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Today’s Chef-Lecturer

DAISUKE
HAYASHI

Chef-Owner “Roketsu”
Japanese Cuisine Goodwill Ambassador

Today’s Special Guest

FRANCESCO
MAZZEI

Chef Patron at Sartoria
Author of Mezzogiorno: Southern Italian
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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
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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.

sty 4 Aurissmine. Fareay ana rasaras
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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
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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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eries. aoﬁwuuﬁthdafomonMonday. which manages bigger funds including ’I'er?anne-Mmuchoﬂhm-
new It recently won a board seat at Pin-  the $1 billion fund. enue by helping companies map forest
ano-  terest Inc. when the company added The kingdom’s Public Investment  terrain and inspect pipelines, storage
Elliott portfolio manager Marc Stein-  Fund recently increased its stake in  tanks, flare stacks and other hard-
per-  berg as a director. gaming giant Nintendo Co., while to-access equipment.
ch " ‘ e
Japanese rice promoted in London
sday
g the G
on- LONDON (Jiji Press) — Japan’s
agriculture ministry held an event
rem- to promote Japanese rice in London
it for on Monday.
aress Some 50 participants including
yex- ! local restaurant owners and chefs
jam- | listened to a lecture on Japanese
loors | food culture and the “umami” sa-
i vory taste, and enjoyed just-
cooked rice and dishes using rice
flour.
Japanese rice is sweet, pufly and
i elastic, Daisuke Hayashi, owner-
chef of Roketsu, a Japanese res-
rom taurant in London, said at the event.
ty to During a question-and-answer
ither session, participants asked how to
will wash rice and what the best rice
brand is. tasty, he said. Fukushima No. 1 nuclear plant.
ches Elsewhere in the event, famous The event came as the British gov- Wagyu Japanese beef and sake
022, Italian chef Francesco Mazzei  ernment scrapped in June last year its  have so far been promoted. “We
se in demonstrated how to make gnocchi  import restrictions on some Japanese  want to sell rice, Japan’s staple food, '
mt's with rice flour, instead of wheat foods imposed after the March 2011 further in overseas markets,” an |
pur- flour. meltdowns at Tokyo Electric Power official of the Japanese ministry !
) the Rice flour is easy to handle and  Company Holdings, Inc.’s tsunami-hit  said.
R R L S, s
TOKYO ... NEW YORK -
Us. 3 13140 13142 Japan(¥) 130.06 13068
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Copyright JIJI PRESS Ltd. All Rights Reserved.

Embassy of Japan UK {2
@JAPANInUK

[ Japan government organization

Jupgn

Top chefs HAYASHI Daisuke & Francesco Mazzei gave a lecture on the
“Allure and Versatility of Rice” sponsored by @VIAFF JAPAN e
Participants learned innovative ways to use flavoursome Japanese rice
and had tasting opportunities. Find out more:
hospitalityandcateringnews.com/2023/01/umami-...

#lapanUK

5:30 pm - 24 Jan 2023 - 704 Views

21



(PR A RY b 2F4RE)

Ay Ry TIEREBATZLORRDG - SRV I(ZEIZZAVWERTIfFA->TW I &, 7
IREEFEROB|HLZLIT TV EBHICH, EBENREZ TELRY BARAALUN O 27 & L, BEL
BETENTZLIZLEZA MT VPRI 2MLZERTHALARBFERNEZZRSINZA Y FA
DELTVTFAYTTIRELLAN I VYD My o2 T7bRE FL4-2BEIMNOY 27
—ZIIR L TLIEE 722 ENGEIDANRNY PDORD>T2R T,

AT A4TICENTEH, BRIZEFEE®E(E. TBS, EXRTIZFOODS2 %# 1z L e T2HL7—FY
Y—FURIRPA Vv TILIT Y —HELETERKEINE LT,

BHICTHEINLA, EONTENTEBEIN A4, BHD/ —> a7 HY £ LEHAER
MICIEB &5 ELWETHEEILORE L 4 Y JETRO, JFOODO, INTO, £2R7%4 & HR{EE
BPLOBEREIHBEZ CENT LI LICHYRLRGAY 72D TTH, MEDKRICHERSZY
DO DA ONT-DTIFIEWAEBWET,

LBICBMLIRBEDM, 74 TREICTARY FOKRFHPEEAEERY, /¥ X2+D
BEARBEROZEZDALEEN H > 1B TT, SNELDIEIHAROEMZ BT, EEIC
HBLTA VAL =2 a v aBlAarghr-kRICERIToNnE LT,

SE. BABLUADORIEBY v ILOAICT 7A—F L= &Ik ) SHRARKDBEADKHAH
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THR—LNY 21— - FBLEOHD, Ry T7HR—bDLoHMY LG EFAIND &%
BEIDLIKFLET, SEIE. RBOERBERZTIANTTRTHY ., BEER. Yz 77HBIC
HEADITHKERZENIFLTLE -7 EITRIRDmAT L7,

BEFEIL A8 H Y £ L7=h, —BRREIENH Y. FHETERVWELHY £ L7,
TATBREROHATOERBRELREBHEH L, A T4 T7HEFREHICIL NEBOFRT
ez LWz sl ¥ L7,

MYz 7I0&B7LEYT—2avhlERIA RERPT KT 20ICBREEERETLHLEN
Hoteh, ZOEE, RAFETTIT>TWREBEOTFEVY AL —Ya vy HAREREDIS N EN
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A7 FRA-TVE BEAY 7. FES

BE  BONTEWFEDSINZ > 2 7OEREZBL, BABLA M 73122714 0OBHICT
TZE5RYBERRKZELTT DI &,
FrroR=—VIILUTOLEFHTER, ARIFLAFT 48 X—=HU—" 14,
SEIDBEPF v o R—VEEKEEE(TIRR LB, E0Y 76 REHRHHT. FBEDIKES
REBEWNT=TZ N2,
FrUoR—VARHE: BE2BROTOE—Y 3 vF v oR—VHBR, BAKPEEKL S
Eon/kmzERL. RELIEEO* v -V ERTRE

T R—VHBFR, ELARNSUAFA VY TLI V=0T v —F YR MIRBEEZLTHD
W LIR=bELTAVYRET T L, 7RATRETHSE, PREERIZORITEE. L

AZ 2 —FARFBOREKBOFEME IR MIFETHNN—, E@ERAERXICIRFT LA > TH oI,
BREEELVEGIEN OEBA, BAKRTHNIE, KOBIITIEER L, KPIZEKEDL O ITHBE
W W IRED/NEEMD NV IRIITBALVEA, 1 FUIXTOBRYA +HHY,
(https://www.faire.com)

BERBIEICIZ, XZ2—ETO MAFF @ AT D3RR, JFOODO KDV = 7H A U o~
FET D7 E T MREE,

OFRFHLT T 7H A b &) ikk

BROTGENUSS Rice flour mix -
glutenfree, vegan

,,,,,,,,,,

KUCHENGLUCK Rice flour
glutenfree, vegan
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1) Evernight

Unit 1A, 3 Ravine Way Embassy Gardens, London SW11 7BH
https://evernightlondon.co.uk

%%fﬁ LR T

. BEIESEATWEOY FYERSONEZ Y — - FA VIV LRXTY FIRIET %,
_%b I, BEFIHEECREENICH AR T, LAM I VEEBXICERY DDHEDTIEEED
NIBHTWBHTYUTTHHY, Evernight I, S EFIEZHEARBROREMZFNALAEL LS
AFXYRERNOBMEZRY ANT-ELVEBELRA N7 E LT, BAROBEBEXLICHE .
DD BERDEZHEAMIBORIEERZ (> XL -3 v L TW5,
AERF 7YV %arvw7 ML, AETRESENTOEI-—RDREHEIBIH->TW15,
AAE, R, 74 g, BEINZHEBICEDLE, VAVIICE>TEATHELRET,

FroR—VBR: HZOBEEBHBICEY

COREBOEAREMIE. RBREOICEHYZEAT S LTT, ShabTEYEL, —O
BIZIZONREREHADNH D, £ LT, HiE E@EZ&:U YR —DETCEMEEY., vIAXx
—ZADR=RELTEALELZ, 2O IX—XIT, ANy VEAENT L(FE - 7-EKRME
Eobt87, BIZEYIZIE. BE, FhE, LU0F EEH. A V—LEVOIEEIS. £LT
TAX—AZREAEDYE. BICEYEIIER, BOBRLEI -7-h—0FR@ELOMB LIzA 1L
HEY B TEITEEZ DT Th oiEE & HITRE

FroR—VEBAH: 202341831, 2A816H8 (18 HR)

FroR—rvEmiREHE - 109 M
RESAv 7T —-8: 3%
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https://evernightlondon.co.uk/

1 ) evernight_idn

.

| -
oY e (A
D™ Uied by shaulansteanson and 57 cthers

overnight_iin Aburi Kars Orégiel

0 coabaration with Grmetiapen, we mede & sarter 1o

Japanese rice & 4w

PP Likad by shavtansteenson and 57 others
ovornight_ldn Aburi Kan Osigie
In collaboration with @mattiapen, we made a starter 10

ghight the beauty of Japanese
koshitskan rce

. We mix the
presecved citrus, shio kombu
I is then glazed with a reduction made
from crab shells before t's torched, Tesuling in a
smokey and umami packed rice ball iy

Parfoct 10 3151 your medl with slongsice a glass of
sake

0 Juxeat ©

Japanese rice ® 4w

© EMBASSY GARDENS

“Thank you
Gevernight Idn'
&n @enshusakeltd
L, japanese_food
ayashi

SRR MIn Abesr| Ke

Japanese rice @ 2w
@ Watch Full Reel >

actually love this soft finis]

the.japan.set_naoko

Agriculture, Forestry a
heries of JAPA

i roket:
@evernight ldn @lynuslim___
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2) Dorian
105, 107 Talbot Rd, London W11 2AT
https://www.dorianrestaurant.com

EERE LA N TV

BHGPCTAR— b oBETANIELEBMOAZERT2ELX Y7V T 4y a2 XZA1LD
EX b TRBIZEEHRERZAUICL, RIRORKEZSI EHT-OICAATESLNEL D DN
Ny Ry 2702 EhYTT, RHEBORKE NS VY RERARICEIEHT I & E2FBITOMNITTL
£,

FrR—VHEm I IBOXKMEE
Iy IICERVBEORAY ZMATZZ20FBES LLWEMZHRLIC, DT oREBTHE, 57
SEARDKBTHIT. STHIELCOINEWVFIERIY ISV IAUAY LI-BREEHLTEY
MBEEE A 74 220 DTVFVERZATT 77 NE—y —A%KRMMIZEVIRME, KHo
BT T, BRALE > THROBRIDBN, REVORMEZRARICKAT 270, TEHRY
TN RS-0 OREE,

FroR—VERAH:2023F£2HA 18,2816 8 (17 HR)
FroR—vEmRGEHE 750
REAVvINTIVH -84 %

g

™% Japanese rice @ av«;

Japanese rice ® 4w_

© NOTTING HILL

Japanese rice flour by
C

-ad chef of
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https://www.dorianrestaurant.com/

3) Happy Sky Bakery
94 Askew Rd, London W12 9BL
https://www.happyskylondon.com

EBRRE N—H)— Hh7 AHL

FEY EELI, Z L UERMARTEFRABA T/ 28E, WCOHOREREZHEIHAA
WNUBBAH EZ MeNulty KOXR—hH Y —(BZHORERICIERIEDIINIER £ A, LD
EEZ DT/ EHEDIBRA L M OMEOREICE Y, ERICIEWAWARTBEORES LW
RUDTOET, BEEIZ —VUIRMLABAVWEERDRR b Y =RV HELEELTEY,
ZMHRIINIE, BNERICHBREDENHZLEL. AAELISBERY FTHLLLTER
LNDEIHREBLIE. XV EFIC-BICEh>TEET,

mBEZHERT 5720, BELEEICIRELBEAALIDEZAZEZATCLWDIOLFERTY,

F v R—VEM KMHE/I Rice flour Shokupan
FroR—VERAE: 2023F2H10BH»52AH25H (16 BRE)

FroR—vEnREHE 110
RESAVY7INTIVH—¥:3%

27


https://www.happyskylondon.com/

Japaneserice & 2w

ing to Motoko san, thd
sé rice flour addition tos
the shekupan is crispi
and fluffier on the i

aignwlth her very special shokupan made
rice and wheat flower mix.  ® #maffjapa

Japanese rice & 2w Japanese rice & 6d

IR happyskybakery "% londoneater

Ric&our % T65
Shokupan loaf

We will SHART
Our Recipewith U"
5 ©EOO0O0N

BLUXEAT |
Crispy on the outside and fluffy on the inside,
shokupan made with rice flour available at
L J The Happy Sky Bakery for the two next P ofagﬂculture) @enshusakeltd
ds only. In collaboration with MAFF i Thank you Kang @londoneater for the

‘e (The Japanese ministry of agriculture).
P Ty of agi
’ @enshusakeltd @roketsu_hayashi )4 e

28

the.japan.set_naoko Motoko san of @happyskybakery is
kind in sharing the recipe for the Shokupan bread with a...

Shokupan with Japanese rice flour by Motoko

san from @happyskybakery , createdin
collaboration with MAFF. Click on the link to see

the recipe. ¥ o @the.japan.set_naoko

& Watch Full Reel >

-

Thank you @the.japan.set_naoko! ¥ @1
@happyskybakery #maffjapan @enshusakeltd
@roketsu_hayashi
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4) Oxeye
Embassy Gardens, 14 New Union Square, Nine Elms, y
Scottishla ine donabe with Koshihikari rice and
London SW11 7AX B S o ot s
! - @svenhansonchef and Alex Lewis in collaboration with MAFF
https://oxeyerestaurant.co.uk " (TheJapanese ministryofagriculture). _ o

. Available all this weekin the evenings at Oxeye restaurant.

~v K+ 7®dDSven Hanson Brittfk (3, 2021F(cOo > F > \. \

DEFADFA VY ILVLRIILRA NIV EF =TV, TOEMLAN I VZEAA VY RA VT
RIZMY = —=LIZZNEFN6ODDT =TI LHEL, EENOBMICEREZSTETA AT 4
YOAZa—FRELTWD,

® SvenlFHAERKL THELZA VAL —YaryEH e, &
ERNOBEME SATAICEEEAB Y AT, /o, HDETH
\) . Cartografie Chocorates D it[EIAIRE Th 2 5LHAEERK
ODHAOEY LEMHTLYFLTWE, TOLR NI V%
F—=TUFBEICIE, AV FYD Y v YR T IV THEED,

HINIBHTREVWEKRZ =%, BEHIDSous Chef~F i,

Z0EL, HRMICLAZABEZDOLA I TEY U7
ERMEEEREICE S,

FYUR—VER I AOAOVY NIV REFEBED LTI

OXEYE
R it FryR-—YREAK 20235 2R 21ANH53ATH
Koshihikari Rice (15 E Fﬂ)
Thank you @londongastroboy! e @ FroR—VEEIRGEHKE 80 MM

@Boxeyerestaurant @enshusakeltd

’ oketsu_hayashi

KESA 7V - :2%
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https://oxeyerestaurant.co.uk/

The Dysart
135 Petersham Rd, Richmond TW10 7AA
https://www.thedysartpetersham.co.uk

VyFEVROE—Z =2 v LAIHDIREBRBERARMOAREZFE 12T —7IHFEL L,
ZMEFERTETCEERLAECBELDTHIREREDL X b T,

RA—V VI RALIR—DN—=— T L THREBROTFAIANMEEDMZEY . 2019F (21
IVATV—OEAREELTBY AR—Z, K, RES, RBESLESTEDRAERZY T4
T, BEREOHTOBRBMIE T TR, EANLODRESHROFEEM 4 & HBBAYICHER L 25
WA TWET,

FroR=VER:DAVAVTLERE, -V Z—REBEREXT, RUIT—ILD I 217
DETF—ILDY Yy k
DNFARTTA4 VI DYv—Ry b
YIHFFK “ZADETTRUE, MELEA>TH—H—HHALonY ERFEINTWBDT, |
hFy RER, 2OV HFEKIL 1999 F. 2009 FICEMKEERI LIRGEINE-EZED.
ZHODEXZELTWAHDT, SEIEZD7 7 FEfER,
mBIWAY AV DT LERZEY ., MM~ R L7cd -0 =Z—EDFET, RUIT—-LDEMY
2aT7EbvEYD,
2mBIE. EXEBERDORANKEFERALET, FT7—LDY Vv b,
ZLTTY—troNcE, VIYPFEBREFERLAEIART T4V IO v =Ry b, #TTOD
ARTZ—=RAGRIA—=TINbEb FARTT4 > =0 % —INR—=T THRFINRN=TY
FV =T FANERZ D,

FroR—VEREHH 2023F28 147528288 (14 BME)
FrUR—VEREREHE  O—XAZ2—13221 M, 451486 M (A—RA=a—¢T75hH
WA= 2—AHR)

REAVY NIV —¥:3%
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https://www.thedysartpetersham.co.uk/

T Japanese rice & 3w

3

Very excited to kick off MAFF (Japanese ministry of
agriculture) and one Michelin starred Dysart
@thedysartpetersham collaboration tonight with the very
special dishes made of Japanese rice by the very talented
@kennethculhane. In the picture- crispy sushi rice, mirin
marinated hand dived Orkney scallop, Périgord truffle.
You can taste this canapé at Dysart during the next two

weeks. @enshusakeltd @roketsu_hayashi (¢~

sae  The Dysart

)
b 135 Petersham Road, London, TW10 7AA, United Kingdom + Back to search results

= 9 Map %,02089408005 [ Restaurantwebsite [3] Book
’ kennethculhane

Th D m 18th Feb 2022 review 12th Jun 2021 review 24th Jul 2020 review 04th Jul 2020 review 13th Mar 2020 review

15th Nov 2019 review 14th Nov 2018 review 15th Dec 2017 review 15th Sep 2015 review 04th Mar 2014 review 03rd Jan 2014 review

135 Petersham Road, London, TW10 7AA,
United Kingdom

9 Map \020 8940 8005 D Restaurant website

3 Book © British cuisine ﬂ'ﬁ
zahs

“— Back to search results

o gnfmge £85

rice

Click here to select more reviews.

17th Feb 2023 review

Price I
° paid £

fireplace in dining room

@ Value for LLLA

money

@ Overall 1 6/20

rating

Thank you for dining with us
once again, very much appreciate your continued supp...

Thank you Andy Hayler, @wyahaw ,the man, who
has been to all the 3 Michelin restaurants in the

(The Japanese
Iture) collaboration. @I

hi. Swipe up for
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1) AYUAYUFTLER a—2X
EF— U Z—HEE X = a2 — | Andy Hayler
RET 221 1M
S| -
A 2) ~yF—LD 2B 14 H &5 Yuka Hasegawa
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o D7t PVaTe ~ 14 | 486 m
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Q Search

luxeat & Follow Message

1,628 posts 93K followers 2,882 following

Aiste Miseviciute
Journalist
www.luxeat.com

Luxeat

https://www.luxeat.com
UrFT7=ZTHEOTRA—/N—FETILTHEH Y, HROBRAKETHHD, A—/X—FETNLEVINNYIT
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TR, 3—By 2L TIEIEFABDANRY FHERBLTW S,

SEDF ¥ R=VIZEWT, FROPBNEBZIENTELI LI, RERBAE R -T2, BLOMH
Exy b T=F2 T ZLTEEANORETIEFSETTOEULAEZEICBVLTH, 2<XHERAVLL AL
DRI~ EBEBL T EDFBEE A5 T,
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576 posts 2,294 followers 2,263 following

Naoko Jeffries # Japanese food
FOOD JOURNALIST

Ex-Editor of Japanese Food Magazine
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londoneater Follow Message

6,086 posts 48K followers 2,549 following

kang.

Kitchen/Cooking

essential consumption only. in london mostly.
londoneater.com

Londoneater

http://londoneater.com
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brucepalling Follow

6,038 posts 4,357 followers 2,889 following

Bruce Palling
Food Wine Travel Arts
www.gastroenophile.co.uk

Bruce Palling

https://www.gastroenophile.co.uk
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londongastroboy Follow Message

777 posts 81K followers 813 following

[ E ﬂ 5 T H n LONDON GASTRO BOY
Digital creator
EnyY

FOOD | DESIGN | TRAVEL

i Content | Photography | Styling | Partnerships
- London + Beyond

* DM | londongastroboy@gmail.com
linktr.ee/londongastroboy

Londongastroboy

https://linktr.ee/londongastroboy
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richardbagnold Follow Message

485 posts 13K followers 347 following

Malnr Fond e 1 Food Writer

Consulting agency

B Je i er | Dined in & revi every #Michelin starred restaurant and
venue in the UK |

Twitter: @richardbagnold

linkr.biofrich.bagnold

Richard Bagnold

https://linkr.bio/rich.bagnold
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2,932 posts 16K followers 1,229 following

Andy Hayler

Restaurant critic for Elite Traveler magazine. Author. In mid 2018 had visited every 3 star
Michelin restaurant in the world (127 in total).

www.andyhayler.com

<o
Andy Hayler

https://www.andyhayler.com
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277 posts 559 followers 1,024 following

Yuka Hasegawa
ournalist
Freelance journalist specialising in Food & Drink and Lifestyle / Feature editor, living in London
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Yuka Hasegawa
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https://www.luxeat.com/blog/the-allure-and-versatility-of-japanese-rice/

https://www.luxeat.com/blog/shokupan-with-rice-flour-by-the-happy-sky-bakerys-motoko-hida-

mcnutty/

https://www.andyhayler.com/restaurant/dysart-arms

Naoko Jeffries

https://www.instagram.com/reel/CopHCosoZyp/?igshid=YmMyMTA2M2Y =
https://www.instagram.com/p/CpPuodtlhf /?utm_source=ig_web copy_link

Londoneater

https://www.instagram.com/p/CpFOoluNCSc/?hl=en

Bruce Palling

https://www.instagram.com/p/Co9TKKslJyw/?utm_source=ig_web_copy_link

Gastroboy

https://www.instagram.com/p/CoxOtn1IXet/?igshid=YmMyMTA2M2Y =
https://www.instagram.com/p/CpXONC7odko/?utm_source=ig_web_copy_link

Richard Bagnold

https://www.instagram.com/p/CoxJ4dHIRWo/?igshid=YmMyMTA2M2Y =

Andy Hayler
https://www.andyhayler.com/restaurant/dysart-arms

Yuka Hasegawa
BT HEPIRIE (Ffe - HREH)
https://www.fujisan.co.jp/product/757/
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