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In Japanese Home Cooking, the techniques and ingredients of Japanese cuisine
are explained clearly, thanks in great part to the many step-by-step photos. It
omits nothing, from cooking rice to dressing a Japanese table.

The book is the ideal guide for cooks new to Japanese cuisine, as well as those
with experience. Features include:

Japan's approach to food●

Step-by-step photographs for all recipes that require more than the most basic●

skills
Final dish presentation●

Technique and important detail, such as slicing fish and vegetables in the●

traditional Japanese manner
Dashi stock base, symbol of Japanese cooking●

Notes on the history of Japanese regional cooking and the influence of●

foreigners
The Japanese table.●

Japanese Home Cooking has six sections with more than 90 recipes plus
variations for everyday dishes and for gourmet cuisine for special occasions.

Examples of the recipes are:

Starters: Cucumber and wakame Sunomono; Prawns with pickled egg and●

kimi-zu
Bowls and Soups: Red miso soup with clams asa ri; Clear soup dumpling and●

crab wakame
Vegetables and Tofu: Pumpkin in chicken broth soboro; Seaweed hijiki; Sweet●

daikon with miso
Fried and Grilled: Teriyaki salmon; Breaded shrimp tonkatsu; Tamago-yaki●

omelette
Rice and Noodles: Rice with five favors; Asa-zuke of cabbage, cucumber,●

carrots and Brussels sprouts; Yakisoba fried noodles
Sweets: Soy milk creme caramel; Hortensia cake; Ukishima (floating island).●
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For hard-to-find ingredients, the book includes a resource section and tips on
generally available substitutions.
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In Japanese Home Cooking, the techniques and ingredients of Japanese cuisine are explained clearly, thanks
in great part to the many step-by-step photos. It omits nothing, from cooking rice to dressing a Japanese
table.

The book is the ideal guide for cooks new to Japanese cuisine, as well as those with experience. Features
include:

Japan's approach to food●

Step-by-step photographs for all recipes that require more than the most basic skills●

Final dish presentation●

Technique and important detail, such as slicing fish and vegetables in the traditional Japanese manner●

Dashi stock base, symbol of Japanese cooking●

Notes on the history of Japanese regional cooking and the influence of foreigners●

The Japanese table.●

Japanese Home Cooking has six sections with more than 90 recipes plus variations for everyday dishes and
for gourmet cuisine for special occasions.

Examples of the recipes are:

Starters: Cucumber and wakame Sunomono; Prawns with pickled egg and kimi-zu●

Bowls and Soups: Red miso soup with clams asa ri; Clear soup dumpling and crab wakame●

Vegetables and Tofu: Pumpkin in chicken broth soboro; Seaweed hijiki; Sweet daikon with miso●

Fried and Grilled: Teriyaki salmon; Breaded shrimp tonkatsu; Tamago-yaki omelette●

Rice and Noodles: Rice with five favors; Asa-zuke of cabbage, cucumber, carrots and Brussels sprouts;●

Yakisoba fried noodles
Sweets: Soy milk creme caramel; Hortensia cake; Ukishima (floating island).●

For hard-to-find ingredients, the book includes a resource section and tips on generally available
substitutions.
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Editorial Review

Review
Japanese cuisine is often perceived as difficult to make and hard to obtain the ingredients. With this book,
the authors want to change that perception. With an organized approach that will take readers from the basics
to more involved menus, they provide all the information to make fabulous Japanese meals at home. Starting
with an introduction that discusses not just the how-to but also the "why" of this style, they cover an
impressive range of topics. Food sources, etiquette table settings, basic cooking rules, and much more are
covered. Recipes include cold starters, soups, steamed and grilled dishes, as well as sweets. Each one is
beautifully photographed and accompanied by detailed instructions and step-by-step photographs. Basic
techniques are covered in a separate chapter that discusses cooking rice and cutting vegetables, fish and
shrimp, blanching vegetables, and making dashi, kaeshi and vinegars. More than 90 recipes are included, and
with their detailed instructions readers
will soon impress family and friends with this delicious cuisine at home. (Terry Peters North Shore News
2016-06-15)

About the Author

Born in Japan, Chihiro Masui is the author of more than 20 cookbooks published in Japan and France. Hanae
Kaede has worked as a pastry chef in Michelin-starred restaurants. She returned to Japan to obtain a diploma
in Japanese cuisine. Annabelle Schachmes is a food journalist for the French daily newspaper France Soir.
As a photographer, she has worked for various culinary publications and chefs' books.

Users Review

From reader reviews:

Elvia Wirtz:

Book is usually written, printed, or outlined for everything. You can learn everything you want by a
publication. Book has a different type. As it is known to us that book is important factor to bring us around
the world. Alongside that you can your reading proficiency was fluently. A book Japanese Home Cooking
will make you to always be smarter. You can feel more confidence if you can know about everything. But
some of you think this open or reading any book make you bored. It's not make you fun. Why they could be
thought like that? Have you in search of best book or suited book with you?

Dorothy Frazier:

Reading a reserve tends to be new life style in this particular era globalization. With looking at you can get a
lot of information that can give you benefit in your life. Together with book everyone in this world can
certainly share their idea. Publications can also inspire a lot of people. Plenty of author can inspire their
reader with their story as well as their experience. Not only the story that share in the guides. But also they
write about the data about something that you need instance. How to get the good score toefl, or how to teach
children, there are many kinds of book that exist now. The authors on earth always try to improve their



ability in writing, they also doing some research before they write to their book. One of them is this Japanese
Home Cooking.

Maryellen Tilley:

Reading a book to get new life style in this 12 months; every people loves to go through a book. When you
study a book you can get a lot of benefit. When you read books, you can improve your knowledge, simply
because book has a lot of information on it. The information that you will get depend on what kinds of book
that you have read. If you would like get information about your review, you can read education books, but if
you want to entertain yourself you are able to a fiction books, this kind of us novel, comics, and also soon.
The Japanese Home Cooking will give you a new experience in reading a book.

Mildred Brummett:

What is your hobby? Have you heard that will question when you got college students? We believe that that
concern was given by teacher on their students. Many kinds of hobby, Every individual has different hobby.
And you know that little person just like reading or as studying become their hobby. You must know that
reading is very important along with book as to be the point. Book is important thing to add you knowledge,
except your own personal teacher or lecturer. You find good news or update with regards to something by
book. Amount types of books that can you take to be your object. One of them is Japanese Home Cooking.
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