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Yutaka Premium Akitakomachi Rice 150g Yutaka Dashi Konbu - Seaweed 30g

YK70034A

Origin: Akita Prefecture

Ingredients: Rice 100%( Short Grain).

Product Description: Grown in Akita prefecture in Japan,
Akita Komachi rice is a premium rice variety known for its
fresh sweetness in flavour and the perfect amount of moisture
& stickiness to compliment the many flavours of Japanese
cuisine. Maintaining its flavour even when cold, this rice is also
great for bento boxes and rice balls, Vacuum sealed to ensure
long lasting freshness and conveniently packaged with
individual snap open packs, Yutaka Akita Komachi rice is
pre-measured & washed, ready for imm ediate cooking

YTK246P
Origin: Hokkaido Prefecture

Ingredients: Kelp Laminaria japonica (Saccharina japonica).

Product Description: Ingredient for making mild and umami
rich dashi stock with subtle sweetness, the foundation of
Japanese dishes. It tastes great as pickles by cutting thinly, or
added to make pickles

How to cook: How to make Dashi Kombu Stock:
1. Hold the rice pack on each end and put pressure on the middle of the pack to snap open and 1. Soak the 10g of Yutaka Dashi Kombu in 500m I of water for 30 minutes.

release rice into a heavy based saucepan. 2. Simmer for a few minutes until the air bubbles start to appear then remove the dashi kombu.
2. Add 200m| of water to the saucepan and allow rice to soak for 15-30 minutes. Bring to the boil and 3. Add the dashi kombu stock to your Japanese cooking such as: udon/ soba noodles with soup ,

simmer for approx. 12 mins with the lid on. miso soups, hot pot or stews.
3. Turn off the heat and leave to stand with the lid on for 10 minutes, before serving.

Yutaka Organic Tamari Soy Sauce Wadakyu Katsuobushi - Bonito Flakes
GB-ORG-05 150 ml - Standard 40g
YK30850 K2009B
l Origin: Toyama Prefecture Origin: Spain
Ingredients: Organic Soybean (45% ), W ater, Salt, Alcohol Ingredients: Skipjack tuna (Katsuowonus Pelamis) (Fish) (100% )
TAMAR Product Description: Naturally fermented for 8 months. Gluten Product Description: Gonviniently packaged with 40g for
free and suitable for vegetarians. single use, the top selling product from W adakyu Europe
— makes umamirich dashi stock, the foundation of Japanese
= dishes. The manufacturer’s unique manufacturing method
made it possible for the same quality Hana-katsuo as Japan to
be enoyed in Europe.
For Soy Honey and Ginger Dressing: How to make Katsuobushi DASHI stock:
© 2 tbsp rice bran oil - /2 tsp ginger, grated 1 Boil L of water and put 40g of Katsuobushi and simmer for Tmin.
* 2tbsp Yutaka Organic Tamari Soy Sauce  lgrated lime zest and juice 2. Turn off the heat and wait for 2-3 min. Drain Katsuobushi with a sieve, and keep stock. Store the
 Itbsp Yutaka Rice Vinegar * Pinch of salt used Katsuobushiin the fridge for making a second batch or for other cooking methods.
© 2tsp clear honey 3. Drain excess liquid & refrigerate used Katsuobushito make a second batch of stock
4. Use wihin 24 hours.
To make the soy honey and ginger dressing, combine all the seasonings with the ginger and lime in a
mixing bowl.
Aichi Malted Rice - Kome Koji 200g
Takara Hon Mirin -Sweet Seasoning
nsz2 - 13.6% 600ml
Origin: Aichi Prefecture
Ingredients: Rice (99.99), Koji Mold. uoss3
Product Description: A quick and convenient way of making Origin: Kyoto Prefecture
furmented food such as miso paste, amazake (sweet mild ngredients: Water, Glutinous Rice, Rice Koji, Distilled Alcohol
sake), shio koji (salted rice malt), syoyu koji (soy rice malt) etc. (sugar cane), Glucose syrup Alc. 13.6% Vol.
Product Description: 100% made in Japan with carefully
selected koji, the most important ingredient of Hon Mirin. Adds
sweetness, umami, depth of flavour and a gloss to dishes and
enhances the original flavour of the ingredients.
How to make Shio-koji (salted rice malt): Alc: 13.6%
1. Loosen one packet of Aichi Koji (200g) and transfer into a container.
2. Add 70g of salt and mix. Teriyaki Chicken for 2
3. Add 330ml of water and mix further. Ingredients sauce
4. Mix evenly so that the malt is soaked under the water. Close the lid and ferment at room + Chicken thigh 300g « Plain flour 1 tbsp - Hon Mirin 3 tbs
temperature. ) « Peppers 2 pcs « Cooking oil as required « Soy sauce 1tbs
5. If the gas caused by fermentation lifts up the lid, remove the gas inside container and put the lid + Salt and peppers as required
back on.

6. Ferment the malt for about a week by stirring the malt once a day. It is ready for use when the malt How to cook
becomes soft. Then store the malt at fridge.
9 1. Pierce the skin of chicken a few times by fork. Sprinkle salt and pepper on chicken. Cover chicken
. with plain flour.
ote ’

+ Shio-koji lasts longer if mixed time to time and its moisture is kept even. 2. Cut peppers into cubes and cook with a small amount of oil. Set aside.

+ Needs to make Shio-koji once again if it starts to taste sour. 3. Heat cooking oil in a saucepan and start cooking the chicken from the skin side in a sauce pan.
Lower the heat till the skin gets crispy. Thoroughly cook the entire chicken. Remove the excess ol
from the pan with kitchen towel if needed.

4. Make sauce by mixing Hon Mirin and soy sauce. Add sauce to (3). Cut chicken into a bite size.
Rinkosan Black Vinegar 360ml 5. Serve (4) to a plate. Pour the sauce on top and chicken and add peppers on side.
E1255
Origin: Akita Prefecture
Ingredients: Water, Rice (35%) Acidity 4.2%.
Product Description: Premium black vinegar made mainly
from rice, together with rice koji and sake. Compared with
other black vinegar, the flavour is sweeter and less bitter,
suitable for many variety of dishes.
Stewed Chicken Wings with Black Vinegar for 2
Ingredients p How to cook .
+ 6 Chicken wings « 5 tablespoon “Ringosan 1. Put the ingredients for “seasoning soup” in a Contact:
+ 4 Boiled eggs black vinegar” pot and bring to a boil over medium heat. . .
« 6 Shishito peppers  + 3 tablespoon Soy sauce 2. When the seasoning soup comes to a boil, add Tazaki Foods Limited
+ 2 tablespoon Sugar chicken wings and cook over medium heat 12 Innova Way,
+1/2 cup Water for 15 minutes. Enfield
« 1teaspoon Grated ginger 3. Add the boiled egg and simmer a little g
longer. When the liquid has evaporated, add EN3 7FL
the Shishito peppers and heat through
Tel: 020 8344 3000
Cooking Tips
+ Ringosan black vinegar and soy sauce are a perfect match and can be seasoned to go with rice or as a snack with beer!
+ Simmering mellows out the acidity of the black vinegar. When the liquid has reduced, turn the chicken wings and boiled egg it i
over several times while simmering, so that allthe flavours soak in Website: www.tazakifoods.com
« Boiled eggs become hard when ked, 5o itis that the whites be just coloured. E-mail: info@tazakifoods.com Tazaki foods Itd
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THE ALI—U RE AND
VERSATILITY

RICE

From Japan to UK, the secret of ricewill berevealed in London on 23" 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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THE AI_I_U RE AND
VERSATILITY

RICE
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

e Crystal pot steamed rice

e Simmered: Salmon simmered in dashi and rice

e Steamed: Steamed seabass stuffed with sticky rice in chrysanthemum leaf sauce
o Grilled: Toasted rice ball with truffle

e Fried: Puffed rice cracker canape

_

Leading chef
D aisuke Hayashi

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.

@ Q _MAFF_ @ sroopo
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THE AI_I_U RE AND
VERSATILITY

RICE

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

@ P _MAFE_ @ roopo
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