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《お土産》 

飲食業界で活躍されている方々に日本食についての理解を深めていただくため、調理方法と一

緒に米・糀など米関連製品を林シェフのセレクトで準備したところご好評いただきました。 

日系商社タザキフーズのご厚意により、来場者へはお茶を提供しました。 

Yutaka Premium Akitakomachi Rice 150 g

YK70 0 34A
Origin: A kita Prefecture

Ingredients: Rice 10 0 %（ Sho rt Gra in）.

Product Description: Grow n in  A kita p refecture in  Jap an , 
A k ita Kom ach i rice is a p rem ium  rice variety kno w n fo r its 
fresh sw eetness in  fl avour and  the p erf ect am ount o f m o isture 
& stick iness to  com p lim ent the m an y fl avours o f Jap anese 
cu isine . Mainta in ing  its fl a vour even w hen co ld , th is rice is a lso  
g reat fo r b ento  b oxes and  rice b a lls. Vacuum  sealed  to  ensure 
lo ng  lasting  freshness and  conven iently  p ack ag ed  w ith  
ind iv id ua l snap  op en p ack s, Yutaka A kita Kom ach i rice is 
p re-m easured  & w ashed , read y fo r im m ed ia te cooking .

How to cook: 
1. Ho ld  the rice p ack on each end  and  p ut p r essure on the m id d le o f the p ack t o  snap  op en and  

release rice in to  a heavy b ased  saucep an .
2 . Ad d  20 0 m l o f w ater to  the saucep an and  a llo w  rice to  soak fo r 15-30  m inutes. Bring  to  the b o il and  

sim m er fo r ap p rox . 12 m ins w ith  the lid  on .
3 . Turn  o  the hea t and  leave to  stand  w ith  the lid  on  f o r 10  m inutes, b efo re serv ing .

Yutaka Organic Tamari Soy Sauce 
GB-ORG-0 5 150 ml
YK30 850
Origin: Toyam a Prefecture

Ingredients: Org an ic Soyb ean (4 5% ) , W ater, Sa lt, A lcoho l.

Product Description: Natura lly  ferm ented  fo r 8  m onths. Gluten 
free and  su itab le f o r veg etarians.

For Soy Honey and Ginger Dressing: 
•  2 tb sp  rice b ran o il •  1/2 tsp  g ing er, g rated
•  2 tb sp  Yutaka O rg an ic Tam ari Soy Sauce •  1 g rated  lim e zest and  ju ice
•  1 tb sp  Yutaka Rice V ineg ar •  Pinch o f sa lt
•  2 tsp  clear hone y

To  m ake the so y honey and  g ing er d ressing , com b ine a ll the season ing s w ith  the g ing er and  lim e in  a 
m ix ing  b ow l.

Yutaka Dashi Konbu - Seaweed 30 g

YTK246P
Origin: Hokkaid o  Prefecture

Ingredients: Kelp  Lam inaria jap on ica (Sac charina jap on ica) .

Product Description: Ing red ient fo r m aking  m ild  and  um am i 
rich  d ash i stock w ith  sub tle sw eetness, the found atio n  o f 
Jap anese d ishes. It tas tes g reat as p ick les b y cutting  th in ly, o r 
ad d ed  to  m ake p ick les.

How to make Dashi Kombu Stock:
1. Soak the 10 g  o f Yutaka Dash i Kom b u in  50 0 m l o f w ater fo r 30  m inutes.
2 . Sim m er fo r a few  m inutes until the a ir b ub b les s tart to  ap p ear then rem ove the d ash i k om b u .
3 . Ad d  the d ash i k om b u stock to  your Jap anese cooking  such as: ud on/ sob a nood les w ith  soup , 

m iso  soup s, ho t p o t o r s tew s.

How to make Katsuobushi DASHI stock:
1. Bo il 1L o f w ater and  p ut 4 0 g  o f K atsuob ush i and  sim m er f o r 1 m in .            
2 . Turn  o  the hea t and  w ait fo r 2-3 m in . D ra in  Katsuob ush i w ith  a sie ve, and  keep  stock . Sto re the 

used  Katsuob ush i in  the frid g e f o r m aking  a second  b atch o r fo r o ther cook ing  m ethod s.
3 . D ra in  excess liq u id  & refrig erate used  K atsuob ush i to  m ake a second  b atch o f stock .
4 . Use w ih in  24  hours.

Wadakyu Katsuobushi - Bonito Flakes 
Standard 40 g
K20 0 9B
Origin: Sp ain

Ingredients: Skip jack tuna (K atsuow onus Pelam is)  (Fish)  (10 0 % ) .

Product Description: Conv in iently  p ack ag ed  w ith  4 0 g  f o r 
sing le use , the top  selling  p rod uct from  W ad akyu Europ e 
m akes um am i rich  d ash i stock , the found atio n  o f Jap anese 
d ishes. The m anufacturer's un iq ue m anufacturing  m ethod  
m ad e it p o ssib le fo r the sam e q uality  Hana-k atsuo  as Jap an to  
b e enoyed  in  Europ e.
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《PR 販促資料》 

環境に配慮した PR バッグを準備し、お土産を入れてお持ち帰りいただいた後にも活用いただく

工夫をいたしました。 

 

招待状              配布パンフレット 

   

農水省様とご相談の上、稲穂の美しさを強調するようなデザインに仕上げました。 
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《プレスリリース》 

 

 
 

 

From Japan to UK, the secret of rice will be revealed in London on 23rd January 2023. 

 

The Allure and Versatility of Rice: 
Umami, Japanese Cooking Techniques, and Culture 

 

 
 

Run in collaboration with the Japanese government, this event will feature culinary demonstration 
and lecture from Daisuke Hayashi — chef-owner of acclaimed Kaiseki restaurant Roketsu, and 

Japanese Cuisine Goodwill Ambassador — giving guests a chance to understand more deeply the 
role and enduring appeal of rice within Japanese cuisine. 

 

 

Rice – the Essential ingredient of Washoku 
 
Rice is a food essential in describing the dinner table of the Japanese people, and Washoku (literally 
‘Japanese cuisine’, but in reality, a broader and important cultural concept). Rice, which some call 
the foundation of the Japanese diet, is the backbone of Washoku, performing the key role of 
supporting other dishes. Indeed, that the word for rice in Japanese expresses both ‘cooked rice’ and 
the concept of ‘a meal’ is evidence of its central and enduring position in Japan's food culture. 
Admired for its appearance, good taste, and high quality, Japanese rice is now eaten widely around 
the world. 
 
Another distinctive feature, and wonder, of rice is its ability to be transformed into other fantastic 
foodstuffs. When fermented, rice can produce Japanese sake, or condiments such as rice miso, soy 
sauce and mirin. Rice bran, leftover from the polishing process, can be mixed with salt and water, a 
mixture which can be used for pickling. Coarsely ground rice flour lends itself to make traditional treats 
such as sweet dumplings, rice cakes, jellied bean paste, and rice crackers, while finely ground rice flour 
– enabled by modern milling techniques – finds applications in bread, cookies, pasta, cakes, tempura 
flour, and noodles. Naturally gluten-free, rice flour has further drawn attention in international 
markets as a substitute for wheat flour. The wonder of rice flour lies in the ability to take in the high 
nutritious value of rice, with its excellent balance of amino acids, through different ways than eating 
rice. To eat rice is to savor Japan. Simple but profound, it is full of possibilities, as well, for a variety of 
cuisine. 
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Seminar & Demonstration Event 

 
Where: Westminster Kingsway College — Victoria Centre, Vincent Square, London. SW1P 2PD.  
When: 23 January 2023, 3pm-5:30pm 
Seminar: Fascinating lecture about Japanese cooking technique, secret of Umami, culture, cooking 
demonstration, and food tasting, taught by Daisuke Hayashi, head chef of Roketsu restaurant and the 
winner of The Minister’s awards for overseas promotion of Japanese Food. Minister’s Awards for 
Overseas Promotion of Japanese Food.     
Also, eye-opening cooking demonstration lead by our guest chef, Francesco Mazzei, Head chef of 
Francesco Mazzei restaurant and the author of Mezzogiorno: Southern Italian Cooking book. He will 
share what non-Japanese cuisine can benefit this high-quality Japanese rice or Japanese rice products 
into western cuisine.     

 

 

Sneak peak of tasting dishes: 
Prepared by leading chef Daisuke, using traditional Kaiseki cooking techniques 
 

• Crystal pot steamed rice 

• Simmered: Salmon simmered in dashi and rice 

• Steamed: Steamed seabass stuffed with sticky rice in chrysanthemum leaf sauce 

• Grilled: Toasted rice ball with truffle 

• Fried: Puffed rice cracker canape  

 
 

 
 

Leading chef 

 D aisuke H ayash i 
Chef-owner of Roketsu Restaurant 

Japanese cuisine Goodwill ambassador 
 

https://www.roketsu.co.uk 
 

Chef Daisuke has been awarded The Minister’s Award for Overseas Promotion of Japanese Food from The 
Government of Japan recently. The prestigious award is one of the most highly regarded for people promoting 
Japanese culture overseas. He has been trained at Kikunoi in Kyoto prefecture, and his proven cooking 
techniques have been appreciated by many customers. His cuisine is based on dashi and the flavours of the 
seasonal ingredients themselves.  Hayashi is one of the only masters of the Kaiseki tradition globally and the first 
to bring this spectacular and lesser-known form of Japanese dining to London at Roketsu which opened in 
December 2021.   
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Guest Chef 

Francesco Mazzei 
Chef Patron at Sartoria 

Author of Mezzogiorno: Southern Italian 
 

http://www.cheffrancescomazzei.com 
 
Born in Calabria, Francesco grew up with a deep understanding and love of Italy’s exceptional culture and 
food. After attending catering college, he has since worked globally at a number of prestigious institutions, 
including The Dorchester in Mayfair and Michelin-starred La Terrazzo dell’ Eden in Rome. 
 
In 2008, Francesco opened award-winning restaurant L’Anima in the City of London, championing Calabrian, 
Puglian, Sicilian, and Sardinian dishes. In 2015, he joined D&D’s restaurant Sartoria in Mayfair as chef patron, 
and released his first cookbook, Mezzogiorno: Southern Italian cooking.  More recently, Francesco has made 
appearances in a number of television programmes, and was appointed ‘Master of Taste’ for the 2016 edition 
of House of Peroni. In 2019 the President Sergio Mattarella awarded him the OMRI (Order of Merit of the Italian 
Republic).  
 
 
 
 

 
 
 
 
 
 

For further information, please contact 
Satomi Dosseur 

satomi@enshusakeeducator.uk  

 

 

 

 
 

Official Japanese Food Supporter; Store Certification Program 

Taste of Japan; Your Guide to Local Authentic Japanese Food Culture 
Japanese Regional Cuisines; Histories and recipes 


