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Prince Waikiki Hotel
Pi‘inaio Ballroom

100 Holomoana St. Honolulu, HI 96815
Free Admission™  Parking $10.00

Eave the Dates  More info to come
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Principal Meeting Place For Foodservice Professionals & Suppliers
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curriculum craoled by Maoster Sushi Chef Kolwya Uschi
inatruchion h'_rli-nm of hi-ghl'r quﬂliﬁld' prochicing Kabiu-Ya Group chafa

small classas, p-irmnlirﬁd brasiming
SUSHI COURSE AUTHENTIC WASHOKU COURSE
4 weeks 2 weaks
¢ prafessianal Sushi prep * prafessional techniques & knowledge
* iraditonal and madern shyles * Washoky, Califarmian, husion cuising
* knife handling & maintenance
+ soasonal seafoods & vegatables Dashi * rice * woup * Sunomono
* lopanass sauced Sashiml * Yoki-mono * Mi-mono
* Sushi chef philosophy Mushi-mana * noodles
* Sushi bar parformance
* kitchan cloaning & hygians * knivas & cooking tools
* feld trips bo fish market * cuting lechnigues

training kitchen facility in Los Angeles miyakoschool.com 23.437.2124
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Mission of Japanese
Restaurant News

This magazine spotlights the Japanese
restaurant  industry to introduce
the latest trends and successful
restaurants along with their operations
to provide hints on how to survive
the competitive restaurant industry.
Further, this magazine introduces the
latest restaurants garnering attention
and popular products, along with the
prosperity of Japanese restaurants.
Lastly, this magazine also introduces the
latest information on food sanitation
and management to contribute to the
development of the Japanese restaurant
industry as a whole.
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Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Harmony of Sake and Cuisine

specially when it comes to
Epairing Japanese sake with

food, many people likely think,
“What’s with the exaggeration...? It
doesn’t really matter.”

In this issue, I’d like to pass on to
our readers a trick that enhances one’s
abilities to pair sake with food.

First, please select three brands of
sake with very different properties. The
differences in properties are hard to tell
without drinking the sake, but first, let’s
select the sake according to the infor-
mation listed on each label.

For example, please select a Junmai
Daiginjo, Tokubestu Junmai, and
Junmai Kimoto, all produced in
different regions like Akita, Niigata,
and Hyogo prefectures, etc. Sake
produced in the U.S. are reasonably
priced, for including a few of these
brands in the mix may also be fun.
Please be sure to use the same shaped
glass for each of the three sake brands.
It’s best to store the glasses in the
refrigerator for approximately 3 hours
and to maintain their temperature at 55
degrees Fahrenheit. (white wine glasses

are better)

And now, for the cuisine. There’s no
need to stick with Japanese cuisine, for
it’s fun to also pair sake with Chinese
and Italian (please avoid excessively
spicy or strong garlic-flavored dishes)
cuisines. Please be careful to compare
the balance between the sake and the
food upon consumption, the changes
detected in the umami flavors, and any
changes in the aroma particular to that
food, and aftertaste. If these factors in
the pairing are satisfying, then it’s safe
to say the pairing was a “success.”m
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“Pacific International
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CHALLENGE

by Kosuke Kuji

28

Kosuke Kuiji

Nanbu Bijin, Inc.

Born May 11, 1972. Entered
Department of Brewing and

the youngest person ever to

Fifth Generation Brewery Owner

Tokyo University of Agriculture’s

Fermentation. In 2005 became

Noto Peninsula Earthquake and
Sake Breweries 2

BEEFEPMECER?

he damage became apparent as

the morning dawned on January

2. A tsunami hit Suzu city,
Noto Peninsula. The morning market
in Wajima, a renowned tourist spot,
burned up in flames.

The footage showed fire damage,
eerily reminiscent of fires in the coastal
region of Miyagi prefecture, hit by the
Great East Japan Earthquake and the
Great Hanshin-Awaji Earthquake.

Noto Peninsula is home to eleven

sake breweries, all “partially or com-
pletely destroyed.”

The sake brewery of a junior
classmate from college was “partially
destroyed.” Nearly eighty percent of
the facility was destroyed, far worse
than “partially destroyed.” However,
the “completely destroyed” sake brew-
eries had hardly anything left.

Water was cut off with no electric-
ity or gas.

The frigid winter in the Hokuriku

region in January hit the evacuees hard.
Further, many people had returned
home to celebrate the New Year on
January 1, which means the capac-
ity of the evacuation center could
be exceeded.

Sake distilleries store both mash
and koji mold on site during the best
time of the year to prepare for sake-
brewing. All the damage to the mash
and koji mold could not be prevented in
this situation.m

receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager
JFC International Inc.
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BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
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ORLAND Sales Office
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HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)

{SMV:435
i Polishing Rate: 60%
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Juemon
Junmai
Toshimaya Corporation (Tokyo)
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Gasanryu Kisaragi
Daiginjo
Shindo Shuzo (Yamagata)

Rice suitable for sake-brewing determines the
fundamental flavor of sake

BAEDKDERZ RO B B E

on-glutinous Japonica rice is
used to brew sake, also con-
sumed as a staple. Many rice

varieties are grown in Japan, all suit-
able to brew sake. Rice most suitable
to brew sake is referred to as “rice suit-
able for sake-brewing.”

The variety of rice suitable for
sake-brewing must satisfy three condi-
tions: Large grain size, white core, and
low protein content.

The most representative brands
of “rice suitable for sake-brewing”
are “Yamadanishiki,” “Gohyakuman-
goku,” “Miyamanishiki,” “Omachi,”
etc. However, the production volume
is nowhere close to the volume in
demand to brew sake. Rice suitable for
sake-brewing is difficult to grow com-
pared to common rice. For example,
“Omachi” rice is large in grain size
and an excellent variety of rice large
in grain size. However, long rice stalks
fall over while harvesting, making it
difficult to harvest by machine. There-
fore, the crop acreage does not increase,
with some varieties like Omachi rice
decreasing in production volume year
by year, which raises the cost. Thus, a
significant volume of common rice is
also used as sake rice.

The grain size of brown rice varies
by variety. The grain weight of 1,000
grains of brown rice uniform in grain
size is referred to as “1,000 grain
weight.” Rice with grain weight of
25g or greater is notably referred to as
“large grain size” compared to common
brown rice with grain weight between
20~22g. While rice, large in grain
size, with a white core in the center
and a moist appearance is referred to

i SMV:+3
i Polishing Rate: 50%
i (Dewasansan)

Denshin First Class
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

as “large white core rice.” The white
core consists of coarse grains of starch.
If this core is large, koji mold propa-
gates easily, which grows koji easily in
the white core, an important aspect of
koji preparation.

Also, water penetrates easily into
the core of large white rice grains.
Steaming rice hardens the outer grain
and softens the inside, which makes
the preparation of yeast starter and fer-
menting-mash easier.

Also, rice contains protein and
fat. These components are required to
brew sake (for example, umami flavor
unique to sake is derived from amino
acids created by koji mold breaking
down protein). However, an excess
amount of these components will com-
promise the flavor and aroma. Many of
these components are contained in the
surface layer of rice grains that get pol-
ished to brew sake.m
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 Polishing Rate: 60%
¢ (Miyamanishiki,
i Gohyakumangoku)

Kurosawa Ginrei DAN
Junmai Daiginjo
Kurosawa Sake Brewery (Nagano)

Junmai
Sasaichi Shuzo (Yamanashi)

CORERGABHLEAEELVIRMINTLET, This article was courtesy from Shibata Shoten Co Ltd.
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Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

Restaurant Jinsei Sakaba inside the New Shinbashi Building
—a—HRBEILAEES

hinbashi is a renowned busi-
S ness district where many shops

line the streets, reminiscent
of the Showa era (1926-1989). One
venue familiar to many is the New
Shinbashi Building, a large multi-ten-
ant shopping mall on the Hibiyaguchi
side of Shinbashi Station, occupied
from the first basement floor to the
fourth floor by many restaurants, a
ticket broker, massage parlors, and
shops targeting businessmen. Some
call it a mall for old men. The Shin-
bashi Station west exit started as a
black market after World War II and
evolved until the current New Shin-
bashi Building was constructed
in 1971. The interior of the retro,
chaotic mall is long cherished as a
mecca for businessmen. Many new
commercial buildings were con-
structed recently to lease retail space
to swanky shops featured on TV. The
New Shinbashi Building built over
fifty years ago offers a heartwarm-
ing nostalgic ambiance of the Showa
Era, not felt in new stylish buildings.
The basement of the New Shinbashi
Building is home to many restaurants
that serve alcohol during business
hours on weekdays. Since I had a day
off during the week with nowhere
to go on my day off, I walked many
rounds inside the basement floor of
the New Shinbashi Building like a
migratory fish.

I saw “fans of alcoholic bever-
ages” here and there partaking early
in the day. I started to ponder order-
ing a glass of beer when a female
restaurant worker greeted me and
said, “We’re serving alcohol right
now.” I quickly accepted the invita-
tion and entered the restaurant “Jinsei
Sakaba.” What a suitable restaurant
name for me, I thought. The worker
said, “If you want to enjoy more
than one drink, all-you-can-drink is
a better deal.” I quickly agreed and
selected the 1 hour all-you-can-drink
option for 980 JPY. First, I ordered
draft beer.

The cold beer was delicious after
walking around inside the mall.

The food menu listed Chinese
style izakaya menu items. I ordered
a chilled wakame seaweed salad.
My appetite switched on as soon as
I took the first bite. I ordered another
glass of draft beer, then fried gyoza,
Japanese-style omelet with spicy
Pollack roe, and fried rice. All menu
items were delicious, and the food
was served quickly. I got into a lively
conversation with the restaurant staff
as I ate, and the first hour passed
quickly. Of course, I exceeded my
time limit and ordered several green
tea highballs and shochu highballs.

Two hours of fun passed quickly
before I realized it. The food was
delicious, the restaurant was comfort-
able, and the price was economical at
this wonderful restaurant. The New
Shinbashi Building is home to this
excellent restaurant, currently under
consideration for redevelopment due
to deterioration. Although it would
be sad to see this retro and chaotic
ambiance close their doors, changes
in the local landscape are inevitable
in any era, surely, “all that remains of
a warriors’ dream.”m
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Sake Shochu Spirits Institute of America
NPOEA

KEE SRS BT
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

10

May 2024 - www.alljapannews.com

Sake Shochu Beer Institute of America
- Part 2: Reading the sake label-
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ake is brewed from yellow koji.The most important part of brewing

sake is the brewing methods used — first koji, second yeast, and three- :

step method.

1: polishing rice, washing rice, soaking rice.

Process the ingredients: Polish, wash, and soak the rice.

2: Prepare koji: Prepare the koji.

3: Yeast starter: Prepare by cultivating quality yeast using steamed rice,
koji, and water to brew sake.

4: Prepare fermentation-mash: Apply the three-step fermentation method to

divide the water, steam the rice, and prepare malted rice in three steps.
5: Fermentation (aged fermentation mash)
6: Press the mash: Press the aged fermentation mash to leave the sake lees.
7: Precipitate the sediments (in fresh new sake): Precipitate the sediments
to the bottom and extract the clear sake.
8: Filter and pasteurize the sake (heat the sake to sterilize and prevent
deterioration in quality)

9: Store, mix, and dilute the sake with water (add the mother water and mix

with sake)
10: Bottle the sake

Sake brewing is a biotechnology that utilizes the functions of microor-
ganisms, maximized by the skills and experiences of brewery workers.m
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Marukan Vinegar (U.S.A.), Inc. 50th Anniversary Celebration
-The first Japanese food company to expand overseas into the U.S. market-

R ILAVEEREREH 50 BlESE 2TV HLE A
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‘ ‘ arukan Vinegar Co.,
Ltd.,” headquartered
in Kobe, Japan was

founded in 1649. Since its foundation,
Marukan Vinegar strives to “deliver the
most delicious vinegar” by continuing
to produce products with fastid-
ious adherence to traditional quality.
Marukan Vinegar Co., Ltd., the first
Japanese vinegar producer to expand
into the U.S. market in 1974, celebrated
their 50th anniversary this year. An
anniversary celebration was held to
celebrate this milestone at the Bowers
Museum in Santa Ana, Calif., on March
13. Takashi Sasada, Chairman of
Marukan Vinegar Co., Ltd.; and Keijiro
Katsuki, President of Marukan Vinegar
Co., Ltd., flew in from Japan to attend
the lavish event.

Denzaemon Sasada, the tenth
President of Marukan, expanded into
the U.S. market. Sasada commented,
“I wanted to test the potential of our
product in our dream market, the U.S.
market. We also wanted our ‘sincerity
to create products’ to take roots in the
U.S. market. With romantic ambition,
we launched our company in the U.S.”
Production started in California in

1988. Rice is locally grown in northern
Central Valley, California —a renowned
production region for quality rice
— without pesticides and chemical fertil-
izers to achieve an original brewing
style from rice grown overseas. This
organic rice is verified by “Oregon
Tilth,” “USDA Organic,” according
to the most stringent standards world-
wide; verified non-GMO (genetically
modified organism) by the Non-GMO
Project, and also Kosha certified.

Marukan Vinegar (U.S.A.) offers
vinegar for home use, commercial use,
and as an ingredient. Like Japan, sales
of vinegar for home use grew in 2020.
As the coronavirus pandemic slowed in
2021, sales of vinegar for commercial
use increased. As a result, sales in the
U.S. grew rapidly, and the consolidated
sales increased by 60 percent compared
to 2019.

Also, white vinegar made
mainly from corn and grains was
the mainstream in the U.S. market.
Recently however, Japanese rice
vinegar is gaining recognition with its
market expanding rapidly. Katsuki said,
“More people are using rice vinegar as
an ingredient for sauces and dressings,

12 May 2024 - www.alljapannews.com

etc. The delicious flavor of rice vinegar
is gaining recognition among food
developers, hinting at the possibility of
widespread use in the future.”

In recent years, heightened interest
in safe and reliable food products is
becoming a global trend to counter-
measure against climate change and
to meet Sustainable Development
Goals (SDGs). As a result, the organic
market is expanding in every nation.
The U.S. organic market grew to the
scale of approximately 5 trillion JPY in
sales. Marukan Vinegar (U.S.A.) built
their Paramount factory in California
and Griffin factory in Georgia to
significantly increase production and
increase sales.

Jon Tanklage, President of
Marukan Vinegar (U.S.A.), Inc., was
interviewed for this report.

JRN: Please tell us about Marukan's
motivation and goals for entering the
U.S. market.

Tanklage: It was way back in 1974
when Marukan decided to enter the
U.S. market. I think at the time, it was
a more difficult situation in Japan, and

they really wanted to expand and come
to the United States.

Marukan in Japan understood that
there was a large Japanese community
here, and they also understood that
Americans were starting to embrace
Japanese culture and Japanese food. So,
they came over and opened an office
first making it the vinegar in Japan,
shipping it to the U.S. in bulk, and then
bottling it here in the U.S. Eventually,
we opened the brewery and expanded
from there. So now, we're brewing it
and bottling the rice vinegar in the U.S.

JRN: What strategies does Marukan
Vinegar (U.S.A.) use to remain compet-
itive in the U.S. market?

Tanklage: To remain competitive,
it's a combination of really good trade
support with the retail trade in partic-
ular and consumer marketing. We
want to have the loudest voice in our
rice vinegar category to the consumer
and build the brand, Marukan. And
we understand that the brand can be
expanded to so many other things. We
are really doing an equal amount of
brand building, and also, promotion of
the product.



(left to right) Keijiro Katsuki, President, Marukan Vinegar Co,.Ltd. / Naoshige Aoshima, Deputy

JRN: Are there any states or regions
that Marukan Vinegar (U.S.A.) is
particularly focusing on in its U.S.
expansion? Please tell me the reason.
Tanklage: We have pretty good distri-
bution coast to coast. So really, there
aren't too many weaker areas for
Marukan anymore. We're strong just
about everywhere. I would say our
focus is more account specific certain
key accounts, mass merchandisers, and
so forth - that are growing a lot, and
we'd like to be part of that growth as
well. Marukan is the number one brand
of rice vinegar in grocery supermar-
kets across the United States, but where
we have not fully reached our potential
is in the mass market arena, so that's
where we'll go next.

JRN: What product development and
marketing strategy does Marukan
Vinegar (U.S.A.) enact in response to
changes in U.S. consumer taste and
demand ?

Tanklage: Yes, it's a good question.
We recognize that the US tastes are
changing. So every year, we study
what the latest trends are and really try
to think about ways that we can either
take existing products and get with
those trends, or potentially develop new
products or line extensions to capitalize
on the current trends.

JRN: Is there a particular approach or
media that Marukan Vinegar (U.S.A.)
emphasizes in its sales promo-
tion and advertising activities in the
United States?

Tanklage: We think it's important to do
a variety of media, so we do obviously
a lot of social media, and we lead our
category in social media followers.
We're very happy about that, because
that was a strategy from many years
ago. We continue to advertise in some
printed media as well.

Consul General of LA/ Jon Tanklage, President of Marukan Vinegar (U.S.A.), Inc.
Takashi Sasada, Chairman, Marukan Vinegar Co,. Ltd

JRN: What is the biggest challenge
facing Marukan in its U.S. expansion?
How do you deal with that?
Tanklage: I would say in recent years,
that has been rising costs. Our industry
saw large cost increases, and I think the
consumers are seeing that and feeling
that in food, and so I think that's a
challenge that we'll have to continue
to address in the coming years to try to
keep our costs down.

JRN: Why do U.S. consumers choose
Marukan products? What are the
characteristics?

Tanklage: Well, we know that
Marukan consumers appreciate the
smooth mild taste and that comes from
the slow-brewed process that we use,
an ancient process that followed us over
from Japan.

So, we really do the same tradi-
tional slow-brewed process in the
U.S. that we do in Japan that really
made Marukan so distinctive and
so preferred.

JRN: What kind of partnerships and
collaborations does Marukan have to
increase sales and awareness in the U.S.
market? Is Marukan Vinegar (U.S.A.)
partnered with an American distribu-
tion company?

Tanklage: We do have great partner-
ships with numerous distributors.
Some of those distributors are more
broad-based, and they'll sell to many
different types and outlets whether it be
food service, retail, or sometimes both.
Some are very specific, where they may
only have one customer, but they do
everything at that customer.

So, we want to make sure that
our partnerships are broad, and we
always have a way for either retail
stores or restaurants to get our product
any way we can. One thing that's
changing that quite a bit in recent years

is e-commerce.

I think e-commerce provides a
way for people, even when they don't
necessarily have a distributor, to make
sure that they can get the product deliv-
ered to them. I think that's changed the
industry greatly.

JRN: Are there any special challenges
Marukan Vinegar (U.S.A.) faces with
respect to U.S. regulations and laws?
How do you respond to that?

Tanklage: Not really. I would say that
we have been ahead of the curve. For
instance, becoming non-GMO verified.
We did it before anyone else required
it. We really seek out the certifications
that we can get, such as non-GMO,
kosher, vegan, and organic products.
We were the longest running organic
rice vinegar and still the number one
selling organic rice vinegar by far in the
U.S. So, we're very proud of that, and
we try to stay ahead of those regula-
tions and changing consumer needs.
Certified gluten-free was a really big
one that we saw in the past years, and
we're continuing to really promote that.

JRN: What goals and prospects do
Marukan Vinegar (U.S.A.) hope to
achieve in the U.S. market in the future?
Tanklage: I mentioned earlier that we
are number one rice vinegar brand, the
number one brand in supermarkets,
natural food stores, and Asian specialty
stores throughout the country. Next, we
want to become the number one brand
in both retail and in food service.

We know the best restaurants in
the country appreciate Marukan. We
want to get more of them to appreciate
Marukan, understand how they can use
it, and how they can make their menu
offering even better.

JRN: Thank you for your time.m

©Marukan USA
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Jon Tanklage
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yber criminals target compa-
nies of all sizes, but small
and independent businesses,

like restaurants and retail operations,
can face the greatest risk. That’s why
knowing and practicing some cyberse-
curity basics can help reduce the risk
of cyberattacks now and in the future.

Here are 6 tips to help protect your
businesses from cyber harm.

1. Protect your networks. Secure your
internet connection by encrypting infor-
mation and using firewalls. Encryption
protects information sent over your
network so it can’t be read by outsiders.
If you have a Wi-Fi network, make sure
it’s secure and hidden. To hide your
Wi-Fi network, set up your wireless
access point or router so it doesn’t
broadcast the network name, known as
the Service Set Identifier (SSID), and
password-protect access to the router. If
you have employees working remotely,
use a Virtual Private Network (VPN)
that allows them to securely connect
to your network away from the office.

2. Limit access. Know who has access
to your equipment and data sources. By
limiting who can use or log into your
restaurant’s computer server, you can
prevent rogue or careless employees
from inadvertently downloading
hostile or intrusive software,
including computer viruses and other
malicious programs.

3. Train your staff appropriately.
Employees should be informed about

N EWS / TREN DS Text courtesy from National Restaurant Association

Protect yourself from cyber harm
WEDSBZTS

who’s responsible for your systems, and
who can give authorization for internal
access as well as access to service
technicians and other third-party
vendors, such as distributors. Create
a culture of security by implementing
a regular employee training schedule
and by updating them when you find
out about new risks and vulnerabilities.

4. Practice password security.
Require the use of strong passwords
that typically consist of at least 12
characters. They can include a mix
of numbers, symbols and capital and
lowercase letters. Do NOT reuse
passwords, and don’t share them in
texts or by email. Remember to protect
your data by changing passwords
regularly, too, especially after employee
or vendor turnover.

5. Enable multi-factor authentication
when accessing areas containing sensi-
tive information. This requires an extra
step beyond logging in with passwords,
such as incorporating a phrase, PIN,
or even face recognition. You can also
ask your vendors if they, too, offer
MFAs for financial, accounting, or
payroll accounts.

6. Protect payment card data. Comply
with Payment Card Industry Security
Standards Council (PCI SSC)
standards. Work with your banks or
card processors to ensure you’re using
the most trusted and validated tools
and anti-fraud services. You may
also have additional security obliga-
tions related to agreements with your
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HIRING PEOPLE, RENT A ROOM
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bank or payment processor. Be sure
to isolate payment systems from less
secure programs, and DO NOT use the
same computer to process payments
and casually browse the internet.m
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Restaurant Trend Report

SHOCHU UNBOUND
Breaking Barriers in the Land of Cocktails

'J@EETODF‘ELZ'C AU TILDE

Julia Momose, celebrated award-winning mixologist and business owner, demonstrating
Shochu cocktails at The Wellesbourne in West Los Angeles.

ith the recent passing of the
Wamended California Assembly Bill

416, the stage is set and shochu is
finally ready to take the limelight.

Shochu — a distinctly Japanese distilled
spirit that can be made from over 50 types
of base ingredients with the most popular
ones being rice, barley, sweet potato and
black sugar — has largely laid off the radar
in the American market. The original
bill stipulated that “any on-sale licensee
authorized to sell wine may also sell soju
that contains no more than 24% of alcohol
by volume and is derived from agricultural
products”. Shochu distilled to ABV 24%
were able to take advantage of that bill

to loosely sell under the soju umbrella.

However, the downside meant that shochu
would need to be misrepresented as
“soju”.

Therefore, the amended CA Assembly Bill
416 is significant in that it rectified the
misnomer so Japanese Shochu now can
be properly labeled as such, and still be
permitted to be sold at restaurants with
mere soft liquor licenses. This change has
visibly brought attention back into the
category.

With consumers, particularly young adults

more adventurous and educated than ever,

Los Angeles HQ *

MUTUAL TRADING

San Diego -

shochu and shochu-based cocktails are
rightly positioned for those looking to find
that next big thing in spirits.

Veteran mixologist and Bar Director,
Hope Ewing from downtown Los Angeles’
own distillery and members-only bar, The
Obscure, agrees. In her most recent event
on Japanese spirits, Ewing co-hosted it
with the United States Bartenders’ Guild
Southern  California Chapter (USBG
SoCal) where she was able to create a
sweet potato shochu and orange bitters
concoction for her guests to try. “Our
members tend to be curious drinkers and
offering them a taste of a category they've
never heard of, let alone tried, is a sure
draw.”

At another shochu cocktails event held
earlier in January of 2024 by the Kumamoto
Ministry of Taxation, internationally
renowned Julia Momosé was invited to
speak and demonstrate on the versatility of
shochu. Momosé is the owner and creative
force behind Kumiko in Chicago, which was
named one of World’s Best Bars 2022, as
well as a James Beard Award winner 2022
for her beverage recipes book, The Way of
the Cocktail.

Las Vegas * Phoenix °
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Maximize Profits with 24% or less ABV Shochu Cocktails!
Perfect for Restaurants with Beer & Wine License

Sengetsu

Rice Shochu
item number: 4102
ABV: 24%

Region: Kumamoto
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Washington DC * Miami

The Premier Japanese Food, Alcoholic Beverages,

& Restaurant Supply Specialist



Momosé’s Recommendations on Creating One-Of-A-Kind Cocktails Based on Shochu Ingredient:

Kome Shochu ¥ Et

Rice shochu tends to err on understated
elegance and nuance, therefore, a simple cocktail

with minimal ingredients like a silver martini :
would be better at showcasing the rice’s ginjo- :

esque aromas and fine flavors.

BEZOHILAVREZATURERCERNH
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Mugi Shochu % ¥ Ff

More fun can be had for barley-based shochu as
flavors range from something more intense and
traditional. It can easily be concocted from a
more substantial cocktail to a lighter and more
contemporary one which becomes cleaner, and
fresher.An easy-to-drink chu-hi, for example.
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Imo Shochu % 1t

Sweet potato shochu often carries rich and warming qualities.
Momosé was able to further enhance those characters, as well as
its perceived sweetness by mixing in Armagnac, junmai sake and
a dash of umeshu. The result was a deeply aromatic cocktail that
drank full and complex on the palate. This combination easily won
over the crowd by a show of hands at the event.

FA—ZDBEEFIAIAHY. RERDHIMEEERF>TNDHIENS
WEH. TILI=Zvy ) KB, ZLTOEDHETREE S LI
FOT. ZORHBOHIEISITEIZFILTEHIENTES, AR FEL
BYEERTKRDLDAITILATESNY, COMAEDLEF. &

Eq

Even without a veteran mixologist on
board, restauranteurs can easily prepare
fruit-infused shochu by cold steeping tea
and sliced fruits in the desired shochu
overnight. The larger jug format is not
only easy to make beforehand, but this
can potentially provide a bigger margin by
upselling and is also great for large group
consumption and social media marketing.

Although the benefit of consuming shochu
is said to stimulate enzymes that effectively
break up blood clots, most shochu drinkers
simply take refuge in knowing that the
distillate is likely more hangover resistant.

As a pure spirit under Japan’s liquor
regulations, no other sweeteners or
additives are permissible before bottling.

With the amount of variety and shochu
recipes out there, restaurants can easily
prepare and produce shochu-based
cocktails for guests to enjoy along with
their meals. Giving traditional cocktails
a spin by coming up with a creative
campaign, serving them in beautiful glasses
and garnishes showcases how fun and
versatile they can be. Shochu cocktails can
be an easy addition to boost profits.
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% Shochu Cocktails: Serving Joy, Driving in Profits

¢ 2 oz Hakutake Shiro Shochu

* | oz Lime Juice (fresh) Rice Shochu * 0.25 oz Simple syrup Barley Shochu

* 2/3 oz Simple Syrup item number: 4100 * 2-3 Dashes of concentrated bitters item number: 4185 * 2-3 Cinnamon tea bags

* Crushed Mint (to taste) ABV:24% * 1-2 Orange slices ABV:20% * 3-4Whole apples sliced
Region: Kumamoto Region: Oita * Mint (optional)

Directions: Mix the above ingredients in a I:| ratio with

soda water.

Chicago - Yamasho °

BROKZHFEDALIZ

Hakutake Shiro

Atlanta - Yamasho Atlanta *

Koji
Old Fashioned

* 2 oz lichiko barley shochu

Directions: Mix all ingredients into glass with ice. Stir, then
garnish with orange slice to serve.

Austin - Minamoto °

iichiko Seirin

¢ | bottle Satsuma Houzan
Sweet potato shochu

Spiced Fruit-Imo
Shochu Infusion

Satsuma Houzan
Sweet Potato Shochu
item number: 7024
ABV: 24%

Region: Kagoshima

Directions: Place all ingredients into large jug to infuse
overnight or longer. Pour over ice and garnish cup with

mint to serve.

Honolulu - The Cherry Co. *

Bringing the Flavors of Japan
to the People of the World

Lima - Super Nikkei °

Tokyo
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somtmom The Challenge to Create

a New Japanese Food Culture

BB

By Atsushi Ashizawa

I

Female entrepreneur series:
Innovative menus and management in a new era

ZEREEE ) —X FRADOAZ 2 —HFEIR—I XK

The next hit product
to be featured

Japanese cuisine was first intro-
duced in North America in the Little
Tokyo district of Los Angeles. Food
sold in the streets shows a glimpse
into the future. History shows cultural
trends spread from the city to rural
areas. Trends commonly introduced
from the city are food and fashion. One
Japanese dish, still popular since the
1960s, is sukiyaki.

Restaurant “Tokyo Sukiyaki”
opened (by Yoshie Baba) at the Fisher-
man’s Wharf, a top-rated tourist
attraction in San Francisco intro-
ducing the latest food fads in Northern
American food culture. Sukiyaki is also
part of the store name of a long-estab-
lished restaurant, Sukiyaki “Eigiku” (by
Hisano Morishita) in the Little Tokyo
district of Southern California. In
addition, the song “Ue o Muite Aruko”
(“I Look Up as I Walk”) released by
Japanese singer Kyu Sakamoto was a
major hit in Japan, also popular in the
U.S. as “Sukiyaki,” still aired to date.

Specialty restaurants serving sushi,
fusion sushi rolls, and ramen opened
in the Little Tokyo District during the
same era. Benihana restaurant opened
in New York, which sparked a debate
on whether teppanyaki is authentic
Japanese cuisine. Fast food beef bowl
chain Yoshinoya opened in the Midwest
in Denver. The restaurant chain focused
on fast food, an industry that precip-
itated a major turning point in North
American food culture. As the Japanese
economy grew, a wave of development
started in cities. “Long-established”
restaurants that built the foundation of
Japanese food culture in Little Tokyo
before and after World War II fulfilled
their roles and gradually disappeared.

A new era had dawned. What
changes are required to reflect the
changing trends?

The first step was to change
the names of menu items. Here are

some examples.

» Nigiri sushi served on “swank
tableware”

* Sushi rolls are named according to its
differentiating food ingredients used
with the California roll. For example,
a California roll combined with
smoked salmon and cream cheese
was named “Philadelphia Roll.”

» Sukiyaki and all pot dishes are
combined in the same category as hot
pot dishes, such as “Beef Sukiyaki
Hot Pot,” etc.

» Rice dishes are combined into the
rice bowl category and named after
the main food ingredient, such as
“beef (chicken, curry, or tempura)
rice bowl.”

* Similarly, udon and soba noodles
are combined into the noodle bowl
category, such as “Japanese udon
bowl.”

* Ramen is named after its city of
origin combined with its flavor, such
as “Tonkotsu Hakata,” “Sapporo
miso,” “Kitakata char-siu,” etc.

* “Bento box” was added to the name
of each combination meal, such as
OObento box,” “OObento box,” etc.

* Rice balls were given appetizing
names, such as “Delicious Musubi
Japanese Rice Ball,” etc.

As the city of Los Angeles under-
went revitalization, the Metro Station
opened its downtown Regional
Connector subway that tied several
unconnected rail lines together. The
Japanese Village Plaza is in the center,
where large color photos of signature
dishes covered with text line the streets
in front of restaurants, where diners
enjoy meals in the patio area that shows
no scenes reminiscent of the past.
Currently, the most popular Japanese
menu items overseas are sushi, fusion
sushi rolls, and ramen. However, the
next hit product is underway. This
soon-to-be hit product is handmade rice
balls prepared from Japanese regional
rice brands.

18 May 2024 - www.alljapannews.com
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Rice balls are popular among
foreign female tourists visiting Japan.
An acquaintance notified me that
a specialty shop selling rice balls
was opened by local entrepreneurs
in Europe, such as France, England,
etc. One advantage of this business
is its suitability to be run by female
entrepreneurs, regardless of the high
capital invested in the facility, which
makes this shop suitable to feature
in our female entrepreneur series.
North American food culture is influ-
enced by various international cuisines
worldwide. The next wave of food
boom is soon anticipated to cross the
Atlantic Ocean from Europe into the
U.S. market.m
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Atsushi Ashizawa

Food Service coordinator opening of the first
ramen shop in the U.S. in Little Tokyo 1970.
Advisor to the ITTO sushi chain in Mexico in
1988. Participated as a director in Chiba Lotte
Marines Spring Camp 1995. Awarded a cer-
tificate from Russia Academy Hospitality and
the city of Saint Petersburg group in 2003.
Founded California Roll World in Los Angeles.
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“Junmai Daiginjo Yamada Nishiki — Shin Paku-”
won top honors at the 29th Catad’or World

Wine Awards

maREAN TEEBEA (DR FRAMSE]
ARE—=I)L ART1a>TIIVTIER

T he 29th “Catad’or World Wine
Awards” Awards Ceremony
— the most prestigious inter-
national wine competition in Latin
America - was held in February in
Santiago, Chile; where “Junmai
Daiginjo Yamada Nishiki -Shin Paku-"
by Nanbu Bijin Co., Ltd. (Iwate prefec-
ture) won the highest recognition,
“Mejor Sake” (“Best of Sake”), in the
sake category. In addition, “Nanbu
Bijin Tokubetsu Junmai” also won the
Grand Gold.

Kosuke Kuji, the fifth-generation
owner of Nanbu Bijin brewery, invited
restaurant owners and beverage buyers,
etc., to a Japanese restaurant in San
Diego where the award ceremony was
held, and hosted a sampling event to
introduce their award-winning sake.
Kuji, a graduate of the Tokyo Univer-
sity of Agriculture, applied for Kosher
certification to increase brand recog-
nition for sake among customers
overseas. Nanbu Bijin is exported to
the U.S., Asia, Europe, and in South
America to Chile, Peru, Ecuador,
Argentina, Brazil, etc. In addition to
vegan certification obtained in 2019,
Nanbu Bijin is also the first sake brand
to be verified as Non-GMO.

Catad'or World Wine Awards
boasts a history of thirty years, affili-
ated with the wine organization OIV
and VOMPFED as the most presti-
gious award in the world. Rigorous
blind screening is conducted by eighty
judges from eighteen nations over a

four-day period. Allister Cooper of The
Institute of Masters of Wine served as
the President of the Jury, while Haruo
Matsuzaki, Chairman of the Sake
Export Association, serves to encourage
participation from sake breweries. This
year’s contest received 1,093 entries
from seventeen nations, of which a
medal was won in sixteen categories.
Kosuke Kuji, recipient of the
Grand Gold Award, expressed joy in
his recognition: “This year, the ‘Junmai
Daiginjo Yamada Nishiki — Shin Paku
- > won ‘Mejor Sake’ in the 29th
‘Catad’or World Wine Award.” Chile is
located on the back side of earth, one
of the furthest nations from Japan. Sake
is currently exported in small volumes
to Chile, a nation with plenty of market
potential. I was excited to see this
prestigious competition held here with
a category for sake, and very moved to

be recognized with their most presti-
gious award, a wonderful outcome that
shines a ray of hope for the future of
Nanbu Bijin and sake, for which I'm
very grateful.”

The award-winning “Junmai
Daiginjo Yamada Nishiki -Shin Paku-"
is one of the Junmai Daiginjo repre-
sentative of Nanbu Bijin. In addition to
Japan, Nanbu Bijin is highly regarded
overseas. In the sake section of the
Feminalise Wine Contest, evaluated
by female wine exports only, held in
France in 2023, “Junmai Daiginjo
Yamada Nishiki -Shin Paku-" was
recognized with the “TOP OF THE
BEST” award, the most prestigious
award. Nanbu Bijin will continue
to strive for “the world to toast with
sake.” We thank you for your continued
support as we continue to enhance our
efforts to produce high-quality sake.”m

Catad’Or k

World Wine Awards
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Kosuke Kuji
President of Nanbu Bijin
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Natural Products Expo West 2024

-The largest trade show for health foods and natural
=& products in North America-

g TFaSILTOL Y I XK 2024

—y —IEREAREDOEREM. BEARGEEDETRE —

T

‘ ‘N atural Products Expo New Hope Company, the main many plant-based products exhibited
West 2024,” the : corporate sponsor, commented: : as an alternative to meat and fish, and
largest trade show for © “Consumers tend to prefer and purchase many up-cycled products to counter-

health foods and natural products, products deemed satisfactory politi- ©  measure against food waste and protect

etc., in North America, was held at : cally, economically, technologically, : the environment. Plant-based food
the Anaheim Convention Center in : and socially. In addition to product : products do not use food ingredients

Anaheim, Calif.; from March 12~16. safety and reliability, consumers seek derived from animals, but actively

In its inaugural year, the expo : products that countermeasures against : incorporate food products made from
attracted approximately 6,000 guests in : climate change and helps to increase : plant-derived food ingredients and

1981. As the health and wellness trend : social awareness to promote the health :  plant-based foods into food products.

became popular, over 3,300 exhibits : of various organisms on earth and : Thanks to research, the flavors of these

were held in 2024 - including 840 new : the environment.” : plant-based food products are starting
corporate exhibitors and approximately = : In previous years, the organic and : to closely resemble the flavors of their

700 international brands gathered in : natural products category typically : natural, animal-derived counterparts.

one place, with over 65,000 industry © showcased many superfoods. Also, : For example, the mayonnaise flavor

affiliates - to introduce a wide range uncertainty in the safety of geneti- : introduced by Japanese mayonnaise
of products, such as natural and : cally modified food products and the : maker Kewpie Corporation is so rich,
specialty food products, beverages, : risk of impact to the ecosystem made : creamy, and faithfully reproduced, one
supplements, personal care items, and : headlines. However, I observed that : would not know eggs are not used in
organic products. ¢ recent products must seemingly be : their products unless they’re told so.
When the expo was first held, : Non-GMO (Genetically Modified : I tried the vegan egg YoEgg
the exhibited products consisted : Organisms), typically labeled as : for the first time. Breaking the egg
mainly of supplements. As the exhibi- : “Gluten Free,” “No Preservation,” “No : whites released a velvety yellow yolk

tion hall expanded however, various : Artificial Colors and Flavors,” “No : that gave me the illusion of eating a

types of associated products gathered : MSG,” and “No HFCS.” ¢ regular egg. Also, a lively booth by

and evolved into an exhibition that : The line-up of organic and gluten- : Konscious Foods, a Canadian start-up,
showcases the latest healthcare and @ free products was strong and not : showcased sushi (California roll) and
natural food products worldwide. © limited to vegetarian products, with : poke bowls prepared from plant-based
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seafood products, derived from konjac
and peas, and rice balls. Fish, such as
tuna and salmon; and shellfish, such
as crabs; were reproduced with plant-
based ingredients, with organic rice and
wholegrain as the base. The appearance
of vegetables and beans combined with
fruits was fun and unique, garnering
attention for being 100% plant-based,
non-GMO, and gluten-free.

One major characteristic of this
frozen food product is its long shelf
life. This sushi was good, yet Japan
still offers the state-of-the-art freezing
technology, while kelp, nori, konjac,
and other appealing food products
unique to Japan were also available.
Although some Japanese airlines
serve these food ingredients at their
lounge, I wished to see these products
commercialized and made available
to general consumers. The market
for natural products seemed to have
entered a new phase, with increasing
interest in consumer health and the
environment accelerating the demand
for natural products, especially with
growing interest in organic, sustain-
able, and plant-based products that
expect the market to evolve to meet
these demands.

Japanese food companies such as
House Foods Corporation, Morinaga
& Company, Ltd., Ito En, Ltd., Calbee,
Inc., Mutual Trading Co., Inc., Marukan
Co., Ltd. or Marukan Vinegar (U.S.A.),
Inc. JEC International, Inc., Wismettac
Asian Foods, Inc., etc., also introduced
their main products such as snacks,
green tea, yogurt, and Japanese sweets.
A representative from Mutual Trading
Co. commented, “This trade show
offers a glimpse of the next trend in
the food industry, while feedback from
customers sampling food products help
product development.”

The Ministry of Agriculture,
Forestry and Fisheries are working to
increase exports to achieve the Japanese
government’s set goal for Japanese
agriculture, forestry, and fishery
products to reach the export value of 5
trillion JPY by 2030. Safe, high-quality
products produced in Japan are gaining
popularity overseas. “Japan Pavilion”

was set up to create and expand future
sales routes. Thirty corporations flew
in from Japan to attend the trade show
with the goal of increasing exports in
the North American market. Takuro
Wanami, Director of JETRO Los
Angeles, currently involved in the
operation of the Japan Pavilion, was
interviewed for this report.

Wanami expressed his hopes in
the North American market: “Many
mainstream American buyers attend
this trade show, so we brought
products, especially designed and
packaged to target local buyers. Negoti-
ations for some of these products have
already started in the U.S. market, so
we brought products ready to sell.
Our local Kewpie Corporation also
attended, while wasabi manufacturer
Kameya Foods Corporation attended
from Japan as an exhibitor, and Yuzuya-
Honten Co., Ltd. also attended from
Yamaguchi prefecture. This year, we’re
focused not only on food products, but
also general merchandise made from
natural materials - such as towels,
food trays from Tokushima prefec-
ture, and everyday items. Japanese
products are high-quality, which
attracts many people to the booths. We
wish to further emphasize the appeal of
Japanese brands and work hard to get
our products onto store shelves.”m
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Takoyaki “Tsukiji Gindaco”
introduced at Dodger’s Stadium
-Japanese Food and Ingredient

Supporter Store Certification Ceremony-
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akoyaki chain “Tsukiji

I Gindaco,” operated by
HOTLAND Co., Ltd. (Chuo-

ku, Tokyo), reached an agreement
with Major League Baseball Los
Angeles Dodgers to introduce takoyaki
“Gindaco” at the “Dodger’s Stadium”
on the opening game day on March 28.

Before the game started, a
certificate was awarded by Katsu-
nori Nakazawa, Director of JETRO;
to Gindaco USA, Inc., operator of
“Gindaco,” at the concourse in front
of the shop; recognized as a “Japanese
Food and Ingredient Supporter
Store” for their contribution to intro-
ducing Japanese agricultural, forestry
and fishery products; Japanese
food ingredients and cuisine - such
as rice, soy sauce, takoyaki sauce,
tokoyaki batter, etc.,

This certificate certifies restau-
rants and small retail shops using and
selling food products produced in
Japan and alcoholic beverages outside

of Japan as “Japanese Food and Ingre-
dient Supporter Stores,” implemented
according to the guidelines set by the
Ministry of Agriculture, Forestry and
Fisheries, established in 2016.

Three takoyaki selections sold
exclusively at Dodgers Stadium

Takoyaki is established as a
popular classic snack in baseball
stadiums across Japan. At the shop
at Dodgers Stadium however,
“Specialty Takoyaki” is sold exclu-
sively at Dodgers Stadium. None of
the three selections — “Cheese & Salsa
Takoyaki,” “Cheese & Guacamole
Takoyaki,” and “Tempura & Sweet
Soy Takoyaki” - are sold in Japan. In
addition, four selections of “Original
Takoyaki” are also sold, each $13.99,
with new products to be introduced in
the future. The plan is to incorporate
feedback received from the Dodgers
team to commercialize flavors that

22 May 2024 - www.alljapannews.com
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appeal to local fans.

Despite the game being held on
a weekday, the concourse at Dodgers
Stadium before the Dodgers home
opener was packed with many fans who
purchased the Dodger’s Dog, bever-
ages, team merchandise, etc. The booth
where “Gindaco” was newly released
was also packed with many customers.
Thanks to the popularity of Japanese
cuisine — perhaps, due to the widespread
popularity of casual Japanese cuisine,
such as okonomiyaki, curry rice, etc. —
many customers seemed to be familiar
with takoyaki. One Dodgers fan who
purchased takoyaki commented, “The
texture is crunchy, but the octopus
inside is soft and delicious,” while
another fan commented that takoyaki
“goes great with beer.” I can’t help but
hope that Gindaco will become a staple,
a popular Dodger snack.

Morio Sase, President of
HOTLAND Co., Ltd. that operates
“Tsukiji Gindaco,” was interviewed
for this report.

Sase expressed his ambitions for
his product Gindaco: “I’m deeply
moved and very happy. I envisioned
introducing ‘Gindaco’ for several years.
Skilled players Otani and Yamamoto
joining the Dodgers only intensified
my dream.”

When a fan asked Otani at the
Dodgers Fan Fest, “Did you join the
Dodgers in part for the ‘takoyaki?’”

“When MC Jose Mota asked,
‘What do you prefer [ make? Takoyaki,
tonkatsu, okonomiyaki, tempura,
yakitori, teriyaki, shabu-shabu?’ Otani
replied, ‘Umm-~, takoyaki.” His reply
made me so happy.

At that moment, the feeling that
something big was about to happen
started growing in my mind. I felt if
I was going to try something, the time
is now, and started to seriously think
about introducing takoyaki in the
U.S. market. From there, the negotia-
tions moved forward quickly. I’'m sure
Dodgers Stadium was also interested in
introducing a Japanese fast food menu
item that could become as popular
as the Dodgers Dog. For this opera-
tion, research was done by bringing in
frozen takoyaki made in Japan to fry at
the Dodgers Stadium. The freshly fried
takoyaki came out very good, so I'm
confident in our flavor.

I envision takoyaki to be a peaceful
food that instantly brings smiles to
everyone who bites into takoyaki. I
envision everyone enjoying takoyaki
at the Dodgers Stadium as they cheer
the Dodgers to win the World Series.
Americans also enjoy hot dogs. My
goal is to introduce a ‘staple Japanese
baseball stadium food’ that will become
as popular as the Dodgers Dog.”’m

Lorenzo Sciarrino, Sr. VP of Global Partnerships of Los Angeles
Dodgers(left)/ Morio Sase
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California Sake Challenge 199:
Noto Peninsula Earthquake and Sake Breweries (2)
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Kestaurant Jinsei Sakaba inside the New Shinbashi Building
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CRFE Japanese Food
—— & Restaurant Expo 2024

Prince Waikiki Hotel
Pi‘inaio Ballroom

100 Holomoana St. Honolulu, HI 96815
Free Admission™  Parking $10.00

Eave the Dates  More info to come

HDNGLU LU HEG'STER NﬂW! MEW TORK LOS AMGELES
WED June 5% Tol: (808) 422 — 6555 | SATSEPT 21T SAT SEPT 26°
10:00 am - 4:30 pm H5T cherryco.com

Principal Meeting Place For Foodservice Professionals & Suppliers
NEW PRODUCTS $ SAVINGS FREE to Attend

¥ JFRE i & professional tracke show, and B restricted to feod and foodservics professionals. This i not o public event.

by /99 %) MIYAKO SUSHI & WASHOKU SCHOOL

wnroll now for spring / summaer coures -;l.lllim:lr:r' traiming for authentic Joponese cuisine NG WIPErEncE NecaLIary

curriculum craoled by Maoster Sushi Chef Kolwya Uschi
inatruchion h'_rli-nm of hi-ghl'r quﬂliﬁld' prochicing Kabiu-Ya Group chafa

small classas, p-irmnlirﬁd brasiming
SUSHI COURSE AUTHENTIC WASHOKU COURSE
4 weeks 2 weaks
¢ prafessianal Sushi prep * prafessional techniques & knowledge
* iraditonal and madern shyles * Washoky, Califarmian, husion cuising
* knife handling & maintenance
+ soasonal seafoods & vegatables Dashi * rice * woup * Sunomono
* lopanass sauced Sashiml * Yoki-mono * Mi-mono
* Sushi chef philosophy Mushi-mana * noodles
* Sushi bar parformance
* kitchan cloaning & hygians * knivas & cooking tools
* feld trips bo fish market * cuting lechnigues

training kitchen facility in Los Angeles miyakoschool.com 23.437.2124
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Honorary Sake Sommelier & Saka-Sho

U B Bon Yagi Katsuya Uechi

TICGROUP ) ) Chalrman
Katsuya Group

Japanese GEKKEIKAN SAKE
KYOTO SINCE 1637
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Honorary Sake Sommelier

(3¢)

Fag

Rick Smith & Beau Timken Kats Miyazato
Hanorary Sake Sommeller Honarary Sake Sommel/er & Saka Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
~ Owner "SAKRVAYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER
SOMMELIE

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-

ment of Political Science. Worked
for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the

S

Japanese Food Trend News founded

in 1991, when the predecessor was
assigned back to Japan. Currently

Harmony of Sake and Cuisine

SA KE Especially when it comes to

pairing Japanese sake with

food, many people likely think,
“What’s with the exaggeration...? It
doesn’t really matter.”

In this issue, I’d like to pass on to
our readers a trick that enhances one’s
abilities to pair sake with food.

First, please select three brands of
sake with very different properties. The
differences in properties are hard to tell
without drinking the sake, but first, let’s
select the sake according to the infor-
mation listed on each label.
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(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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“Creative Sushi & Sake® illustrates the techniques of the
finest sushi chefs throughout the world, concentrating on
the artistic presentations, unigue ingredients and advanced
methods of preparation. The writers were all top |apanese

professional chefs with many years of experience.

(published in English by Al |apan News, Inc., In 2005)

For example, please select a Junmai
Daiginjo, Tokubestu Junmai, and
Junmai Kimoto, all produced in
different regions like Akita, Niigata,
and Hyogo prefectures, etc. Sake
produced in the U.S. are reasonably
priced, for including a few of these
brands in the mix may also be fun.
Please be sure to use the same shaped
glass for each of the three sake brands.
It’s best to store the glasses in the
refrigerator for approximately 3 hours
and to maintain their temperature at 55
degrees Fahrenheit. (white wine glasses
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Sushi

+ Mew Forms of Sushi
# Mew styles of Sushi
« Innovative and Popular Creative

= Mastering Technigues

= Sushi in the USA and Europe

= [n What Way Has “sushi” Evolved?
= For all who love Sake

are better)

And now, for the cuisine. There’s no
need to stick with Japanese cuisine, for
it’s fun to also pair sake with Chinese
and Italian (please avoid excessively
spicy or strong garlic-flavored dishes)
cuisines. Please be careful to compare
the balance between the sake and the
food upon consumption, the changes
detected in the umami flavors, and any
changes in the aroma particular to that
food, and aftertaste. If these factors in
the pairing are satisfying, then it’s safe
to say the pairing was a “success.”m
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Fuji Apple 5 _
45%ABV (D’ |
Like Freshly Cut Apples A ) -
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Lemon ke,

e ol 5.5% ABV
laKaRa CHU-HI e .
- cindicio Refreshing Flaver and

Umami from [ | -10)

For Sushi Rolls, Fish, and Meat Dishes

s TaKaRalCHU=HI

GLUTEN
FREE
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hite Peach H
4.5% ABV
Like Perfectly Ripe = Nloz.
White Peaches chicken with

YVulu miso sloze

Made by
MIYAKO ORIENTAL FOODS INC.

12 FLOZ (355mL) Boldwin Park, CA 91704 USA  Tel £26-942-9533
T customensenvice@coldmountainmiso.com
46k it i o @ MUTUAL TRADING
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Restaurant Trend Report

SHOCHU UNBOUND
Breaking Barriers in the Land of Cocktails

Julia Momose, celebrated award-winning mixologist and business owner, demonstrating
Shochu cocktails at The Wellesbourne in West Los Angeles.

ith the recent passing of the
Wamended California Assembly Bill

416, the stage is set and shochu is
finally ready to take the limelight.

Shochu — a distinctly Japanese distilled
spirit that can be made from over 50 types
of base ingredients with the most popular
ones being rice, barley, sweet potato and
black sugar — has largely laid off the radar
in the American market. The original
bill stipulated that “any on-sale licensee
authorized to sell wine may also sell soju
that contains no more than 24% of alcohol
by volume and is derived from agricultural
products”. Shochu distilled to ABV 24%
were able to take advantage of that bill
to loosely sell under the soju umbrella.
However, the downside meant that shochu
would need to be misrepresented as
“soju”.

Therefore, the amended CA Assembly Bill
416 is significant in that it rectified the
misnomer so Japanese Shochu now can
be properly labeled as such, and still be
permitted to be sold at restaurants with
mere soft liquor licenses. This change has
visibly brought attention back into the
category.

With consumers, particularly young adults
more adventurous and educated than ever,

Los Angeles HQ »

MUTUAL TRADING

®

San Diego

shochu and shochu-based cocktails are
rightly positioned for those looking to find
that next big thing in spirits.

Veteran mixologist and Bar Director,
Hope Ewing from downtown Los Angeles’
own distillery and members-only bar, The
Obscure, agrees. In her most recent event
on Japanese spirits, Ewing co-hosted it
with the United States Bartenders’ Guild
Southern  California Chapter (USBG
SoCal) where she was able to create a
sweet potato shochu and orange bitters
concoction for her guests to try. “Our
members tend to be curious drinkers and
offering them a taste of a category they've
never heard of, let alone tried, is a sure
draw.”

At another shochu cocktails event held
earlier in January of 2024 by the Kumamoto
Ministry of Taxation, internationally
renowned Julia Momosé was invited to
speak and demonstrate on the versatility of
shochu. Momosé is the owner and creative
force behind Kumiko in Chicago, which was
named one of World’s Best Bars 2022, as
well as a James Beard Award winner 2022
for her beverage recipes book, The Way of
the Cocktail.
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Maximize Profits with 24% or less ABV Shochu Cocktails!
Perfect for Restaurants with Beer & Wine License

Sengetsu

Rice Shochu

item number: 4102

ABV:24%

Region: Kumamoto
Dallas

New York <+ Boston

Washington DC * Miami

The Premier Japanese Food, Alcoholic Beverages,

& Restaurant Supply Specialist



Momosé’s Recommendations on Creating One-Of-A-Kind Cocktails Based on Shochu Ingredient:
g g
Momosé HEEFAEERH I ER —EZWHER:

Kome Shochu * i Ft
Rice shochu tends to err on understated
elegance and nuance, therefore, a simple cocktail
with minimal ingredients like a silver martini

would be better at showcasing the rice’s ginjo- :

esque aromas and fine flavors.
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Mugi Shochu Z ¥ Ef

More fun can be had for barley-based shochu as
flavors range from something more intense and
traditional. It can easily be concocted from a
more substantial cocktail to a lighter and more
contemporary one which becomes cleaner, and
fresher.An easy-to-drink chu-hi, for example.

[ZBEH ] (MUGH) : BURES R BE ) BRI m]
AT AR BE 22 O 48, R TT DA SRR T Y BE R
ARRRERE M, AT DL G, EIE T

Imo Shochu % 1t

Sweet potato shochu often carries rich and warming qualities.
Momosé was able to further enhance those characters, as well as
its perceived sweetness by mixing in Armagnac, junmai sake and
a dash of umeshu. The result was a deeply aromatic cocktail that
drank full and complex on the palate. This combination easily won
over the crowd by a show of hands at the event.
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AR (Armagnac) « 2K (junmai) AR (umeshu) 2

TR AR P9I AR B ) 7 SR A0 JAL VR

Even without a veteran mixologist on
board, restauranteurs can easily prepare
fruit-infused shochu by cold steeping tea
and sliced fruits in the desired shochu
overnight. The larger jug format is not
only easy to make beforehand, but this
can potentially provide a bigger margin by
upselling and is also great for large group
consumption and social media marketing.

Although the benefit of consuming shochu
is said to stimulate enzymes that effectively
break up blood clots, most shochu drinkers
simply take refuge in knowing that the

distillate is likely more hangover resistant.

BRI i, —M5REAKchu-hi.

As a pure spirit under Japan’s liquor
regulations, no other sweeteners or
additives are permissible before bottling.

With the amount of variety and shochu
recipes out there, restaurants can easily
prepare and produce shochu-based
cocktails for guests to enjoy along with
their meals. Giving traditional cocktails
a spin by coming up with a creative
campaign, serving them in beautiful glasses
and garnishes showcases how fun and
versatile they can be. Shochu cocktails can
be an easy addition to boost profits.
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% Shochu Cocktails: Serving Joy, Driving in Profits

¢ 2 oz Hakutake Shiro Shochu

* | oz Lime Juice (fresh) Rice Shochu * 0.25 oz Simple syrup Barley Shochu

* 2/3 oz Simple Syrup item number: 4100 * 2-3 Dashes of concentrated bitters item number: 4185 * 2-3 Cinnamon tea bags

* Crushed Mint (to taste) ABV:24% * 1-2 Orange slices ABV:20% * 3-4Whole apples sliced
Region: Kumamoto Region: Oita * Mint (optional)

Directions: Mix the above ingredients in a I:| ratio with

soda water.

Chicago - Yamasho °

BARDKZHEDALRIZ

Hakutake Shiro

Atlanta - Yamasho Atlanta *

Koji
Old Fashioned

* 2 oz lichiko barley shochu

Directions: Mix all ingredients into glass with ice. Stir, then
garnish with orange slice to serve.

Austin - Minamoto °

iichiko Seirin

¢ | bottle Satsuma Houzan
Sweet potato shochu

Spiced Fruit-Imo
Shochu Infusion

Satsuma Houzan
Sweet Potato Shochu
item number: 7024
ABV: 24%

Region: Kagoshima

Directions: Place all ingredients into large jug to infuse
overnight or longer. Pour over ice and garnish cup with

mint to serve.

Honolulu - The Cherry Co. *

Bringing the Flavors of Japan
to the People of the World

Lima - Super Nikkei °

Tokyo

@mutualtrading



Brewery Owner

. Kosuke Kuji

Nanbu Bijin Inc.

Fifth Generation
Brewery Owner

'\ Takao Matsukawa
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. Michael John
‘Simkin

MJS Sake Sele(tlon
Owner

Shigeto Terasaka
 Sake Sommelier

President
Japan Hollywood Network

_r,_
Timothy Sullivan Masato Kato Akira Yuhara
 Sake Samurai Sake Sommelier Sake Sommelier
Mlyako Hybrid Hotel

% Wismettac Asian Foods

Philip Harper Rachel
Tamagawa Hand Made Macalisang
L ] Japanese Sake - Sake and Wine
o= Master Sake Brewer " Sommelier
. i | 4

- Sake Sommelier
Latln Reglon Spe(lallst N
MutualTrading CoInc, =

B Sake Sammelier

Mei HO Miyuki
Yoshida
 Sake Sommelier

Isao Kiyota [
International
K/klsake Shl

A(ademla de Sake Mexico

Sake Sommelier and Others

Teruyuki
'Kobayashi

i Taruhei Brewing Coltd.

Joe Mizuno

Sake Tasting Club”

]

Eda Vuong
 Sake Somme//‘erru_

SakeVSV(VhooI of
America

Founder

Head of the” Reglonal

" Mai Segawa Don Lee
Advanced Sake ,‘,‘f’ke Som(neﬁer B
,5!”"’"‘-”,’?( Yama Sushi
Tako Grill Owner Chef

Chizuko
. Niikawa-Helto
v Sake Sommelier
Sake Samurai

Eduardo
Dingler
;gke Amrbrqssada(r

Hirohisa
Kikuchi

B §ake Sqqzmeliea

Koji Wong
Owner
Japon Bistro

Kaz Tokuhara Koji Aoto
B Sake SqmmeliE( B Sake Sqmmelier
Manager Savannah

Wismettac Asian Foods Distributing Co. Inc.

Gary Imada
SakeAdvisr
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Alice Hama Liloa Papa
Certified Wine & Certified Sake Professional
Sake Sommelier Level LL

Young’s Market (ompany

2

Yoshihiro
Sako
Sake Sommel/er

Yuzukl

B

| Stuart Morris
Sake Sommelier

Kurtis Wells

Hana Japanese Restaurant

= @

Michael Russell
Certified Sake Sommelier

Toshiyuki Koizumi
 Sake Sommelier

Owner WASAN
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Eiji Mori
Sake Sommelier

Pacific International
Liquor Inc

Katana Restaurant

Sake Shochu Spirits Institute of America

(213) 680-0011, AllJapanNews@gmail.com
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SAKE

CHALLENGE

by Kosuke Kuji

28

Kosuke Kuiji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association

Noto Peninsula Earthquake and
Sake Breweries 2

FEMREEHE

he damage became apparent as

the morning dawned on January

2. A tsunami hit Suzu city,
Noto Peninsula. The morning market
in Wajima, a renowned tourist spot,
burned up in flames.

The footage showed fire damage,
eerily reminiscent of fires in the coastal
region of Miyagi prefecture, hit by the
Great East Japan Earthquake and the
Great Hanshin-Awaji Earthquake.

Noto Peninsula is home to eleven
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sake breweries, all “partially or com-
pletely destroyed.”

The sake brewery of a junior
classmate from college was “partially
destroyed.” Nearly eighty percent of
the facility was destroyed, far worse
than “partially destroyed.” However,
the “completely destroyed” sake brew-
eries had hardly anything left.

Water was cut off with no electric-
ity or gas.

The frigid winter in the Hokuriku

R BHNBWD R
BAZENBRERRE 2B ER
BERBREBKABTIESO
AU EARBBERR F R -WE
MR INBERLERAEESR]
TMERZECEEREET
REKRBEE - RBERH
ERIEEN—R -BERNERSE

region in January hit the evacuees hard.
Further, many people had returned
home to celebrate the New Year on
January 1, which means the capac-
ity of the evacuation center could
be exceeded.

Sake distilleries store both mash
and koji mold on site during the best
time of the year to prepare for sake-
brewing. All the damage to the mash
and koji mold could not be prevented in
this situation.m
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8th

‘JAPAN’S FOOD' EXPORT FAIR

- For Importers & International Buyers -

.

L D) June 19wed) - 2151, 2024 Tokyo Big Sight, Japan

WHY VISIT?

Over 900 exhibitors
will exhibit in the show

axpectad including concurment shaow

All exhibitors are eager
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Gasanryu Kisaragi
Daiginjo
Shindo Shuzo (Yamagata)

Rice suitable for sake-brewing determines the
fundamental flavor of sake

T ERRBEFERRAE T B BNBASRERE?

on-glutinous Japonica rice is
used to brew sake, also con-
sumed as a staple. Many rice

varieties are grown in Japan, all suit-
able to brew sake. Rice most suitable
to brew sake is referred to as “rice suit-
able for sake-brewing.”

The variety of rice suitable for
sake-brewing must satisfy three condi-
tions: Large grain size, white core, and
low protein content.

The most representative brands
of “rice suitable for sake-brewing”
are “Yamadanishiki,” “Gohyakuman-
goku,” “Miyamanishiki,” “Omachi,”
etc. However, the production volume
is nowhere close to the volume in
demand to brew sake. Rice suitable for
sake-brewing is difficult to grow com-
pared to common rice. For example,
“Omachi” rice is large in grain size
and an excellent variety of rice large
in grain size. However, long rice stalks
fall over while harvesting, making it
difficult to harvest by machine. There-
fore, the crop acreage does not increase,
with some varieties like Omachi rice
decreasing in production volume year
by year, which raises the cost. Thus, a
significant volume of common rice is
also used as sake rice.

The grain size of brown rice varies
by variety. The grain weight of 1,000
grains of brown rice uniform in grain
size is referred to as “1,000 grain
weight.” Rice with grain weight of
25g or greater is notably referred to as
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Denshin First Class
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

“large grain size” compared to common
brown rice with grain weight between
20~22g. While rice, large in grain
size, with a white core in the center
and a moist appearance is referred to
as “large white core rice.” The white
core consists of coarse grains of starch.
If this core is large, koji mold propa-
gates easily, which grows koji easily in
the white core, an important aspect of
koji preparation.

Also, water penetrates easily into
the core of large white rice grains.
Steaming rice hardens the outer grain
and softens the inside, which makes
the preparation of yeast starter and fer-
menting-mash easier.

Also, rice contains protein and
fat. These components are required to
brew sake (for example, umami flavor
unique to sake is derived from amino
acids created by koji mold breaking
down protein). However, an excess
amount of these components will com-
promise the flavor and aroma. Many of
these components are contained in the
surface layer of rice grains that get pol-
ished to brew sake.m
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TOI-(go by Ryuji Takahashi )
Jizake Strolling
L

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

Restaurant Jinsei Sakaba inside the New Shinbashi Building
e RERAEHE

hinbashi is a renowned busi-
S ness district where many shops

line the streets, reminiscent
of the Showa era (1926-1989). One
venue familiar to many is the New
Shinbashi Building, a large multi-ten-
ant shopping mall on the Hibiyaguchi
side of Shinbashi Station, occupied
from the first basement floor to the
fourth floor by many restaurants, a
ticket broker, massage parlors, and
shops targeting businessmen. Some
call it a mall for old men. The Shin-
bashi Station west exit started as a
black market after World War II and
evolved until the current New Shin-
bashi Building was constructed
in 1971. The interior of the retro,
chaotic mall is long cherished as a
mecca for businessmen. Many new
commercial buildings were con-
structed recently to lease retail space
to swanky shops featured on TV. The
New Shinbashi Building built over
fifty years ago offers a heartwarm-
ing nostalgic ambiance of the Showa
Era, not felt in new stylish buildings.
The basement of the New Shinbashi
Building is home to many restaurants
that serve alcohol during business
hours on weekdays. Since I had a day
off during the week with nowhere
to go on my day off, I walked many
rounds inside the basement floor of
the New Shinbashi Building like a
migratory fish.

I saw “fans of alcoholic bever-
ages” here and there partaking early
in the day. I started to ponder order-
ing a glass of beer when a female
restaurant worker greeted me and
said, “We’re serving alcohol right
now.” I quickly accepted the invita-
tion and entered the restaurant “Jinsei
Sakaba.” What a suitable restaurant
name for me, I thought. The worker
said, “If you want to enjoy more
than one drink, all-you-can-drink is
a better deal.” I quickly agreed and
selected the 1 hour all-you-can-drink
option for 980 JPY. First, I ordered
draft beer.

The cold beer was delicious after
walking around inside the mall.

The food menu listed Chinese
style izakaya menu items. I ordered
a chilled wakame seaweed salad.
My appetite switched on as soon as
I took the first bite. I ordered another
glass of draft beer, then fried gyoza,
Japanese-style omelet with spicy
Pollack roe, and fried rice. All menu
items were delicious, and the food
was served quickly. I got into a lively
conversation with the restaurant staff
as I ate, and the first hour passed
quickly. Of course, I exceeded my
time limit and ordered several green
tea highballs and shochu highballs.

Two hours of fun passed quickly
before I realized it. The food was
delicious, the restaurant was comfort-
able, and the price was economical at
this wonderful restaurant. The New
Shinbashi Building is home to this
excellent restaurant, currently under
consideration for redevelopment due
to deterioration. Although it would
be sad to see this retro and chaotic
ambiance close their doors, changes
in the local landscape are inevitable
in any era, surely, “all that remains of
a warriors’ dream.”m
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Sake Shochu Spirits Institute of America
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KEERRZEEHAFAR
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Sake Shochu Beer Institute of America

- Part 2: Reading the sake label-

$2507 sE L B A HIR S

ake is brewed from yellow koji.The most important part of brewing
sake is the brewing methods used — first koji, second yeast, and three-
step method.

1: polishing rice, washing rice, soaking rice.

Process the ingredients: Polish, wash, and soak the rice.

2: Prepare koji: Prepare the koji.

3: Yeast starter: Prepare by cultivating quality yeast using steamed rice,
koji, and water to brew sake.

4: Prepare fermentation-mash: Apply the three-step fermentation method to
divide the water, steam the rice, and prepare malted rice in three steps.

5: Fermentation (aged fermentation mash)

6: Press the mash: Press the aged fermentation mash to leave the sake lees.

7: Precipitate the sediments (in fresh new sake): Precipitate the sediments
to the bottom and extract the clear sake.

8: Filter and pasteurize the sake (heat the sake to sterilize and prevent
deterioration in quality)

9: Store, mix, and dilute the sake with water (add the mother water and mix
with sake)

10: Bottle the sake

Sake brewing is a biotechnology that utilizes the functions of microor-
ganisms, maximized by the skills and experiences of brewery workers.m
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Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Harmony of Sake and Cuisine

specially when it comes to
Epairing Japanese sake with

food, many people likely think,
“What’s with the exaggeration...? It
doesn’t really matter.”

In this issue, I’d like to pass on to
our readers a trick that enhances one’s
abilities to pair sake with food.

First, please select three brands of
sake with very different properties. The
differences in properties are hard to tell
without drinking the sake, but first, let’s
select the sake according to the infor-
mation listed on each label.
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“Creative Sushi & Sake® illustrates the techniques of the
finest sushi chefs throughaut the warld, concentrating on
the artistic presentations, unigue ingredients and advanced
methods of preparation. The writers were all top |apanese
professional chefs with many years of experience.

{published in English by All |apan News, Inc., In 2005)

For example, please select a Junmai
Daiginjo, Tokubestu Junmai, and
Junmai Kimoto, all produced in
different regions like Akita, Niigata,
and Hyogo prefectures, etc. Sake
produced in the U.S. are reasonably
priced, for including a few of these
brands in the mix may also be fun.
Please be sure to use the same shaped
glass for each of the three sake brands.
It’s best to store the glasses in the
refrigerator for approximately 3 hours
and to maintain their temperature at 55
degrees Fahrenheit. (white wine glasses
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# New Forms of Sushi
# MNew styles of Sushi

« Innovarive and Popular Creative
Sushi

= Mastering Technigques

« Sushi in the USA and Europe

» [n What Way Has “sushi” Evolved?
= For all who love Sake

are better)

And now, for the cuisine. There’s no
need to stick with Japanese cuisine, for
it’s fun to also pair sake with Chinese
and Italian (please avoid excessively
spicy or strong garlic-flavored dishes)
cuisines. Please be careful to compare
the balance between the sake and the
food upon consumption, the changes
detected in the umami flavors, and any
changes in the aroma particular to that
food, and aftertaste. If these factors in
the pairing are satisfying, then it’s safe
to say the pairing was a “success.”m
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by Kosuke Kuji
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Kosuke Kuiji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became
the youngest person ever to
receive the lwate Prefecture Young
Distinguished Technician Award.

In 2006 was selected to be a
member of the board of trustees of
his local alma mater, Fukuoka High
School. Currently is featured in a
number of media outlets including
magazines, radio, and television.
*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture,
Vice-Chairman, Technology
Committee, lwate Prefecture
Brewers and Distillers’ Association

Noto Peninsula Earthquake and
Sake Breweries 2
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he damage became apparent as

the morning dawned on January

2. A tsunami hit Suzu city,
Noto Peninsula. The morning market
in Wajima, a renowned tourist spot,
burned up in flames.

The footage showed fire damage,
eerily reminiscent of fires in the coastal
region of Miyagi prefecture, hit by the
Great East Japan Earthquake and the
Great Hanshin-Awaji Earthquake.

Noto Peninsula is home to eleven
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sake breweries, all “partially or com-
pletely destroyed.”

The sake brewery of a junior
classmate from college was “partially
destroyed.” Nearly eighty percent of
the facility was destroyed, far worse
than “partially destroyed.” However,
the “completely destroyed” sake brew-
eries had hardly anything left.

Water was cut off with no electric-
ity or gas.

The frigid winter in the Hokuriku
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region in January hit the evacuees hard.
Further, many people had returned
home to celebrate the New Year on
January 1, which means the capac-
ity of the evacuation center could
be exceeded.

Sake distilleries store both mash
and koji mold on site during the best
time of the year to prepare for sake-
brewing. All the damage to the mash
and koji mold could not be prevented in
this situation.m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.
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« INTERNATIONAL INC
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Rice suitable for sake-brewing determines the
fundamental flavor of sake

U=z oto] 7|22 AW FESHO)

on-glutinous Japonica rice is

used to brew sake, also con-

sumed as a staple. Many rice
varieties are grown in Japan, all suit-
able to brew sake. Rice most suitable
to brew sake is referred to as “rice suit-
able for sake-brewing.”

The variety of rice suitable for
sake-brewing must satisfy three condi-
tions: Large grain size, white core, and
low protein content.

The most representative brands
of “rice suitable for sake-brewing”
are “Yamadanishiki,” “Gohyakuman-
goku,” “Miyamanishiki,” “Omachi,”
etc. However, the production volume
is nowhere close to the volume in
demand to brew sake. Rice suitable for
sake-brewing is difficult to grow com-
pared to common rice. For example,
“Omachi” rice is large in grain size
and an excellent variety of rice large
in grain size. However, long rice stalks
fall over while harvesting, making it
difficult to harvest by machine. There-
fore, the crop acreage does not increase,
with some varieties like Omachi rice
decreasing in production volume year
by year, which raises the cost. Thus, a
significant volume of common rice is
also used as sake rice.

The grain size of brown rice varies
by variety. The grain weight of 1,000
grains of brown rice uniform in grain
size is referred to as “1,000 grain
weight.” Rice with grain weight of
25g or greater is notably referred to as
“large grain size” compared to common
brown rice with grain weight between
20~22g. While rice, large in grain

size, with a white core in the center
and a moist appearance is referred to
as “large white core rice.” The white
core consists of coarse grains of starch.
If this core is large, koji mold propa-
gates easily, which grows koji easily in
the white core, an important aspect of
koji preparation.

Also, water penetrates easily into
the core of large white rice grains.
Steaming rice hardens the outer grain
and softens the inside, which makes
the preparation of yeast starter and fer-
menting-mash easier.

Also, rice contains protein and
fat. These components are required to
brew sake (for example, umami flavor
unique to sake is derived from amino
acids created by koji mold breaking
down protein). However, an excess
amount of these components will com-
promise the flavor and aroma. Many of
these components are contained in the
surface layer of rice grains that get pol-
ished to brew sake.m
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 Polishing Rate: 60%
: (Miyamanishiki,
i Gohyakumangoku)

 Polishing Rate: 50%
i (Gohyakumangoku,
i Chiyonishiki)

©SMV:43.5
i Polishing Rate: 60%
i (Hattan-nishiki)

CSMV:43
Polishing Rate: 50%
i (Dewasansan)

L SMV:43
i Polishing Rate: 30%
i (Yamadanishiki)

. Polishing Rate: 68%

- ~ (Omachi)

Juemon Gasanryu Kisaragi Denshin First Class Choryo Omachi Kurosawa Ginrei DAN
Junmai Daiginjo Junmai Daiginjo Tokubetsu Junmai Junmai Daiginjo Junmai
Toshimaya Corporation (Tokyo) Shindo Shuzo (Yamagata) Ippongi Kubohonten (Fukui) Choryo (Nara) Kurosawa Sake Brewery (Nagano) Sasaichi Shuzo (Yamanashi)

) This article was courtesy from Shibata Shoten Co Ltd.
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TOI-(go by Ryuji Takahashi )
Jizake Strolling
L

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

Restaurant Jinsei Sakaba inside the New Shinbashi Building

T MHRAIRE ol

hinbashi is a renowned busi-

ness district where many shops

line the streets, reminiscent
of the Showa era (1926-1989). One
venue familiar to many is the New
Shinbashi Building, a large multi-ten-
ant shopping mall on the Hibiyaguchi
side of Shinbashi Station, occupied
from the first basement floor to the
fourth floor by many restaurants, a
ticket broker, massage parlors, and
shops targeting businessmen. Some
call it a mall for old men. The Shin-
bashi Station west exit started as a
black market after World War II and
evolved until the current New Shin-
bashi Building was constructed
in 1971. The interior of the retro,
chaotic mall is long cherished as a
mecca for businessmen. Many new
commercial buildings were con-
structed recently to lease retail space
to swanky shops featured on TV. The
New Shinbashi Building built over
fifty years ago offers a heartwarm-
ing nostalgic ambiance of the Showa
Era, not felt in new stylish buildings.
The basement of the New Shinbashi
Building is home to many restaurants
that serve alcohol during business
hours on weekdays. Since I had a day
off during the week with nowhere
to go on my day off, I walked many
rounds inside the basement floor of
the New Shinbashi Building like a
migratory fish.

I saw “fans of alcoholic bever-
ages” here and there partaking early
in the day. I started to ponder order-
ing a glass of beer when a female
restaurant worker greeted me and
said, “We’re serving alcohol right
now.” I quickly accepted the invita-
tion and entered the restaurant “Jinsei
Sakaba.” What a suitable restaurant
name for me, I thought. The worker
said, “If you want to enjoy more
than one drink, all-you-can-drink is
a better deal.” I quickly agreed and
selected the 1 hour all-you-can-drink
option for 980 JPY. First, I ordered
draft beer.

The cold beer was delicious after
walking around inside the mall.

=2

The food menu listed Chinese
style izakaya menu items. I ordered
a chilled wakame seaweed salad.
My appetite switched on as soon as
I took the first bite. I ordered another
glass of draft beer, then fried gyoza,
Japanese-style omelet with spicy
Pollack roe, and fried rice. All menu
items were delicious, and the food
was served quickly. I got into a lively
conversation with the restaurant staff
as I ate, and the first hour passed
quickly. Of course, I exceeded my
time limit and ordered several green
tea highballs and shochu highballs.

Two hours of fun passed quickly
before I realized it. The food was
delicious, the restaurant was comfort-
able, and the price was economical at
this wonderful restaurant. The New
Shinbashi Building is home to this
excellent restaurant, currently under
consideration for redevelopment due
to deterioration. Although it would
be sad to see this retro and chaotic
ambiance close their doors, changes
in the local landscape are inevitable
in any era, surely, “all that remains of
a warriors’ dream.”m
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Master Sake Sommelier
[ AllJapan News, Inc. Yuji Matsumoto Toshio Ueno Ami Nakanishi Atsuko Glick Yoshihide Murakami David Kudo Ryuji Takahashi
Sake Shochu Spl rits Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier Master Sake Sommelier
Institute of America Beverage Manager Vice President Vice President Instructor Liquor Manager President, All Japan News Owner"Ji - sakeya”

(2] 3) 680-0011 Sake School of America New York Mutual Trading, Inc. Sake School of America JFClInternational Inc. Shuto-Meijin

AllJapanNews@gmail.com QN ymatsumoto001@gmail.com  info@sakeschoolofamerica.com  info@sakeschoolofamerica.com  info@sakeschoolofamerica.com  ymurakami@jfc.com davidkudo@gmail.com ryu2syuto@yahoo.co.jp

Sake Shochu Beer Institute of America
- Part 2: Reading the sake label-

2W U2 Fo| 2ES HCh

O | Ext $2PS 08N BHELICH
= H2, 7t 320y, A =
ake is brewed from yellow koji.The most important part of brewing E M a2, AW ST

sake is the brewing methods used — first koji, second yeast, and three-

L . step method. 1:@EAE|, H0[E Hold, MAF7], BN7,

Sake Shochu Spirits Institute of America S b]

NPOEA . N 1: polishing rice, washing rice, soaking rice. 2RE0EY RESUMEEY

A ~| ~| al . . . . | —
KEH GRS BT A Process the ingredients: Polish, wash, and soak the rice. 3IFE(FE)YEF ME o, WA, &2, 2
Sake Shochu Spirits Institute of 2: Prepare koji: Prepare the koji. © 2 A8 E2 2ZE Hidet A

tAmenca ‘,:Vafs fc:;: nded dw'thtthz.purpf s€ 3: Yeast starter: Prepare by cultivating quality yeast using steamed rice, D 4:FZ(2Z0)AET|, B, WY, S2ENS AL
pteheliniotivieh vl koji, and water to brew sake Do LHeo| gy (38 ey

Japanese sake, shochu and beerin a J1, . R Yl o— RS

shared where 500 million people enjoy 4: Prepare fermentation-mash: Apply the three-step fermentation method to : 5:&& (S8 EZ0])

wine in NJorth Amehr.ilca. :’Nef St’:“’e to divide the water, steam the rice, and prepare malted rice in three steps.  : 6:4X(ZRA) 4= DZ0|E WL =
Lnrfé:f:; nZ’i)nagnglthr::;ge ELtI tuerr;_ng 5: Fermentation (aged fermentation mash) ¢ XA OPIZt =Lt

through online Japanese sake and 6: Press the mash: Press the aged fermentation mash to leave the sake lees. : T:YSEI|(AF) LSS HHAA g2 B2
shochu colleges and books related to 7: Precipitate the sediments (in fresh new sake): Precipitate the sediments @ H®|Z{BtC},

JEapangs”e sake, lsjhochutgandc?eer,tletc. to the bottom and extract the clear sake. D 8043 HO|7| (Mt SEXSHE 97|l =
a;,p)fg ;ihyessacrzﬁ s"l]rgnZ?sr ;enz n';eg ozbt 8: Filter and pasteurize the sake (heat the sake to sterilize and prevent C21E"

contributes to expanding the market. deterioration in quallty) 9: X‘I ‘IDI', }_'o;l" §EI-‘)I\' (II:ZIF%%% I:-laHA-I %% _j‘C_'é‘;II-
Also, our final purpose is to facilitate 9: Store, mix, and dilute the sake with water (add the mother water and mix St

communication with sake breweries, with sake) P10 HED|

sake producers, and distribution 10: Bottle th k

companies, etc., to introduce Jgpanese - bottle the sake ! ol CHo| OIS StES ol@sA] Ofs =
sake, shochu and beer to American =TT o = 0142 252 0|88HA BtEE
consumers in a way that’s easy-to- Sake brewing is a biotechnology that utilizes the functions of microor-  : HIO|Q HA=ZX|0|H, FQIS9| et 7|&
understand. ganisms, maximized by the skills and experiences of brewery workers.m © 0| AotUC.

INTC SAKE'Q‘"HIH:H_H
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WHY VISIT?

Over 900 exhibitors
will exhibit in the show

axpectad including concurment shaow

All exhibitors are eager
to export (engiish Avaliable)

You can find New-to-Market
Japan's Food

Get Visitor
Badge (Free)

Organisar: AX Japan Ltd.  “JAPAN'S FDOD™ EXPORT FAIR Show Management
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Beau Timken
Honorary Sake Sommelier & Saka-Sho
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Honorary Sake Sommelier
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by Kosuke Kuji

Kosuke Kuji

Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered Tokyo
University of Agriculture’s Department

of Brewing and Fermentation. In 2005
became the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In

2006 was selected to be a member of

the board of trustees of his local alma
mater, Fukuoka High School. Currently

is featured in a number of media outlets
including magazines, radio, and television.
*Positions of Public Service: Chairperson,
Cassiopeia Corporation Youth Conference;
School Board Member, Fukuoka High
School, Iwate Prefecture, Vice-Chairman,
Technology Committee, Iwate Prefecture

Brewers and Distillers’ Association

“Creative Sushi & Sake® illustraces the technigques of the
finest sushi chefs throughout the world, concentrating on
the artistic presentations, unigue ingredients and advanced
masthods of preparation. The writers were all top |apanese
professional chefs with many years of experience.

(published In English by Al |apan News, Inc., In 2005)

Noto Peninsula Earthquake and Sake

Breweries 2

os danos se hicieron evidentes al
I amanecer del 2 de enero. Un tsunami

zot6 la ciudad de Suzu, en la peninsula de
Noto. El mercado matutino de Wajima, un con-
ocido lugar turistico, ardié en llamas.

Las imagenes mostraban danos por incen-
dio, que recuerdan inquietantemente a los
incendios en la region costera de la prefec-
tura de Miyagi, afectada por el Gran Terremoto
del Este de Japon y el Gran Terremoto de
Hanshin-Awaji.

La peninsula de Noto alberga once destil-
erias de sake, todas “parcial o completamente
destruidas”.

La destileria de sake de un companero de
la universidad quedo “parcialmente destruida”.
Casi el ochenta por ciento de las instalaciones,
mucho peor que decir “parcialmente destru-
ida”. Sin embargo, a las destilerias de sake

“completamente destruidas” ya casi no les
quedaba nada.

Se cortoé el agua y no habia electricidad
ni gas.

El gélido invierno que azoto en enero la
region de Hokuriku afect6 duramente a los
evacuados.

Ademas, muchas personas regresa-
ron a casa para celebrar el Ao Nuevo el 1
de enero, lo que significa que la capacidad
del centro de evacuacion podria haber sido
superada.

Las destilerias de sake almacenan puréy
moho koji en el lugar durante la mejor época
del ano para prepararse para la elaboracion
de sake. En esta situacion no se pudo evitar
todo el dano al puré y al moho koji.

» Mew Forms of Sushi
+ Mew Styles of Sushi

# Innovative and Popular Creative
Sushi

= Mastering Techniques

« Sushi in the USA and Europe

« [n What Way Has “Sushi” Evolved?
= For all who love Sake

Noticias sobre restaurantes Japoneses 45
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El arroz adecuado para la elaboracion
S de sake determina el sabor
fundamental del sake

150 tipos de sake delicioso
Importado de todo Japoén

a través de una red nacional
enviado directamente a usted

Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.
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« l’ aINTERNATIDNAL INC

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)

i SMV:+3.5
olishing Rate: 60%
i (Hattan-nishiki)

Juemon
Junmai
Toshimaya Corporation (Tokyo)

Gasanryu Kisaragi
Daiginjo
Shindo Shuzo (Yamagata)

arroz japonica no glu-
E I tinoso se utiliza para

preparar sake y tam-
bién se consume como alimento
basico. En Japon se cultivan
muchas variedades de arroz,
todas ellas calificadas para
preparar sake. El arroz mas
adecuado se denomina “arroz
apto para preparar sake”.

La variedad de arroz adec-
uada para la elaboracion de sake
debe cumplir tres condiciones:
tamano de grano grande, nucleo
blanco y bajo contenido de
proteinas.

Las marcas mas rep-
resentativas de “arroz apto
para la elaboracion de
sake” son “Yamadanishiki”,
“Gohyakumangoku”,
“Miyamanishiki”, “Omachi”,
etc. Sin embargo, el volumen
de produccion no se acerca al
volumen de la demanda para
elaborar sake. El arroz apto para
la elaboracion de sake es dificil
de cultivar en comparacion con
el arroz comun. Por ejemplo, el
arroz "Omachi” tiene un tamano
de grano grande y una excelente

©OSMV: 43 {OSMV:+3
i Polishing Rate: 50%

i (Dewasansan)

Denshin First Class
Junmai Daiginjo
Ippongi Kubohonten (Fukui)
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Polishing Rate: 30%
i (Yamadanishiki)

variedad de arroz. Sin embargo,
los largos tallos del arroz se
caen durante la cosecha, lo
que dificulta la recoleccion con
maquina. Por lo tanto, la super-
ficie de cultivo no aumenta, y
algunas variedades como el
arroz Omachi disminuyen su
volumen de produccioén ano tras
ano, lo que eleva el costo. Asi,
un volumen importante de arroz
comun también se utiliza como
arroz para sake.

El tamano del grano del
arroz integral varia segun la
variedad. El peso de grano de
1000 granos de arroz integral de
tamano uniforme se denomina
“peso de 1000 granos”. El arroz
con un peso de grano de 25 g.
mas, se conoce como “grano
grande” en comparacion con
el arroz integral comun con un
peso de grano entre 20y 22 g.
Mientras que el arroz, de tamarno
de grano grande, con un nucleo
blanco en el centro y una apa-
riencia humeda, se denomina
“arroz de nucleo blanco grande”.
El nucleo blanco esta formado
por granos gruesos de almidon.
Si este nucleo es grande, el

- Polishing Rate: 68%
i (Omachi)

Choryo Omachi
Tokubetsu Junmai
Choryo (Nara)

©SMV: 42
Polishing Rate: 50%
(Gohyakumangoku,
i Chiyonishiki)

moho koji se propaga facil-
mente, lo que hace que el koji
crezca facilmente en el nucleo
blanco, un aspecto importante
de la preparacion del koji.

Ademas, el agua penetra
facilmente en el centro de los
grandes granos de arroz blanco.
El arroz al vapor endurece el
grano exterior y ablanda el inte-
rior, lo que facilita la preparacion
del iniciador de levadura y del
puré de fermentacion.

Ademas, el arroz contiene
proteinas y grasas. Estos com-
ponentes son necesarios para
preparar sake (por ejemplo,
el sabor umami exclusivo del
sake se deriva de los aminoa-
cidos creados por el moho koji
que descompone las protei-
nas). Sin embargo, una cantidad
excesiva de estos componen-
tes comprometera el sabory el
aroma. Muchos de estos com-
ponentes estan contenidos en
la capa superficial de los granos
de arroz que se pulen para
preparar sake.

 Polishing Rate: 60%
: (Miyamanishiki,
i Gohyakumangoku)

Kurosawa Ginrei DAN
Junmai Daiginjo
Kurosawa Sake Brewery (Nagano)

Junmai
Sasaichi Shuzo (Yamanashi)

This article was courtesy from Shibata Shoten Co Ltd.



TOI-(go by Ryuji Takahashi )
Jizake Strolling
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Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest
trends, while managing a jizake retail store.

Restaurante Jinsei Sakaba dentro del nuevo edificio Shinbashi

hinbashi es un renomb-

rado distrito de negocios

donde muchas tiendas
se alinean en las calles, que
recuerdan a la era Showa (1926-
1989). Un lugar familiar para
muchos es el Nuevo Edificio
Shinbashi, un gran centro com-
ercial con multiples inquilinos
en el lado Hibiyaguchi de la
estacion Shinbashi. Ocupada
desde el primer s6tano hasta el
cuarto piso por muchos restau-
rantes, un corredor de boletos,
salones de masajes y tiendas
dirigidas a hombres de nego-
cios. Algunos lo llaman un
centro comercial para ancianos.
La salida oeste de la estacion
Shinbashi comenz6 como un
mercado negro después de la
Segunda Guerra Mundial, evolu-
ciono hasta que se construyo el
actual nuevo edificio Shinbashi
en 1971.

El interior del centro

comercial retro y cadtico es
apreciado desde hace mucho
tiempo como la meca de

los hombres de negocios.
Recientemente se construyeron
muchos edificios comercia-

les nuevos para alquilar espacio
comercial a tiendas elegantes
que aparecen en la television. El
nuevo edificio Shinbashi, con-
struido hace mas de cincuenta
anos, ofrece un ambiente nos-
talgico y reconfortante que
proviene de la era Showa, que
no se siente en los edificios
nuevos y elegantes. El sotano
del nuevo edificio Shinbashi
alberga muchos restauran-

tes que sirven alcohol durante
el horario comercial de lunes
aviernes. Ya que tenia un dia
libre entre semanay no tenia
donde ir caminé muchas vueltas
dentro del s6tano del nuevo edi-
ficio Shinbashi como un pez
migratorio.

Via "fanaticos de las bebi-
das alcoholicas™ aqui y alla,
participando temprano en el dia
empece a pedir un vaso de cer-
veza cuando una trabajadora
del restaurante me saludo y
dijo: "Estamos sirviendo alcohol
ahora mismo”. Acepté rapida-
mente la invitacion y entré al
restaurante "Jinsei Sakaba".
Qué nombre de restaurante mas
adecuado para mi, pensé. El
trabajador dijo: "Si quieres dis-
frutar de mas de una bebida,
barra libre es una mejor oferta”.
Acepté y seleccioné la opcion de
bebida libre de 1 hora por 980
JPY. Primero pedi cerveza de
barril, la cerveza fria estaba deli-
ciosa después de caminar por el
interior del centro comercial.

La lista de comida incluia
elementos del menu izakaya al
estilo chino. Pedi una ensalada
fria de algas wakame. Mi apetito
se abri6 tan pronto como tomé

el primer bocado, pedi otro vaso
de cerveza de barril, luego gyoza
frita, tortilla al estilo japonés

con abadejo picante, huevasy
arroz frito. Todos los elemen-
tos del menu estaban deliciosos
y la comida se sirvio rapida-
mente. Entré en una animada
conversacion con el personal del
restaurante mientras comiay por
supuesto, excedi mi limite de
tiempo y ordené varios tragos de
té verde y tragos de shochu.

Dos horas de diversion pas-
aron rapidamente antes de que
me diera cuenta. La comida
estaba deliciosa.

El restaurante era comodo
y el precio era econdémico en
este maravilloso lugar. El nuevo
edificio Shinbashi alberga este
excelente restaurante, actu-
almente bajo consideracion
para su remodelaciéon debido
al deterioro. Aunque seria triste
ver que este ambiente retro y
caotico cerrara sus puertas.

Los cambios en el paisaje local
son inevitables en cualquier
época, seguramente, “todo

lo que queda del sueno de un
guerrero”.
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Sake Shochu Spirits Institute of America
NPOEA

KEE SRS BT
Sake Shochu Spirits Institute of
America was founded with the purpose
to promote further understanding of
Japanese sake, shochu and beerin a
shared where 500 million people enjoy
wine in North America. We strive to
increase Japanophiles by furthering
understanding of the sake culture
through online Japanese sake and
shochu colleges and books related to
Japanese sake, shochu and beer, etc.
Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries,
sake producers, and distribution
companies, etc., to introduce Japanese
sake, shochu and beer to American
consumers in a way that’s easy-to-
understand.

Instituto de la Cerveza Sake Shochu de América
Parte 2: Leer la etiqueta del sake

| sake se elabora con koji amarillo.

La parte mas importante de la elaboracion

de sake son los métodos de elaboracion
utilizados: primero koji, segundo con levadura y
método de tres pasos.

1: Procesar los ingredientes: pulir, lavar y remo-
jar el arroz.

2: Preparar koji: Preparar el koji.

3: Iniciador de levadura: Preparelo cultivando
levadura de calidad usando arroz al vapor, koji y
agua para preparar sake.

4: Prepare el puré de fermentacion: aplique el
método de fermentacion de tres pasos para divi-
dir el agua, cocinar el arroz al vapor y preparar
arroz malteado en tres pasos.

5: Fermentacion (puré de fermentacion anejo).

6: Exprimir el puré: Exprimir el puré de ferment-
acion envejecido, para dejar los restos del sake.

7: Asentar los sedimentos (en sake nuevo y
fresco): Asentar los sedimentos en el fondo y
extraer el sake claro.

8: Filtrar y pasteurizar el sake (calentar el sake
para esterilizarlo y evitar el deterioro de la
calidad).

9: Almacene, mezcle y diluya el sake con agua
(agregue el agua madre y mezcle con sake).

10: Embotella el sake.

La elaboracion de sake es una biotecnologia que
utiliza las funciones de los microorganismos,
maximizadas por las habilidades y experiencias
de los trabajadores de las destilerias.
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