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Josep Barahona Vines
‘estudi

MODERN Catalan SPANISH “Bikini”
http://r.gnavi.co. jp/b696203

1966
1991
1997
2001

2002
2005 T

2005 12 L‘estudi
MODERN Catalan SPANISH “Bikini”

& Canard with caramel sauce
- citrus flavored ponzu soy sauce 5
By o " _ X
| e 1o sl ponru sauce 1o the wagce. The flaver hecomes vranner by bading 1he (I I T
‘ goes well with net only cansed meat but aba asher rypes of chicken WMMMIWIW

argnne h common in Furone. and the ponm saore adds 3 uniaue lapanase flaver

=

-
e
ingredients: Directions: v
serves 4 L
Pafu $0v sauce searsonod with O5prinkle the canard breast with sl and pl':.lpl.:' Place the
it Juice "Taubioemod® « 100m] meetl in the frying pan and brown on both sides. Bake gff in
Camartl Bredit IEE‘-; owen for T =8 minutes, then take & out and leave it Las 1§ )
Salt- to e awhile. Cut the meat into 2 om oubes b
Pepper 10 e .
! \ il the til It gets 40 = 50 % of i "
-':H'i"l;i‘ -W’-'I-.'l"l B8oi| the ponzu sauce until it gets 40 of the original

guarility

DPlace a slice of lyokan tangor on the canard and skeveer Uern
feom above. Dhizzke the thickered pomnm ssuce

Pintxos with Haccho miso, black garlic and sea urchin

g et

Srde pd wichen i i ely ealen cvenedt, noveMpanete weould hod i§ saty 10 eal wher 0o cooled, (ralled than 5o sel it
rrw} Sea urchin goes very well wilh soy sawde. thus U\m sure thit this dish would imitantly snchant even thete who have
e e i Defore. | strongly recommend you eal L jaw nexl Lme

Ingredients: "
s ir ns:
- Ioealimtanier, Directions
Cucumies or lapanese radidh-- X0g Bt cucumbeer £ Japanets radiady feiher 5 OK) inba Jom cubed

Hescc ha misgie g

Miryoninakie 600 B8 well Haccho miso and mayonnaise

Blhack garl: -6y DPeel the bleck gardic and put it and anchavy in the blender ta
Anthoey:-30g malkos 5 paEs
Froege e wichin—100g

©Defros the sea urchin and warm it in a bowl in hot water Put

S0y e g th sea wrchin and soy sauce into the blender 1o make a paste

AUyt the quartimy s you bae)
@ 5kewer thiee small cubes of cucumber / lapanese adish. Put
thi thres Types of paste into separate dispensens and wqueels

them dver the shevwasied cucumbns 7 Japanesa radish

I Uestudi ) (Uchisabwal-cho)
Mr. Josep Barahona Vines
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Joel Bruant

cuisine francaise JJ
http://www.cf-jj.jp/index.html

1948
. 1972
1980
! o 1985

Moy g 1986

! f 2007
1993

2006 Officier National

i

Ingredients:
serves 4

Flatfish---80g
Scallops---40g

Egg white---10g
Fresh eream---100cc

2 ® Mousse of flatfish, scallops sea urc
in Chinese cabbage (and) steamed,

i & ¥ yuzy, served with brandied yellowtail, \

sour orange butter sauce and green tea sauce< <<\
A dish with a theme of “Joel’s impression of Japan in winter” S

Paul Bocuse ( )
M_and Mme.Bruant "Joel™

Joel "Le Garcon"

Joel

cuisine francaise JJ

Chevalier 1995 Merite National 2000 Officier

-

ith 7%

— /

I Directions: )/1'/ -

OMix A with the food processor te make a fish mousse,
Yuzu Hanpei and frozen sea urchin into 1 cm cubes and
into the mousse. Adjust the seasoning with salt and pep
Boil the upper two-thirds of the Chinese cabbage (leaf part),

Yuzu Hanpei (ground fish cake)---130g wrap B with the leaves) and steam for 10 minutes.
Frozen sea urchin--40g

Chinese cabbage- -4 pieces
Cold-smoked yellowtail fillet---60g

Potato:--60g

Fukaya Welsh onion---a little

Olive oil --a little

Fresh cream---100cc

Powdered green tea-

YUZUSUCO:-a little

10g

@Cut the lower one=third of the Chinese cabbage {into sticks)
and sauté it with butter. Peel and dice potatoes then boil in
water. Add diced yellowtail to potatoes 2 minutes befare they
are completely cooked. Discard the boiling water when the
potatoes become soft. Add chopped green onions and
roughly mash the potatoes. Adjust the seasoning with olive
oil, salt and pepper. Boil the fresh cream until the quantity is
half and add powdered green tea and YUZUSUCO. Adjust the
seasoning with salt.

©EBoil sour orange juice down to a quarter. Melt butter in the
juice. Adjust the seasoning with honey, sal and pepper.

| Daidai orange juice---100cc

Fresh cream---30cc
| Butter---80g
Honey--alittle

OFinally place it on a dish,

Mr. Joel Bruant

Boen in Lyas
79 ¢

France
10 Jipan 1o become the executive chel of Renga-yi opened by thras-star restiuriet Paul Becuse.

M. 2l M. Bruaet sperael o] i 5
relect with the agricubtural merits medal {Chevalier)

Az
ancaise 1= Toiyo Midiown a5 & reneswesd Jod restaurant ane serves foe FF

Ministry of Agriculture,
Foresiry and Flsheries

ARk BE K

Japaness Food Export Promation by Minkstry of Agriculture, Ferestry and Fishery hitpcfww. maff go.
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Cucina ltaliana La Fenice
http://r.gnavi.co. jp/b822800/

4 1

. BEST OF MENU 2008

-

Ground rice pasta with cream sauc V)
Gorgonzola cheese and miso, flavor illa

%Y Gﬂﬂlmmu \
[ | picied the nce noodle which & made feom 100% powdened rice s staple foofl Lpan 1o l,'m-re“:ﬂd of %t
e

Ll :

!

PasTa.

| You can enjoy unespected compatibility of Egorma and Miso that -1.tr.~d|r|:nd|n|]rr-dq'3rﬂ l«qﬁhﬁn
wheaped cream and Gorgonecla piccante, which is both western ngredients. & —~r |

I eheni it betomes a good nstance that it could get popudasity among wesbem p-h'.lpﬁr_.-l.'
The noadle s made of 1009 powdened nce with specia manufacture process, -

this pasta’s textiane i battally different from wual pasta thaugh,

Enjoy thiv specific sticky feeling (that is called "mochd mochi®in japan| with the new contBt for [he
noodis

Ingredients:
serves 4

RGrdund e pattae |l'.H.lg|
LFresh crearmi 0% 200¢

Directions:

Qrepare boding water for pasta

FaCusrponeols plocante:- 50g
A& White misa---50g

& Perills|june)—10g

B Parmigianoo- 20g

7. Salt and pepper---to taste

8. ltaksn pacsley - to waste

9. EXtra virgin olive all--to taste

| | F'Cucina ltaliana la Fenic
Mr. Hiroaki Toriyabe

@ fresh cream [egredient 2} in a pan and baos it down lightly
over a medinem heat [be canelul not 10 let it boil over)

0iut and melt ingredients 3 and 4in 2.

OFarch perilla (ingredient 5) Bghtly in a pan

BAdd 4 into (3 (o prepare the sauce

@Cook ingredient 1 in bosding water for about three minutes.

BPut the cooked pasta Into a separate pan and dress it lightly
with extra olive o, salt and peppes

OFlace 7 in a dish, pour the sauce {2 and sprinkle cheese
lingresdient &) over it

OGarnish the pasta with ltakian parsley, drizzhe a small guantity
of xtra olive ol all aver. Lightly sprinkle pepper and serve,

24
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http://r.gnavi.co.jp/p200502

b A
U %
» Recipe for Yuki-no-shizuk A ew)

A

wh - X
Thi sttt bedd 18 widpped i bultérrich maidhed potatoes 10 enhand e taste. [RE comein) ol % |
1
‘ il and raw coram wauce aokis a creamy ouch. The combmatson of ko T memmods ani.L .o
p

o by Pl o Wi o Boiru stanch produce a spllerstdidl Barmony, #
=TT —r
> |

I yresiants; I Directions: - '
serves 4 s
-
(A D5 cam danshaky potatoes in their sking, pesl U shine and
Diridiakcu (Hokdaidal Potato - f00g i the potatoes whibe still ot I
I“*Ed :;T::m:;lg {172p BAdd seasanings (Al 1o 1 and mix well \
ok 1 up O5lice beef mto Srm wide, blanch it Fghtdy i boilng water and
While sbtares- |77 1 b in seasonirgs B over & low hest 10 reduce and thicken the
breah
8l honr 11 i P 2
et bl yikok-+1000 @Wrep 1/4 of the bead (00) with 150g of &,
Jlr.ﬂm_dp' ok Al L3 15 TS lﬁ;:éd rith [C] and knead it over & haal. When il Deooimes
oy sduce - Jitn salid, mix raplcly and kneadh for anather five minutes aver a
Sogar It e bt
Sake - 2tby OHeat (7 in & microwave oven, place in & serdng dab and poar
L 5. all e it
M 400 @To finish, pour | thap buttes, 1 wp soy sauce and a linle
Forih crirarme - 1 0cr sesarra i hal it Add Cerlewl for dedoration
Wiases - 100cc
Yathing kury sarch f.ig
Sugar - 10g
Sk 1M np

Whilte asarme-- 178 g

ol

Sy sauce -4 bap

Muked butter -4 thap

Blark Sesarme and Cerlewd - Gamish

Flagshin restaurant Maukil in Kannai
Mr. Kunikazu Shimomura

5 e v e B b o S e w7 o e b
awEr T T e e e,
Sl @ e P e e S bl et e

Bty s s L sy, g i s o MRFF

L e T I e Lt [P ——

S ol Ve W i | 0 TR M Furwnbin g Pl s

e il : B R £

A e g S s Wiy o b e ey e ey g ey T
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Japanese foodstuff andM @TJ,

food culture promotion event
2/
\’n i | W) o |

e
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Try food made in Japan
gl St

I 1 o 100 o 1
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e
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P m
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L
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Made in Japan¥®
HE L &HN,

R E ST AU W T A —
| SRS

N B o i

L
EMEANEE

Questionnaire on Japanese food and ingredients

Pleasr smvers the following quiston

i [ Wi [ Mg | fely | damrebs | Bermury | Sour S | s
L r——

Thank you very much for your cooperation.

BF& - BEREHICDLWTO7 45—k
FTROBEMEETF v ¥ML T EFL,

mizR mEE
W O ~20 [321~29 [30~39 [I40~49 [I508LE

lts-msam.w-rfnsuw?

FTAUH VA AR TRUT FT=ARSUT a4
t!l!l Fmith )
WESEORREUTFOIS. ENLERNETH?
LALIR RENER HAE-NEERANER CONMAR PR ER
i s E 53 Meemn-ma TOEI

WD AY BT INCEFR-BXRHEMLTESTI@oTIVELREE?
1 {2 TS (E2TVS Mo OESAEHNSTEL (@2TIEW

WD 7-A0RTTFEDIS. ALARENSELLY?
WRTFEXA L~k Ha BExAHOET HY
BHICATSABPI T L LA
O

EE-THEC (AEROBS) BXREBFIIITL,
13 B3 Daw B (- BE- TN ffrm
W E (DU N, HUA B, B b LEs)
Bx® DEMFN CHfgAZ2— mL
O

I |

HEXR-BXRPACHTESA—VIETREILOE TR SEMUFCETL.
Hk By WA H OEQOMO 1 A—D
CHWE DRV DS DR
<Ang AL (WA e
-&N AU Ol O
‘REBE O3 L] L
‘BEH &L #d DB
@ By wa D8R
mEER- attmmnmm;ﬁnsnn-ﬂw
IBERLALF BERZ—ri— BRA—i— — IR FlLi
W Oarg—2vF DREODMN &-—r—-i—‘. WikE-SES CmErss
FOH
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japnnaisetdela culture les produits alimentaires japonais

L i >3 : -
Animation autour des alimﬁa é(”] Questionnaire sur la cuisine et

[ S [ I

culinaire japonaise v o e 0 o, 3029 1053 14998 i
] " . — A
HQ ot i ibinasan il ol il £ 0

41 P L3 T Wirsmgrr oty
By s Brvaeinen oo dimeeey | Vencee o sl el 00 cess  brgrnesrs
e e e - . ¥ . i Basbion
| ey gl B sy s g - #n s | Commanvy de doal | Commannios. e

L S —

1 ol o w1

rmre | Bubie

Mieumt 10 Privemaet. rorlle [P E Fret nut 1 L e st 4 A ey aporan |
Nt conbanian oyl musd] s s (o s

LIS S
[ESEN—— T T T L ]
D sometarsas o1 hrac baer e bin peadem dlmmiam | Auio
i
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o L Degw

Bk st i
e bt [ Bewi | s et i, prrsiled

wr sl d dyer woher . mmee Ldpe

L ok, s 9 1, - R
Tl L SN TR (TRp )
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Essayez le Made in Japan |
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S
-

| T TSP TS SRy Wy p—
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e | Blugares
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Mercl pour votre collaboration
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Eventos organizados por la m g
de'alimentos iil poneses y Cultura p! Encuesta sobre Comida Japonesa y Alimentos Japoneses
dela comida japonesa . :

le'g e feprena unes
i Aperd, WO, Clianan

L TP TYSIRT N ST TSP T S —
'y Dus

i s
Tiarkion, o Wik Wi, it il g i i s | r——
Py o 3 o v s mandy bty e Lo e
(L TSI A —

& _ refabe| b b e 1 O
i 10 Febesraimnarm| { - aii] st M ke oA B g s i

Inrrr

T st !
TRarn 81 bl 04 B0 1B oo 4 Corenchl 7
e b oo Fagk 4 HEER

G e e ot vt Bes b it wilast
4z oobo

e i v i b e e, i L B

a8 s i W v

Pk

i e o K ot Ty s

Fruebe “Made in Japan”
[
Ryuefles DeTe0 e fpe Cheeen proba ey digu sk,
e Pase, velenen by caw e S 1 cac) iresng
o @i e

Wi o 1w GA0HS L8 (TR [RRERELE 47 T bt G 1

i [
- sl
Sy ks
. ks

&b [

Muchas gracias por su colaboracion
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Creare un evento per prom
gliingredienti giapponesi
e la cultura dei cibi g:appun_esu .

Provate il "Made in Japan®

S walet e e b daguaniion e
saponaeie al qesuionann A o

& Arumra con nsha & caremals lls T T S —— i
b e it e il bk i
P e T e
A i
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= i e k4 T T

Questionario sui cibi giapponesi e gli ingredienti giapponesi
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maumk e g 7 I e e % a0 W e e 9 -

W derw i
ks v, gt “Treson “peges CMilke sl [Giemens [ Eion il Tad [ Dm

ek 4 it g ;mu--v-dwgm s e & g pve
ot e b 1 =gt e b s B P

0t e, e o et e [ s
e N L T

ane @ MMM (Fmimnes ¢ ke gl el JuE  Tdtiass

R RETE E

= __— - shild =i
M -.a.-

. gy L

e

Barm e + wea

mhinis el T

Grazie per la sua collaborazione
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