
Introduction

Since its foundation, Rice Stable Supply Support Organization (“Rice Organization”) 
has been supporting projects that promote the steady supply of rice as the staple 
grain in Japan, serving as a designated corporation in accordance with the “Act on 
Stabilization of Supply, Demand and Prices of Staple Food.”

In addition to taking part in projects that help expand the demand for rice, the 
organization is also actively engaging in sharing information with the public about rice 
by offering workshops and other events that aim to create new demand for Japanese 
rice fl our and other rice products.

Among the dietary and health issues we are facing today, the most common is food 
allergy. More and more people are suffering from food sensitivity triggered by dietary 
changes and other factors. This is why there is a growing interest in Japanese rice 
fl our as a gluten-free option.

In March 2017, with the aim of promoting the consumption of Japanese rice flour 
products, the Japanese government has released “Japanese Rice Flour Standards by 
Use” and “Labeling Guidelines to Promote Japanese Rice Flour Products” (generally 
referred to as gluten-free food labeling).

In light of such circumstances, this recipe booklet has been developed with the 
objective of expanding the use of Japanese rice fl our. Created by top chefs specializing 
in Japanese, Western and Chinese cuisines, the unique recipes use different types of 
Japanese rice fl our that best fi t the purpose (with No.1 being suitable for baking and 
cooking, No.2 for bread and No.3 for pasta and noodles). Each recipe is accompanied 
by a comment by Yukio Hattori to make it easy to understand the benefit of using 
Japanese rice fl our.

We hope that you will fi nd this booklet useful in understanding the distinct properties 
of Japanese rice fl our so that you can incorporate it in many different applications.
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There is growing interest in a new type of Japanese rice fl our that can be used in place of wheat 
fl our to prepare a variety of foods, such as bread, cakes and pasta. This variety of Japanese rice 
fl our is different from the ones which have been used in making traditional Japanese snacks such as 
rice crackers and rice dumplings.

The type of fl our to be used depends on which products are made. This is why there are varieties 
of rice developed to have properties that suit specifi c purposes. For example, for making bread, it is 
recommended to use a variety of Japanese rice fl our that causes less starch damage and makes the 
bread rise more easily. Japanese rice fl our has been known to be rather tricky to use, as there are 
many different varieties and manufacturing methods available, causing a difference in the quality 
and properties among different types of products.

This is why the Japanese government set the “Japanese Rice Flour Standards by Use.” Wheat 
flour is labeled as either pastry flour, all-purpose flour or bread flour so that the consumers can 
choose according to the usage. The same labeling method is now available with Japanese rice fl our, 
indicating whether it should be used for baking/cooking, bread or pasta/noodles.

This has made it much easier for the consumers to know which kind of Japanese rice fl our to use 
for what purpose. We hope this new standard encourages you to select a specifi c type of Japanese 
rice fl our for your needs.

Japanese rice flour now easy to choose 
and use for variety of products !

Japanese  rice  flour  is  grouped  into three categories 
according to usage : baking/cooking (No.1), bread (No.2) 
and pasta /noodles (No.3). Consumers can look at the 
label and number on the package to choose the right 
type of Japanese rice fl our for what they are making.

I am not sure
which rice fl our  
I should use!

I can choose 
the right type of 
rice fl our for what 
I want to make!

The package 
indicates the number 

and usage.
(Whether or not the product 

contains gluten is clearly 

indicated on the label.)

Now

Before
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Four professional chefs share easy-to-
prepare recipes that make use of the 
unique properties of Japanese rice flour.

Cooking with Japanese rice flour 
suitable for specific dishes

Hisashi Imai
Owner/Executive Chef at Taverna I

Yuji Tateno
Owner/Executive Chef at 
Michiba Washoku Tateno

Hiroaki Suzuki
Executive Chef of Szechwan 

Restaurant Group

Yoichiro Funase
Owner of AWORKS CHEESE CAKE CAFE

CPA Certifi ed Cheese Professional
CPA Certifi ed Cheese Professional Instructor

Cheese Expert

Born in Tokyo.
Imai started cooking professionally at the age of 21 
and has trained at a number of restaurants of diff erent 
cuisines.
He joined Asakusa View Hotel in 1988 to work at an 
Italian restaurant, Ristorante la Verita, and then became 
the chef at Trattoria Bucchina in 1992.
In 1997, Imai joined Ristorante Dontarian run by Iron 
Chef Hiroyuki Sakai. He opened Osteria Il Piccione 
in 1999 and ran the kitchen. He specializes in Italian 
regional cuisine that has been passed down through 
generations.
He currently works as the owner/executive chef at 
Taverna I.
Vice President of Japan Branch of Artusi Chef 
Association. Imai has been awarded with the Maestro 
title by Association of Professional Italian Chefs (APCI).
Member of Associazione Cuochi Cucina Italiana.

Tateno started off as an apprentice to Rokusaburo 
Michiba in 1984.
After working at Ginza Rokusan-tei, he opened Poisson 
Rokusaburo in Akasaka in 1997 and worked as the 
executive chef.
In 2008, he opened Michiba Washoku Tateno in Ginza, 
Tokyo.
As the No.1 disciple of Michiba, Tateno has been 
faithfully following his mentor's  teaching in which 
“cooking is letting the ingredients attain Buddhahood.”
Tateno is good at arranging traditional Japanese cuisine 
with the fl exible mindset learned from Michiba.
In order to spread the know-how of his restaurant's food that 
allows for unrestricted creativity (referred to as “Michiba 
Washoku”), he has been offering cooking classes and 
preparing food at elderly homes and other welfare 
facilities. He has also been featured in various media.

Suzuki moved to Tokyo right after graduating high 
school in 1982 to join Akasaka Szechwan Restaurant.
In 1992, he became the executive chef at Ikebukuro 
Szechwan Restaurant.
In 2001, he became the executive chef at Akasaka 
Szechwan Restaurant.
In 2006, he received the Ambassador Extraordinary 
and Plenipotentiary of the People's Republic of China.
In 2014, he was awarded the Tokyo Meister Award and 
the Minister of Health, Labour and Welfare's Award.
In 2017, he was appointed the executive chef of 
Szechwan Restaurant Group.
While working as the board member of the Japan 
Association of Chinese Cuisine, he is actively sharing 
his techniques on TV and magazines as well as at 
cooking schools.

Born in Tokyo. Chairman/President of Hattori 
Academy and Hattori Nutrition Collage. Doctor of 
Medical Science. Ambassador of Japanese cuisine. 
Graduate of Rikkyo University. Obtained a Ph.D. 
from School of Medicine at Showa University.
Hattori is the recipient of the Medal with Blue 
Ribbon and has been named the Chevalier (Knight) 
of Légion d'honneur (of the Legion of Honour) 
as well as the Chevalier of the Ordre national du 
Mérite (National Order of Merit) and Offi  cier of the 
Ordre du Mérite Agricole (Order of Agricultural 
Merit) by the French president. He received the 
Minister of Health, Labour and Welfare's Award, the 
Minister of Education, Culture, Sports, Science and 
Technology's Award and Food Industry Achievement 
Award (Special Award).
He serves as the Chairman of the Japan Association 
of Training Colleges for Cooks, Executive Director 
of the Japan Association of Training Colleges 
for Nutritionists, Chairman of All Japan Culinary 
School Association, Director of the Washoku 
Association of Japan, Chairman of Japan Washoku 
Associat ion, Chairman of NPO Japan Food 
Education Association, member of the Shokuiku 
Promotion Committee of the Ministry of Agriculture, 

Funase started off his cheesecake career as the 
owner of Café Azzurro (closed) in Chatan-cho, 
Okinawa, then Azzurro Cheesecake Works (closed) 
in Chigasaki City, Kanagawa, and now AWORKS 
CHEESE CAKE CAFE. 
He has delved deeply into the world of cheesecakes 
for the past 15 years.
Funase has also been actively taking part in projects 
eliminating food waste.

Forestry and Fisheries and Chairman of the Expert 
Committee for Promoting Shokuiku. He takes part 
in the committees of the Cabinet Offi  ce, Ministry of 
Health, Labour and Welfare, Ministry of Agriculture, 
Forestry and Fisheries and Ministry of Education, 
Culture, Sports, Science and Technology. He serves 
as the Vice Chairman of the National Council 
for Early to Bed, Early to Rise Plus Breakfast 
and committee member of the Local Specialty 
Recognition Committee.
He is the affiliate professor of Showa University 
(School of Medicine), affi  liate professor of Hiroshima 
University (School of Medicine), affiliate professor 
of Tokyo University of Agriculture, instructor at 
the University of Tokyo (Promotion of International 
Strategy on Comprehensive Cancer Research) and 
teaches at many other places. He is also active on 
TV and radio.
Published works include the newly released 
“Shokuiku Book” (Kirasienne), “An Illustrated Guide 
to Japanese Cooking and Annual Events” (Tankosha 
Publishing), “Shoku-iku Ryoku” (Magazine House), 
“Yukio Hattor i's  Shokuiku Dokuhon” (C&R 
Research) and many others.

Yukio Hattori

Mr. Hattori points out 
the benefit of using 
Japanese rice flour 
in each recipe
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