulevards
and backstreets of Tokyo via recipes both iconic and unexpected. Chef Tim Anderson takes
inspiration from the chefs, shopkeepers, and home cooks of Tokyo to showcase both
traditional and cutting-edge takes on classic dishes like sushi, ramen, yakitori, and tempura.
Also included are dishes that Tokyoites love to eat with origins from abroad, like Japanese
interpretations of Korean barbecue, Italian pizza and pasta, American burgers and more. Tim
tackles his food tour of Tokyo from the ground up, with chapters broken down into: LOWER
GROUND FLOOR: Tokyo on the Go (Department Store Basements, Subway Stations, and
Convenience Stores); FIRST FLOOR: Tokyo Local (food traditional to Tokyo); SECOND
FLOOR: Tokyo National (food traditional to Japan); THIRD FLOOR: Tokyo Global (Japanese
food with an international twist) FOURTH FLOOR: Tokyo at Home (Japanese home cooking);
and, FIFTH FLOOR: Tokyo Modern (experimental Japanese food found in high-end hotel
bars). With Tim’'s easy-to-follow recipes, this is make-at-home Japanese food, authentic yet
achievable for the home chef — without cutting corners. The real thrill of eating in Tokyo is in
the sense of discovery — of adventurous curiosity rewarded. And that may come in the form of
an unexpectedly good convenience store sandwich, an ‘oh my god’ sushi moment, or just the
best damn bowl of ramen you've ever had. With Tokyo Stories you can explore Tokyo and

discover its incredible food without leaving your home kitchen. Featuring over 90 recipes, all
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set to the backdrop of Tokyo location shots, this is essential for the Japanophile in your life.
Japanese food is healthy, delicious and universally enjoyed but despite the popularity of sushi
and noodle bars worldwide too few of us cook this delightful cuisine at home. In Japanese in 7
(the latest addition to the in 7 series), Kimiko Barber uses just 7 ingredients or fewer to make
deliciously fragrant dishes that you can effortlessly pull together any night of the week.
Chapters are divided into: *Fresh - vibrant and healthy meals such as Yellowtail Sashimi, Hand-
rolled Sushi and Japanese-style Duck Orange. *Fast - Meals like Dashi-rolled Omelette and
Tuna Hotpot that can be on the table quickly after a long day at work. *Light - delicious recipes
such as Japanese Onion Soup and Savoury Egg Tofu. *Vegan - nourishing plant-based
recipes like Grilled Aubergine in Miso Soup and Mushroom Rice. *Comfort - bowls of warming
Moon Udon, Chicken and Miso Porridge or Sea Bream Rice to enjoy on a cold winter's
evening. *Sweet - creative Japanese desserts such as Matcha Jelly, Kyoto Tiramisu and Black
Sesame Ice Cream. *Basics - Dashi and flavoursome dressings you can use to quickly create
authentic Japanese dishes.

- Famous Asian cooking teacher Kimiko Barber imparts the wisdom of three japanese
grandmothers- Easy Noodles is culinary tour of the wonderful flavors of china, Japan, and
Southeast Asia- Part of the cookbook series that includes Steaming, Dim Sum, Wok, and Easy
Sushi
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