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MIYAKO ORIENTAL FOODS INC. customerservice@coldmountainmiso.com Tel. 626-962-9633
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. Produced by
(%) THE CHERRY CO.

HONOLULU

WED MAY 21"
10 AM - 4:30 PM

LOS ANGELES

THU
SEPT 25

9am-4pm

SAVE THE DATE

NEW YORK

SAT
SEPT 20*

10am -5 pm
SAVE THE DATE

Not Open to Public
Registration Coming Soon

Largest & Longest Running Japanese Food Trade Show Outside of Japan

Principal Meeting Place for Foodservice Professionals & Suppliers
NEW PRODUCTS SSAVINGS FREE to ATTEND **

** JFREis a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.
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MIYAKO

MIYAKO SUSHI
& WASHOKU SCHOOL

curriculum by

Master Sushi Chef KATSUYA UECHI

personalized training by Katsu-Ya Group chefs

SUSHI WASHOKU

4 Week Courses 2 Week Courses
o food prep safety

* knife handling
. . enroll NOW for summer courses
* cleaning & hygiene

* Sushi chef philosophy miyakoschool.com




Premium Fresh Fish by Tsukiji Ohta,
Delivered by Mutual Trading

Hand-Selected, Peak-Freshness Cuts | Delivered Twice Weekly

Tsukiji Ohta stands at the heart of Tokyo’s top fish market, trusted by Japan’s
most discerning chefs. Backed by decades of expertise, each order is expertly
selected, precision-cut, and packed at peak freshness—delivering quality and
consistency that elevate every dish.

Now available exclusively through Mutual Trading, U.S. chefs gain reliable access
to this elite service—seamlessly delivered through a distributor that under-
stands the demands of Japanese cuisine.

ORDER SCHEDULE
Region Delivery Days Order Cut-Off Time 6 46 Cye-Off Time Ready to Elevate Your Seafood Program?
(Daylight Saving Time)
Los Angeles  Tuesday / Wednesday Sunday 8:00 AM Sunday 7:00 AM
Friday / Saturday Wednesday 8:00 AM Wednesday 7:00 AM
New York  Tuesday / Wednesday Sunday |1:00 AM Sunday 10:00 AM GET STARTED
Friday / Saturday Wednesday | 1:00AM  Wednesday 10:00 AM lamtc.com/contact-us/
2525 MUTUAL TRADING Product selection may vary by week
Refreshing Flavor and

Umami from
For Sushi Rolls, Fish, and Meat Dishes
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chicken with
yuzu miso glaze
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Made by

MIYAKO ORIENTAL FOODS INC.
Baldwin Park, CA 91706 USA Tel. 626-962-9633

cus'romerserwce@coldmountcunmlso com

=====" MUTUAL TRADING

5 fl.oz. 32 fl.oz.




Wismettac

IMPORTING AND DisTRIBUTING AsiAN Foobp Probucts GLOBALLY

wismettacusa.com

m BRAND%



CONTENTS

B SAKE SOMMELIER CLUB
06 The Possibilities for Shochu in the Future

b 5 DREESDRTREM:

07 cCalifornia Sake Challenge 214:
Massive Wildfires and Sake Breweries

in Ofunato City, Iwate Prefecture: Part 2
BEERARE214 ¢

EFR - KMETmOMBFANKLEET €02

H NEWS /TREND
08 What Type of Sake is Nama-zake?

FHEEIF. EDOLSBRERED

09 Tokyo Jizake Strolling
Strolling to the Shibamata Taishakuten
Temple: Part 2

REUERS [ SEXESEHOR

10  Sake Shochu Spirits Institute of America
- Japanese Sake as a Seasoning -
KEEBeh 2% BB ZTRR

KB LTOBRKRE

11 Shichimikai summer seminar and
networking event held

-Givin back to local communities

through Japanese cuisine-

tika BOtIF—rERIZME
—BARZEL THIsHRICER—

12  Sake Competition “Kura Master 2025”
Held in France to Introduce the Flavors of
Japanese Sake

TSVADSEET B3HERBEDOMS
“OSTXRZ—2025" B

ﬁnnﬁlﬁ:’.ﬁ_fnﬂf ISE=E mHETES
LZARS> -2 —4y FRGRE g BT
9:21a:

ERVANSVHRERE. BAEE

HEHR K CEA. 22—
ERANHRIFALEVE T, BREICBEAVEDETEL,

RESTAURANT
» »
we] /A . n@\k/s

August 2025
Vol. 34 No. 321

Cover image

Food ingredients from Okinawa:
“Shekwasha” and “Mozuku“
(Okinawa Seaweed)

14  From Toyosu to Your Table:

Sourcing Excellence with Tsukiji Ohta and ULTS
SN SBEAN I FEMAHCULTSICK 88 L 7
FEA Ty

16  Kewpie Corporation Started Producing
Condiments at their Second U.S. Plant in Tennessee

KE 2 WFRBEOEENR T3> — 5 THKE O L E = Bth

17  Japanese Restaurant Association (JRA) 2025
Annual Golf Tournament held

RKEHRLZA S UBERIINTREZRE

18 International Wine Challenge 2025

- “Sake Category” Trophy winners announced-
A2 —=F>a3FIL TA2FvL>2T2025

— ITSAKE®PF) bO7 1 —REBEIRERKR—

20 Food Costs 7—RIOX k

21  Introducing Okinawa prefecture’s natural bounty
and food culture

-Promoting carefully selected food ingredients and appealing
products from Okinawa to the U.S. market-

HRENEZBROEACBXILERBN
—EELEBMEBROBIZ KEHRZA—

RLAMS UBEREEYE. AR BEXETY,
EEIG-MailBROFBETABETELER!

BRLAHIE
QRI—F&D

u”iEEfﬁ77Z

MIYAKO

The Finest Japanese Dining
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21381 S. Western Ave., Torrance, CA 90501
For Reservations and Information
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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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KIKISAKE-SHI Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
\)
L4 i
CL U B Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Honomry Sake Sommeller Honarary Sake Sommel/er & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho

TIC GROUP Chalrman Owner “True Sake” Owner of M&M Enterprise

Katsuya Group

Owner “SAKAYANYC

MASTER
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SOMMELIER
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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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The Possibilities for Shochu in the Future

alifornia's alcoholic beverage
‘ laws were amended to allow

the sale of alcoholic beverages
under a "soft liquor" license.

While sparkling wine and flavored
wine is no doubt popular, another
surprisingly popular beverage is shochu
(distilled liquor). Shochu on-the-rocks,
mixed with lemon soda or with Calpis
soda are also popular among American
consumers. From the restaurant side’s
perspective, especially in California,
the greatest advantage of selling shochu

is that despite being a distilled liquor,
as long as the alcohol level is less than
24 percent, shochu can still be sold
with a Beer & Wine license. Surpris-
ingly however, few restaurants are
effectively incorporating shochu into
their alcohol list. Judging from the
response from customer, it seems as
if more participants were interested in
purchasing shochu than Japanese sake,
which means there are still great sales
opportunities for shochu.

Even without a bartender, shochu

highball can be easily prepared by
mixing shochu with lemon juice, grape
juice, lychee juice and carbonated
water, with high profit rate. There is
no difficult explanation involved other
than “Japanese vodka” for easy under-
standing and acceptance by American
consumers. Also, maritinis, mojitos,
Bloody Mary, and various other vodka
and tequila-based cocktails can be
made with shochu. Therefore, I look
forward to more American consumers
trying shochu.m
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SAKE SOMMELIER CLUBRD

Brewery Owner Sake Sommelier and Others
'Kosuke Kuji Teruyuki Joe Mizuno
Nanbu Bijin Inc. 'Kobayashi Head of the “Regional
Fifth Generation Taruhei Brewing Co Itd. Sake Tasting Club”
Brewery Owner
Timothy Sulli Masato Kato Akira Yuhara
imothy Sul 1vaq Sake Sommel/er Sake Sommelier
Sake Samurai - - -
e : Wlsmettac Asnan Foods Miyako Hybrid Hotel
Takao Matsukawa
International Philip Harper Rachel
Sake Sommelier ‘Tamagawa Hand Made Macalisang
Latin Region Spe(|a||gt Japanese Sake Sake and Wine
Mutual Trading Master Sake Brewer Sommelier
Keita Akaboshi Mei HO Miyuki
Sake Sommelier Sake Sommelier Yoshida
Kuramoto US Inc. True Sake Sake Sommelier
Michael John Mai Segawa Don Lee
Simkin B Advanced Sake Sake Sommelier
MJS Sake Selection ,Som’"?”ef _— Yama Sushi
Owner Tako Grill Owner Chef
Shigeto Terasaka Isao Kiyota Eda Vuong
Sake Sommelier International International
T bresident l(/klsake Shl Sake Sommel/er
Japan Hollywood Network Academia de Sake Mexico Muteal Tradmg
Founder
Sara Guterbock Rachel Fiekowsky Masae Kusada
International International International
Sake Sommelier Sake Sommelier Sake Sommelier

New York Mutual Tradlng

New York Mutual Tradlng

New York Mutual Tradlng

Chizuko Alice Hama Liloa Papa
Niikawa-Helto Certified Wine & Sake Certified Sake Professional
Sake Sommelier Sommelier leveltl
VSalr(e Sqmqm( o Young's Market Company
Hirohisa Eduardo Yoshihiro
Kikuchi Dingler Sako
Sake Sommelier Sake Ambassador - Sake Sommelier
Yuzuki
Koji Wong Kurtis Wells Stuart Mqrrls
Owner Mixologist Sake Sommelier
! gis
Japon Bistro g . Hana Japanese Restaurant
Kaz Tokuhara Sa}:’(g) lm?v(e)/t:r Toshiyuki Koizumi
Sake Sommelier . e Sake Sommelier
Manager avanna
Wismettac Asian Fogds Distributing Co. Inc. Ouner “WASAN"
. Michael Russell
Gary Imada Eiji Mori . )
Sake Zdw’sa r Sake Sommelier VCerrt/ﬁed que 5,0”','"8/'9’
e e Katana Restaurant Pacific International
Liquor Inc
Shino Okita Jonathan Cortez Patsy Lu
Certified Sake Sommelier International I Y "
Shachu Advisor Sake Sommelier internationa
T i Master Sake Sommelier
anbai Solutions LLC. Latm Region Specialist T P
l\%utualpTradlng Mutual Trading
Lora Blackwell
International m
Sake Sommelier Sake Shochu Spirits Institute of America
Genji Sake

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

Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part Il
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he largest wildfire in Japan in

over 50 years that scorched over

7,166 acres afflicted Ofunato
city, Iwate prefecture, on February 25,
2025. Motoshoei Kitanihon Suisan Co.,
Ltd., a land-based abalone aquaculture
company, was destroyed for the second
time in a brief period since the Great
East Japan Earthquake in March 2011.
Tsunamis from the Great East Japan
Earthquake destroyed Motoshoei
Kitanihon Suisan Co.’s aquaculture
farm, forcing the company to start over
from scratch. Since then, the abalone
aquaculture company has worked hard
to expand sales channels for their land-
farmed abalone brand both nationwide

and overseas. Not only is “Sanriku
Jade Abalone” far softer than the usual
abalone caught in the sea, but this brand
of abalones can also be harvested in
only three years compared to five years
required for the rearing period. Further,
Sanriku Jade Abalone is uninfected
and highly rated. Most importantly,
Sanriku Jade Abalone is exceptionally
soft, meaty, and flavorful! Unfor-
tunately, the land-based aquaculture
company that reared this high-quality
abalone product was destroyed by
wildfire. All the water supplied to the
abalones stopped and all 2.5 million
farm-raised abalones were destroyed,
resulting in an estimated damage of

approximately 500 million JPY. The
yard where materials were stored and
the seawater pumps were all burned,
requiring approximately 100 million
JPY in costs to reopen the aquaculture
facilities. President Suehiro Furukawa
gave up on reopening his business after
the complete destruction of his aquacul-
ture facilities for the second time in a
brief period. However, his son and sales
manager started crowdfunding in hopes
of reopening Motoshoei Kitanihon
Suisan Co.’s aquaculture facilities. Any
support from overseas is welcomed and
greatly appreciated.m
https://readyfor.jp/projects/
ofunato_hisuiawabi.
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Yoshihide Murakami

Master Sake Sommelier
Liquor Manager
JFC International Inc.

™
© I’ INTERNATIONAL 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.
JESINC.
Interbranch Distribution Center (IDC)
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i (Koshinoshizuku)
Denshin Natsu
Junmai Daiginjo
Ippongi Kubohonten (Fukui)
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Tenzan Sake Brewer (Saga)

What Type of Sake is Nama-zake?
FHEIF. CDOLSGHEFED

‘ ‘ ama-zake” (sake not
sterilized by heat) refers
to sake not pasteurized

once from pressing the fermentation mash
to shipment, also referred to as “Nama-
shu” or “Nama-zake.” According to the
Japanese National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” Nama-
zake refers to “sake not sterilized
by heat after production” and sake
not pasteurized, thus labeling such
as “refrigeration required” and other
caution for consumption is required.

Because Nama-zake is not pas-
teurized, various enzymes remain in an
activated state in the sake with the risk
of changes occurring in the stored com-
ponents, yet characteristic for its fresh
flavor exclusive to new sake compared
to pasteurized sake. While many of the
Nama-zake are shipped after micro-
filtration to eliminate general bacteria,
some are not filtered at all.

Sake freshly pressed from the fer-
mentation mash is usually cloudy and
contains fine sediments (starch, insol-
uble protein, sake yeast, enzyme, etc.).
The sake is left in a cool place to let the
sediments settle (to remove the sedi-
ments), and filtered further to let the
sake become clear like water. After-
wards, the sake is pasteurized and
stored (aged) to adjust the sake quality
before pasteurizing again, then bottled.
The recently popular “freshly-pressed”
sake is not produced using this process,
a white and cloudy type of sake
just pressed, bottled, and shipped.
Because this cloudy sake is not nec-
essarily just pressed, sake with high
additional value is referred to as “Ara-
bashiri” (first run) to distinguish from

£ SMV:+0 £ SMV:-1

i Polishing Rate:60% i Polishing Rate:59%

i (Dewasansan) i (Miyamanishiki)
Shichida Natsu Naotora

Junmai Junmai Ginjo

Endo Brewery (Nagano)

“freshly-pressed” sake.

Also, sake after the first round of
sediments are removed is called “first-
pressed,” while sake after the second
round of sediments are removed is
called “second-pressed,” and sedi-
ments (sake mixed with sediments)
remaining on the bottom of the tank
after the “first-pressed” is shipped in
some cases as “Ori-zake” or Nigori-
zake.” However, even Nigori-zake once
pasteurized is no longer Nama-zake,
as Nama-zake type Japanese sake are
referred to as Arabashiri (first run),
freshly-pressed, Nigori-zake, etc., since
there are no strict regulations to label
these terms other than for Nama-zake.

On the other hand, “Nama-cho-
zoshu” (sake pasteurized only once
while bottling) - occasionally confused
with Nama-zake - refers to Japanese
sake not pressed nor pasteurized before
being stored at low-temperatures, but
pasteurized only once before bot-
tling. To the contrary, sake not heated
once before pressed, stored in a tank,
and bottled for shipping is called
“Namazume-shu.”m

¢ &

rf_A‘?ﬁJ Lix, bAAREESTH
o T2 ET, EHAA

—L—a . (MEEE) 211> T
TOHABOZ LT TaElw, £
i TARFEX) L, EETO T
WO BV TR E ) Tld, TR,
—YIIMEAMIZ L 22\ WiEETH 584
ICZDRRVTED LED, T, BH
ZLTORWEZOT, THEE, % &
TS L IR L oERHHO L E
EEOT T3

LT ik)uh BMEZLTOLRVED,
WO I B FREESE DG IEIRETER > T

D, HEHIC T ZAEANE C D gk
VY YRTRHDH, DK ANZE L
T EER T, B O 7 R 2

R o T2 DA, — MR % CThk
KTE D HEIGHZ T2 > Th o iy

2 HDDV% N, JElE F -7 fThb
TubDLH 5,

W, ARSI Y DI
&, EEMVE (TARA, RAEEZ
AE B EIERE R R L) DNRE 5
TEDH, A#E->Tw3, 22T, BT
WEH DL R ERE U Tl P & (T
BAE; EvY)), o iiEEETR- T
SERIERICT 2, 2Dk, KAIE L
TR (FyR) L, EEZREL -
ECHERANET R, HiiESns,

BOHATO TLIED 72T Lld, 20
TRZFTIC, HoERDAE L 721N
ZZ0F ML CHM LB OIS A
TOEEREH, LT3R L%
RHNCHITL 2l E BRS 2VwoT,
IMtifE D= D ) 2 TLIED 72T
&@g% ERRAT2RENH B, £

—EHO® &% 5 &, &
a%r:mgja@Xﬁ\emgﬁay
V7 DRI 7Y G &SN
HWLbD) 2 TR &EHTITT DI,

EFRL T 288 0H 5, 727 L.
WO THoTH, —BEAKANEITE>
725 DB R\, Basic, Bl
YA TOHAREICIE, FAED, LIEY %
T, WOWLEEIFIERFOLDDH S
M. NS DEAFRERICOWTIX, £l
DIE LI B R IE D D B b1 Tl
e\,

—. Al E LIFULIRRA SIS T4
Wrodiild, Ld, B LT s kANnER
FICEBORED F R L, 5,
T BRI — 2 MEGE %2 1> 72 H
ABEDZ L THD, Kahic, EMig, I
BT BN AN E TR o, JfiEE %
SR L 2o AR TS
W, LN s,

i SMV:N/A § SMV:N/A §OSMV:+2
i Polishing Rate:60% i Polishing Rate: 60% i Polishing Rate:65%
i (Tamanae) i (Yamada Nishiki) i (Miyama Nishiki)
Gasanryu Asagao Ryuseu Ryofu Kurosawa Draft
Junmai Ginjo Junmai Junmai

Shindo Shuzo (Yamagata)

Fujii Sake Brewery (Hiroshima)

Kurosawa Sake Brewery (Nagano)

CORERFIKRASHLEREBELDRHESNTLET, This article was courtesy from Shibata Shoten Co Ltd.
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Strolling to the Shibamata
Taishakuten Temple: Part 2

RXEHS HOX

he last report detailed my visit
T to the Shibamata Taishakuten

Temple. This report describes
my visit from Edogawa to the Tora-san
Memorial Museum in the Katsushika-
Shibamata area. Going around the back
of the Taishakuten Temple down a short
walk leads to Edogawa (the Edo River).
Rapeseed flowers covered the river-
banks with many cherry blossoms still
blooming. The blue sky, yellow rape-
seed flowers, and pink cherry blossoms
were beautiful, reminiscent of the river-
bank in the opening scene of the film,
“Otoko Wa Tsurai Yo” (“It’s Tough
Being A Man”).

I wanted to ride the Yakiri ferry
boat crossing that travels down the
Edo River to Chiba prefecture and
back. Time was unfortunately limited,
so I headed to the Tora-san Memo-
rial Museum instead. A movie set of
the entrance and inside of the Kuru-
maya dumpling shop were recreated
inside the museum, where fans always
take a photo. A black phone suddenly
rings inside the shop. When lifting the
receiver, Tora-san’s voice is heard from
the other end to enjoy a conversation as
if you were Sakura (Tora-san’s half-
sister) or Oi-chan (uncle and younger
brother of Tora-san and Sakura’s father).

In the back, Tako Shacho’s Asahi
Print Shop is recreated, where visi-
tors can view the inside of an old print
factory. The following booth is a min-
iature recreation of an old street in the
Shibamata neighborhood, where the
Kurumaya dumpling shop, the living

room, the floor plan of the
second floor, and the bathroom

- each difficult to view in detail

in the movie - are all visible on

a model. Further ahead is the
Shibamata Railway Station
building, in front of which a

red phone is visible in a public

phone booth at the front. When you call
a certain number, the call connects to
the Kurumaya dumpling shop, where
you hear the voices of Sakura, uncle,
and auntie. A visitor can’t help but
sense the sadness in bidding farewell
to your family to leave on a trip.

Afterwards, an exhibit showed
the contents in the cargo space of Tora-
san’s car and his belongings he always
carried with him. I was surprised to
learn that Tora-san’s watch was a vin-
tage Seiko Divers. After I took in the
full view of the movie set, I headed to
the Yamada Yoji Museum, where his
past work, cameras, and films were
displayed. It was around noon when
I finished visiting the Shibamata
Taishakuten Temple and the Tora-san
Memorial Museum, so I headed down
the Taishakuten-Sando (approach to the
Shibamata Taishakuten Temple).

I thought of enjoying sake, yet the
Shimabara neighborhood is a place to
enjoy sweet dumplings, so I headed
to Toraya instead. I had to wait a bit
since it was noon but finally savored
the long-awaited Mugwort dumplings.
Sweets call for sake. The sake brand
was not listed on the menu, which I
guessed to be Takashimizu. The subtle

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.

sweet flavor of Mugwort dumplings
paired perfectly with the sweet sake
flavor. Afterwards, I went to a local
Chinese eatery Shinkarou to satisfy
my hunger. Although their lunch hours
appeared to be over, the staff kindly
invited me in. I ordered a bottle of
beer, gyoza, and Stir-fried Pork Liver
with Chinese Chives, very flavorful and
satisfying. Of course, I headed back to
the Taishakuten-Sando and went into
another eatery. The Shibamata neigh-
borhood I had visited since the morning
was a wonderful place to reminisce
down memory lane.m

¢ ¢

e IRR I T o i 2 i
ijv@m) SN2 &
SENEHZ AR TR

&b, WRKROEFICH A LA &
TFNC 2, TP INESEDEDIR Z |
FEMLE S TOT, EOEH EHEDIED
B EMOEY INETHATXT, B
OS5 WX DM TR A== 7D
TR o7, TERALLT)I%E
TERTI2RUDIEL o THAD D
fﬁ OGS H 2D THD, HE
At GoRfEorhix, ByEioX v
F#ﬁ%éhfkb\<6i%®ﬂ?ﬁ

Japanese Restaurant News

DAY O PBETY 7IVICHBLS 41
TBY, 77V AT EEEZRD 20
%%?%% Z L CZOJENICIZ ISR
MY, BIREEDNG S DD, xﬁ%
2% kﬁ@&ﬁ!%@ N GNR-1KY 6’?3
BLb2ADRIFL IS > Taihz 3%
U:&ﬁ&%%otakkiinu
RO HAIRMAAHE I TE D,
HOHMTEHONTG H 5 2 & a3k
%, ZOBDT—AFEDELDEE I
ZF 2 7 ORI L 28R C, Wl T I3 fE
DIz Wl 2 FLDEEIRER. 2D
FEIEL D LI DT £ CREITHEIR T &
7z, ZDRIFHS ADNRICH %45
ROBEDHNAREFE D REFEHE L
Thh, HrHFFICEGEEL TS E, <
2 ERICEBEDIEND, I 6PEW
LR ABIREL 2 ADOFDMIT S, FKiGiC
Mz BRI 2B L EZEE 52 L
PHKZDTH D, ZDHRIZBRTHI
AD LT 7 DORERFICHITE T T
X Kl TR RO D il [ S e ]
MDA a—DIAN=XE o572 LI
iz, O LD Bysio Hh o LA e
L7k, IHHER I 2= 7 L, i
EOEMPHARTRT7 4N LERYT S
:&ﬁﬁié ZLTC, WRREHS A
A, by ) EEEEN S LEH
&@T\%ﬁfﬁﬁ« ECTHAERD
I n EEZTD, R ELRETR
ﬁ%ﬁ&w5i&f\&6%“oﬁﬁ&
bHoTH LA TR 703, [FHEDE
M2 R2 2 &Mk, HHlIizIiE®
EH HAPE, X=2—i3#RizEnc
WD o T, )R L EEKORRT,
FMT- 0 B R SO HRD E Y &
07/%75 Z0%, YR hvliEz
Wiz L 1278 5 T\ 7 MR IE D FTEERE
~, %7ﬁ“¥bﬁbb@ FHA TS o 7
PR HE AN TN, HE—L L
FEVNZTHZEX L TR, 2d
DL VLD EWRD LTI, 4
IRSEICHE S TH ) 1IFF > 72D,
W26 DYEIL ) A NY y 21 B
RN DERS LW 57,

- Vol.34- No.321 9



SAKE
SOMMELIER
CLUB

JAPAN

Master Sake Sommelier
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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 August 2025 - www.alljapannews.com

Sake Shochu Spirits Institute of America
-Japanese Sake as a Seasoning-

REEREZ BRI [ AXAE L TOBRTE

Boiled Sake — Japanese sake is boiled to cook the alcohol off.
The aroma of alcohol burning off enhances the umami flavor.
Sake Hot Pot — Large quantities of sake poured in with water
when preparing the soup broth adds umami flavor to the food
ingredients in the hot pot.

Sake-steaming — Method used to steam seafood with sake,
especially effective in enhancing the umami flavor in seafood.
Sake-steamed abalone is a representative dish with a large
quantity of sake sprinkled onto the abalone before steaming.
Kasujiru (Soup made with Sake Lees) — Japanese soup dish
simmered with sake lees. A common dish in sake brewing
regions where sake lees are in distribution, although the origin
of this dish is unknown. Sake lees contain abundant vitamins,
carbohydrates, amino acids, etc.

Roasted Sake — Sake simmered down with umeboshi (pickled
plum), a seasoning used until the mid-Edo Period (1603-1868)
before soy sauce became popular. Roasted sake enhances the
flavor of food ingredients and pairs well with fish, especially
white fish! In addition to its use as a substitute for soy sauce,
roasted sake can also be used to season foil-roasted fish to
enhance the flavor of fish.
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NEWS / TRENDS

Shichimikai summer seminar and

networking event held

-Givin back to local communities through

Japanese cuisine-

Ttz
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hichimikai — An association
Sconsisting of Japanese food

manufacturers operating in
the U.S. (founded in 1980, President:
Tomofumi Suzuki, Yamaki USA,
Inc.) — held their annual meeting and
networking event at the Miyako Hybrid
Hotel in Torrance, Calif., on June 20.
Shunichiro Kitagawa, Consulate-
General of Japan in Los Angeles,
attended as an honored guest.

After the opening remarks by
Shichimikai President, the first half
of the seminar was a lecture titled
“Risk Management Pertaining to
Food Manufacturers and Insur-
ance Solutions,” presented by Toru
Uki of Willis Towers Watson Insur-
ance Services West, Inc. Part II of the
seminar was a speech “Solutions to
Optimize Health Insurance Based on
Inflation and Surging Labor Costs,”
presented by Shutaro Ando, who
proposed insurance policies and other
solutions in case of unforeseen issues
pertaining to consistent quality and
sanitation management mandated in
the food retail industry.

After the seminar, David Kudo,
President of All Japan News, Inc. —
Publisher of this monthly publication,
Japan Restaurant News - presented
the brand concept of “Tokyo Anime
Center,” to open in the City of Industry

in December 2025. “Tokyo Anime
Center” introduces Japanese anime
and manga content in three cities in
North America - San Francisco, North
Carolina, and Boston.

“Tokyo Anime Center” is to open
in the City of Industry on 30,000 sq
ft. with a Japanese restaurant that also
attracts visitors as the first overseas
location to promote Japanese cuisine
with anime. The Japanese anime
industrial market increased by approx-
imately 7% compared to the previous
year and reached a record-breaking
2.93 trillion JPY, of which approxi-
mately 50% is targeted overseas as
the market expands in Asian nations
and the North American market. The
facility requested support from Shichi-
mikai to introduce and popularize
Japanese culture.

Shunichiro Kitagawa, Consulate-
General of Japan in Los Angeles,
welcomed guests during the networking
event, expressed his gratitude for the
year-round activities of Shichimikai, and
commented on his expectation of further
development to be seen in Japanese
food culture. Afterwards, Akira Kajita,
Executive Director of Japan External
Trade Organization (JETRO) LA office,
gave a toast that kicked off the event
harmoniously for members who became
better acquainted.m
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NEWS / TRENDS

Sake Competition “Kura Master 2025” Held in
France to Introduce the Flavors of Japanese Sake

-A sake competition held in France by the French for the
French to judge the pairing of sake with French cuisine-

TSV SRETBIERBEDOMA “U5TZX52—2025" BfE
— 7SV ATHESINE ISV AADHOIY T —)L—

ura Master is the first sake
competition held in Paris,
France; organized in 2017 as

the first sake competition held by the
French for the French. The sake compe-
tition was organized after Keiichiro
Miyakawa of Galerie K+Y / Envie d'Art
(a contemporary art gallery in PARIS),
a promoter of sake based in Paris; had a
chance encounter with Xavier Thuizat,
Master Sommelier of Hotel de Crillon,
a historic luxury 5-star hotel in Paris.

The goal of the Kura Master sake
competition is to increase consumption
of Japanese sake in France, raise aware-
ness of sake culture, develop tourism to
sake breweries, promote education on
sake targeting wine professionals, and
to study the compatibility of sake with
French cuisine.

Unlike other sake competitions,
Kura Master is judged mainly by French
judges and top sommeliers recognized
as Meilleur Ouvrier de France (“Best
Craftsman of France Sommelier”’) and
top sommeliers from prestigious hotels,
bartenders, carveries, restaurants,
hotels, culinary school affiliates and
restaurant industry professionals. The
focus of Kura Master is to judge the
“compatibility of food and beverages,”
an important focus also in French
cuisine. The competition provides an
opportunity to introduce sake to France
and other European markets. Organized
for the ninth year this year since 2017,
new categories such as the Honkaku
(authentic) Shochu & Awamori compe-
tition were added in 2021, Umeshu
(plum wine) competition was added
in 2023, and Japanese wine competi-
tions were added in 2025. Honkaku
Shochu & Awamori were hardly known
in France until recently. The export
value of Honkaku Shochu & Awamori
to France was only 5 million JPY in
2020. However, interest in distilled
liquor is increasing in France, where
the target of interest has switched from
brandy to whiskey, followed by gin and
vodka. Honkaku Shochu & Awamori
are gaining gradual interest worldwide
as a distilled liquor sought to savor the
flavor and aroma of the ingredient.

The export value of Honkaku Shochu
& Awamori to France tripled in 2021.
Distilled liquor was customarily
consumed as cocktails before meals
(aperitif) or after meals (digestif) in
France. However, Honkaku Shochu &
Awamori (containing 25 or 35 percent
alcohol), are gradually gaining accep-
tance as liquors consumed during
meals. The Honkaku Shochu &
Awamori Competition established in
2021 by Kura Masters who value the
compatibility of food and beverages
was significant.

This issue introduces the brands
recognized with the Jury Prize in each
wine competition in the Honkaku
Shochu & Awamori, Umeshu, and
wine categories.

Sake Category

The sake competition awarded
Gold and Platinum Awards to the top 33
percent of the 1,083 entries submitted
for 8 categories total. Of the 30 Excel-
lence Award winners selected from 50
sake entries that proceeded onto the
finals, 8 sake entries were awarded the
“Jury Award,” the top award in each
category. The 8 categories consisted
of the Sake Sparkling Category,
Junmai Daiginjo Category (ABV
1-35%), Junmai Daiginjo Category
(ABV 36-50%), Junmai Category
(ABV 51-65%), Junmai Category
(ABV 66-100%), Daiginjo Category,
Classic Moto Category, and Aged
Sake Category.
Japanese Sake Competition:
“Jury Prize” Winners (Top winners in
each of the 8 sake categories)
% Sparkling Sake Category
“Kitaya Sparkling Awa Sake”
by Kitaya Co., Ltd. (Fukuoka)
# Junmai Daiginjo Category (1-35%)
“Gangi Junmai Daiginjo Sekirei”
by Yaoshin Shuzo Co., Ltd. (Yamaguchi)
#% Junmai Daiginjo Category (36-50%)
“Junmaidaiginjo Kinoene Hatsuyuki”
by linumahonke Co., Ltd (Chiba)
# Junmai Category (51- 65%)
“Haneya Junmaiginjo Tominokaori”
by Fumigiku Sake Brewery (Brand
name: HANEYA) (Toyama)

12 August 2025 - www.alljapannews.com

% Junmai Category (66-100%)
“KIKUYU Karakuchi Junmai”

by Kikkawa Jozo (Kanagawa)

% Daiginjo Category

“Rikishi Daiginjo”

by Kamaya Co., Ltd. (Hyogo)

% Classic Moto Category

“BYx Yamahai”

by Brooklyn Kura (Brooklyn, New York)
# Aged Sake Category

“TENJU Junmaiginjo brewed in 9th
year of the Heisei period”

by Tenju Shuzo (Akita)

Honkaku Shochu & Awamori Category
The Honkaku Shochu &
Awamori competition awarded Gold
and Platinum Awards to the top 33
percent of the 163 entries submitted
for eight categories total. Of the 17
Excellence Award winners from 28
Honkaku Shochu & Awamori entries
that proceeded onto the finals from
the Platinum Award winners, 8 entries
were awarded the “Jury Award,” the
top award for each category. The eight
categories consisted of the Sweet
Potato Category, Rice Category, Barley
Category, Brown Sugar Category,
Awamori Category, Variety Category,
Barrel Aging Category, and Prestige
Koji Spirits Category.
Honkaku Shochu & Awamori
Competition: “Jury Prize” Winners
(Top winners in each of the 8 Honkaku
Shochu & Awamori categories)
# Sweet Potato Category
“YAMADAICHI Matured Eimurasaki
2016” by Ooyama Jinhichi Shoten,
Ltd. (Kagoshima)
# Rice Category
“Joatsu Toyonagakura 35 percent
ABV by Toyonaga Distillery Co, Ltd.
(Kumamoto)
# Barley Category
“Housenbou” by Himebayashi (Ehime)
# Brown Sugar Category
“Hamachidori no uta Gold” by Amami-
Ohshima Co, Ltd. (Kagoshima)
# Awamori Category
“Aka no Matsufuji” by Sakiyama
Shuzo Sho (Okinawa)
# Variety Category
“MINATO DISTILLERY APPLE

SPIRITS” by Hachinohe Shuzo Co.,
Ltd. (Aomori)

% Barrel Aging Category

“Tora Fugu” by Sakagura Ohtemon
Co., Ltd. (Miyazaki)

% Prestige Koji Spirits Category
“Asakura” by Shinozaki Co, Ltd.
(Fukuoka)

Umeshu (Plum Wine) Category
The Umeshu (Plum Wine) compe-
tition awarded Gold and Platinum
Awards from the 73 entries submitted.
Of the 5 entries that proceeded onto
the finals, 3 were awarded the Excel-
lence Award, of which only 1 entry
was awarded the “Jury Award,” the top
award for the category.
Umeshu (Plum wine) Competition:
Jury Award Winner
“Takachiho Umeshu” by TAKACHIHO
SHUZO CO., LTD. (Miyazaki)

Wine Category

The Japanese Wine competition was
held for only 1 section for Koshu Valley
(Yamanashi prefecture) and awarded
Gold and Platinum Awards from the
31 entries submitted. Of the 5 entries
that proceeded onto the finals, 3 were
awarded the Excellence Award, of which
only 1 entry was awarded the “Jury
Award,” the top award for the category.
Japanese Wine Competition:
Jury Award Winner
“Chéateau Mars Koshu Verdinho 2024”
by Hombo Shuzo Co, Ltd. (Yamanashi)

Special Award “Alliance
Gastronomique” for pairing of
beverage with food

Awarded this year for the fourth
time since its inception, the “Alliance
Gastronomique Award” (Special
Award) judges the pairing of beverage
with food. The winner was selected
from 5 Daiginjo entries that proceeded
onto the finals, each paired with a
seafood platter prepared by Sonia
Bichet, Best Craftsman of France
(MOF#*) in the fishmonger category.
Judges appointed by the head of the
judging panel selected 1 Daiginjo
judged to be the best pairing (most
complementary).



Japanese Sake Competition: Alliance
Gastronomique Award Winner
“Okagesama Daiginjo”

by Iseman Co., Ltd. (Mie)

Christophe Davoine, Head Judge
of the Honkaku Shochu & Awamori
Competition, commented, “This
competition is not merely a contest,
but an opportunity for cross-cultural
exchange where exceptional Japanese
skills fuse with French skills, a place
where long traditions contained in
every drop are passed on, and a venue
for great creativity. Each Honkaku
Shochu & Awamori contain a world of
fragrant but delicate aroma, exquisite
texture, and stories imparted through
each glass. I sincerely thank every
producer who submitted the fruits of
their passion and hard work, and judges
of various backgrounds who each
contributed their expertise and sensi-
tivity with great sincerity. Although we
still face a long road ahead to increase
awareness of Honkaku Shochu &
Awamori in France; the path forward
is cleared. We look forward to walking
this path together with great passion,
humility, and curiosity.”

French cuisine and Japanese
cuisine are respectively both registered
by UNESCO as an Intangible Cultural
Heritage. Burgundy, Saint Emilion, and
Champagne are world heritage sites as
wine production regions. To see sake,
etc., added as an Intangible Cultural
Heritage is thought to bring global
recognition not only in Japan and
France, but worldwide. One organizer
shared his aspirations as Kura Master
to introduce Japanese sake, Honkaku
Shochu & Awamori, and the cultural
aspects of brewing Japanese sake from
Paris worldwide.m
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Meilleur Ouvrier de France (“Best Craftsman of France Sommelier”) is a prestigious
award presented to individuals who demonstrated exceptional skills and craftsmanship
in various industries such as culinary arts, confectionery, patisserie, jewelry, folk art,
gardening, etc. Befitting the French spirit of Art de Vivre (“the art of living”), the award
is presented in approximately 180 professions, of which the most renowned is “Culinary
Arts.” Renowned chefs awarded the MOF include Paul Bocuse and Joel Robuchon.
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From Toyosu to Your Table:
Sourcing Excellence

with Tsukiji
EHSESEA:

FHAH EULTSIC KD R LU T-3RE

n the world of Japanese cuisine, few

elements are as revered—or as

scrutinized—as  seafood. Whether
served in the form of pristine sashimi or
grilled to smoky perfection, the quality
of seafood can make or break a dish.
For chefs and restaurant operators who
demand nothing short of excellence, two
distinct sourcing options offer unparalleled
advantages: Fresh Fish by Tsukiji Ohta and
Super Frozen Ultra Low Temperature
Seafood (ULTS). While each serves a
unique purpose, both share a common
goal: delivering peak-quality seafood to
discerning professionals around the world.

TSUKIJI OHTA:

FRESH FROM JAPAN,
CUSTOMIZED FORYOU

For nearly 75 years, Tsukiji Ohta has been
a pillar of trust and excellence in Japan’s
seafood trade. Originally established at
the historic Tsukiji Market and now based
in Tokyo’s Toyosu Market, Tsukiji Ohta
continues to supply Michelin-starred
restaurants, sushi and omakase counters,
and traditional kappo establishments—all
with the same unwavering commitment to
quality and expertise.

What sets Tsukiji Ohta apart is not only
its deep heritage, but its commitment to
precision sourcing. Unlike most seafood
suppliers who purchase inventory in
bulk, Tsukiji Ohta takes a made-to-order
approach. Each morning, their market
veterans—armed with decades of seafood
knowledge—go directly to the market
floor to purchase only what has been
ordered. This ensures maximum freshness
and eliminates unnecessary handling or
time in transit.

Chefs and restaurant operators who
partner with Tsukiji Ohta benefit from

Los Angeles HQ + San Diego

=525 MUTUAL TRADING

Ohta and ULTS

FToay

personalized service and a high level
of product control. Need madai at a
specific weight range for uniform plating?
Prefer your fish gutted, scaled, and ready
for prep? These requests are not only
accommodated—they're a regular part of
the service.

At Tsukiji Ohta, sourcing seafood is an art
guided by deep expertise in seasonality and
regional terroir. Whether it’s the luminous
Hotaru lka (firefly squid) from Toyama in
spring or the richly umami Sanma (Pacific
saury) of autumn, every selection reflects
nature’s peak expression. By honoring the
rhythms of the sea, Tsukiji Ohta upholds
a core philosophy of Japanese cuisine—
delivering ingredients at their freshest,
most flavorful, and most authentic.

Ordering from Tsukiji Ohta is now easier
than ever. With a modern online ordering
system, customers can browse offerings,
make purchases, and request support
with a single click. For more hands-on
assistance, chefs can message Tsukiji Ohta’s
Toyosu-based representatives via LINE or
WhatsApp for real-time updates. Through
Mutual Trading, restaurants can easily
open an account and receive premium
Japanese seafood, air-shipped directly
from Tokyo and delivered twice a week
to the restaurant door via a temperature-
controlled truck. It’s a streamlined, secure
way to bring Japan’s freshest catch straight
to the kitchen.

In a competitive dining landscape where
quality and consistency are non-negotiable,
Tsukiji Ohta gives chefs an edge—offering
tailored seafood sourcing backed by
unmatched industry knowledge and direct
access to Tokyo’s premier market.
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SUPER FROZEN ULTRA LOW TEMPERATURE SEAFOOD (ULTS):
THE SCIENCE OF PRESERVING PERFECTION

BRRA (ULTS) [ HELEKRLEZTFIRBOMAEERN

While fresh fish offers immediacy and
tradition, Ultra Low Temperature Seafood
(ULTS) offers innovation and consistency—
especially when seasonality or logistics
pose a challenge. ULTS is seafood flash-
frozen at an ultra-low temperature of
-60°F, a sharp contrast to conventional
freezing methods which typically stop at
-20°F.The result? Cell structure and flavor
integrity are fully preserved, delivering
texture and taste nearly indistinguishable
from fresh.

One of ULTS’s key advantages is extended
access to seasonal seafood at its peak.
Products like sanma, ankimo, and shirako—
traditionally limited to just a few weeks
each year—can now be enjoyed year-
round without compromising quality. This
empowers chefs to expand their seasonal
offerings, build consistency into their menu
planning,and explore ingredients previously
too difficult to source consistently.

Additionally, ULTS offers a critical food
safety benefit: the freezing process
eliminates the risk of parasites, especially
important for raw consumption items such
as sashimi and sushi. For operations where
food safety is paramount, ULTS provides
both confidence and compliance.

Some chefs even prefer ULTS over fresh in
select cases. Take ULTS Reikun Hamachi,
for example.Thanks to a meticulous blood
removal process prior to freezing, the flesh
retains a stark white hue that enhances
visual appeal on the plate.The clean, almost
translucent appearance allows for elegant
presentation and highlights garnishes and
plating techniques.

From a logistics standpoint, ULTS products
are also easier to manage. They arrive in
vacuum-sealed packaging and can be stored
for extended periods without spoilage
or loss of flavor—ideal for locations
outside major metropolitan areas or for
restaurants looking to reduce food waste
and streamline inventory.
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FRESH VS. SUPER FROZEN:BOTH HAVEA PLACEAT THETABLE
ZLy>aVS. A&k X655 TREDEIRE

Choosing between Tsukiji Ohta’s fresh
seafood and Super Frozen ULTS offerings
isn’'t about one being superior to the
other—it’s about choosing the right tool
for the right job.

Fresh fish from Tsukiji Ohta offers
seasonal nuance, artisan handling, and
market exclusivity, making it ideal for
omakase-style restaurants or seasonal
specials where freshness and story matter.
ULTS, on the other hand, provides year-
round consistency, food safety assurance,
and logistical flexibility, serving as a smart
solution for high-volume operations or
dishes where precise presentation is key.

In both cases, chefs and operators can
count on Mutual Trading to bridge the gap
between Japan’s finest seafood sources and
professional kitchens across the U.S.With
Tsukiji Ohta and ULTS, it’s not just about
sourcing fish—it's about building trust,
enhancing menus, and delivering quality
that keeps diners coming back.
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For more information or to begin a seafood program,
contact Mutual Trading sales representative.
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from left: Super Frozen Yobuko Kensaki Ika
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Super Frozen Katsuo Tataki with Skin #74028

Super Frozen Toro lwashi #72914

Super Frozen Reikun Hamachi Loin #74027

CONTACT US

lamtc.com/contact-us/
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BADKZHADALIZ

Atlanta - Yamasho Atlanta
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Bringing the Flavors of Japan
to the People of the World
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NEWS / TRENDS

Kewpie Corporation Started Producing
Condiments at their Second U.S. Plant

in Tennessee

-Global popularity of Japanese cuisine
accelerates production and sales-

KRE2HPRBDEEHNR
aRIRA} D £ = Bilga
—HRANCEART — L TEERS

© Kewpie Corporation

ewpie Corporation started
producing condiments in May
2025 at their newly built plant

in Clarksville, Tennessee, operated
by corporate group Q&B Foods, Inc.
(headquarters: California) as their
second U.S. production base after
California. Operations at the Tennessee
plant supports growing demand in the
U.S., the largest salad dressing market
in the world, as the group further
develops the U.S. market and strives
to popularize their brand.

The Tennessee plant in the south-
eastern U.S. produces consumer and
commercial mayonnaise and dressings
while producing products for the East
Coast and the Midwest. Dual produc-
tion sites reduce time and shipment
costs from their California plant in
the west, allowing speedy supply
of products to the East Coast. Their
newly built Tennessee plant can triple
their production capability in the U.S.
and create greater demand. Kewpie
Corporation also installed an obser-
vation area in their new U.S. plant for
the first time as a new point of contact
with customers to increase fans of the
Kewpie brand (the opening date of the
observation area to the public is TBD).

The opening ceremony held locally

H

d

on Tuesday, May 20, was attended by
Tennessee Governor Bill Lee, and
Stuart McWhorter, Tennessee Depart-
ment of Economic and Community
Development Commissioner; as
honorary guests. Governor Lee proudly
welcomed Kewpie Corporation’s
expansion into Tennessee in his opening
remarks and expressed his gratitude
to Kewpie Corporation for creating
employment opportunities and for their
economic contributions to the commu-
nity. Shinji Watanabe, Consul-General
of Japan in Nashville, also thanked
affiliates of Kewpie Corporation and
requested strong ongoing support from
the Tennessee state government and
local economic stakeholders.

Mitsuru Takamiya, Representative
Director President and Chief Execu-
tive Corporate Officer of Kewpie
Corporation, commented on his goals
for their new plant. “Our Tennessee
plant will serve as a production base
not only for the U.S., but for the North
American continent, meaning this
plant will expand. We look forward
to creating employment opportuni-
ties long-term to contribute to the
economy of Tennessee. Also, Kewpie
Group strives to continue our mission
to promote the importance and joy of

16 August 2025 - www.alljapannews.com
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food to ‘contribute to the world’s food
culture and health.” We’re excited to
continue our community-based efforts
here in Tennessee.”n
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Japanese Restaurant Association (JRA) 2025
Annual Golf Tournament held

REBRLANSUHRINTRRZRHRE

he Japanese Restaurant Associ-
T ation of America (President:

Shinji Kugita), striving to
popularize Japanese cuisine, held their
annual golf tournament at the Angeles
National Golf Club in Sunland City,
Calif., on June 30. The golf tourna-
ment is organized to fundraise for the
association and deepen friendships with
affiliated organizations.

JRA represents the Japanese food
industry in the U.S. and promotes
training and understanding of Japanese
cuisine. The association organizes
sanitation management and workplace
seminars, food festivals, and this annual
golf tournament, all major events for
the association.

The annual golf tournament, held
for the 25th time since its inception this
year, was attended by approximately

149 Japanese food industry affili-
ates consisting of restaurant affiliates,
food manufacturers, vendors, Japanese
food importers, exporters, and trading
companies. Approximately 60 corpo-
rate sponsors consisting of food
manufacturers and vendors sponsored
the tournament with their original
products to support the purpose of
the tournament.

The winner of the golf tournament
held in the Double Peoria System was
Kiyoshi Naitoh, works for a Full Moon
Sushi in Los Angeles.

This golf tournament organized by
the JRA is characteristic for installing
food and beverage booths in the middle
of the teeing ground and course, and
for serving hand-rolled sushi prepared
by sushi chefs, beer, chilled green tea,
yakitori, etc. Beer and chilled green

28258 JRAIILTbh—F A Mpii&

B Kiyoshi Naito 90 (64.8)
277  Tetsuyuki Shigeta 100(65.0)
3fiZ Hisami Shibata 95 (65.6)

Full Monn Sushi
True Word Foods
Agora Realty & Management

from left, Emma Fukunaga Ms. JRA / Kiyoshi Naitoh, Winner / Seia Watanabe Ms. JRA / Shinji

Kugita, President of JRA

tea were immensely popular among
the players who feasted on hand-rolled
sushi, etc.

Shinji Kugita, President of JRA,
commented on his aspirations for the
association. “I’m grateful to have
welcomed 149 participants today. I’d
like to express my sincere gratitude
to all the participants and members
who helped organize this tournament.
Our participants enjoyed the food and
beverages served at the teeing ground.
We change things up every year to
ensure an enjoyable golf tournament.
We’re also organizing the ‘Sushi and
Sake Festival® at the DoubleTree by
Hilton Hotel Los Angeles Downtown in
Little Tokyo on November 2. We look
forward to organizing many events to
popularize Japanese cuisine that brings
smiles to our guests.” Kenko Sone,
Consul General of Japan in Los Angeles
and Honorary Chairman of the JRA,
participated in the golf tournament and
commented on his great expectations
of the association. “I'm grateful to the
JRA members working hard to promote
Japanese cuisine nationwide. I look
forward to JRA’s ongoing activities to
develop Japanese food culture.”m

¢ ¢

ABOEIIED 2 KEHR L
A+ o oWs (JRA, $TH
SE) BZHMEDOHEEESED
& BREENIA L oElED DD N T K
2%6H30H, AV 74L=TMYv I
YRFifiozryyz e Fatile N
775 7 CHMEL %2,

JRAZ, KEOHAREFEREZNEL,
BIZOWTOHTE LHfEZGET S 2 &
ZHINE LTEY, #HAEH - It 2
F—. BORMLERFMELTEY, &
D AN T KESHIRADRE R L TH
Lo Tn3,

Japanese Restaurant News

Kenko Sone, Consul General of Japan in Los
Angeles and Honorary Chairman of the JRA
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NEWS / TRENDS

International Wine Challenge 2025
“Sake Category” Trophy winners announced

18— F2aFl TLIFrL U025
— TSAKEHM) FO7+¢—SHENHR—

he “International Wine Challenge” (IWC)

I announced Trophy winners of the Sake
Category on May 27, 2025. “IWC” is the

largest international wine contest held annually in

London, renowned as the “most influential wine
contest worldwide.”

The “Sake Category” of the IWC was estab-
lished in 2007. Since then, winners in the Sake
Category continue to garner attention both domes-
tically and internationally, gaining importance as
an important contest for Japanese sake brands to
expand overseas.

The 2025 Sake Category consisted of 10 catego-
ries - “Non-premium sake,” “Junmai,” “Junmai
Ginjo,” “Junmai Daiginjo,” “Honjozo,” “Ginjo,”
“Daiginjo,” “Sparkling Sake,” “Amber Sake,”
and “Aged Sake” — each judged by blind tasting.
The “Amber Sake” category is judged separately
from the “Aged Sake” category from 2023, and a
trophy winner is also selected from the “Aged Sake”
category from 2024.

One of four awards can be awarded according to
assessed results: “Commended,” “Bronze,” “Silver,”
and “Gold.” Further, exception entries among Gold
winners are recognized with a “Trophy,” of which
only one entry is selected as “Champion Sake,” the
highest honor awarded in the Sake Category.

Also, sake entries with a domestic retail price
below 1,500 JPY (before taxes) with high cost
performance — production volume of over 100,000
in 720 ml bottles - are recognized with the “Great
Value” Award, from which only one entry is awarded
the “Great Value Champion Sake.” Further, sake
breweries with multiple entries that each scored high
are recognized as the “Sake Brewer of the Year.”
Furthermore, prefectures that produced multiple
breweries with a high comprehensive score are
recognized as the “Sake Region of the Year.”

The 2025 Sake Category received 1,476 entries
— each assessed blindly by 70 judges total from 14
nations - of which 153 sake entries were awarded
the Gold Medal.

“Champion Sake” to be announced on
September 9

The highest award in the Sake Category,
“Champion Sake,” along with the “Great Value
Champion Sake” and “Sake Brewer of the Year”
will be announced at the “IWC Award Dinner” in
London on September 9. Anticipation builds until
the winners are announced.m
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“IWC 2025”
Sake Category
Trophy Winners
— E&EEBP  Non-premium sake ——

“Hanaakita”

Hokushika Co., Ltd. (Akita)

TEETKE.

HRAALE FER)

“Sen”

Hokkan Sake Brewing.co., Ltd.

(Tochigi)

M)

JLESESEHA R HARR)

L

-

“Atagonomatsu Kennai Honjozo”
Niizawa Sake Brewery Co., Ltd (Miyagi)
2200 BRRREE)
HRSHINEEEE (BHE)

“Atagonomatsu Betsushikomi Honjozo”
Niizawa Sake Brewery Co., Ltd (Miyagi)
220N FHAREE)
HHIEREE (BHER)

“Kikusui Honjozo Shiroki Tenryu”
Kikusui Brewery CO., LTD (Nagano)
TEAK AEE BEXEE
BEAKBEEHRARH (REFR)

— AXEE&E#F Honjozo —

—  FEKBEEF Junmai
“Asamayama IBUKI”

ASAMA SHUZO CO., LTD. (Gunma)
%W IBUKI

EEESHEaT BERR)

“Kiku-Masamune Junmai Taru Sake”
Kiku-Masamune Sake Brewing Co., Ltd. (Hyogo)
TGIER SRS

FEFBEEKARHT (EER)

“Shochikubai Shirakabegura Nend”
Takara Shuzo Co Ltd. (Hyogo)
MATTHEREERL AL 1)

FESHARH (BEER)

“Tokubetsu Junmai Ugonotsuki Jusanya”
Aihara Shuzo Co., Ltd. (Hiroshima)

MFRIMEK RS DA +=]))

HRBEEKRIRT (KBR)

- L




——  HKMSEEE BFFY  Junmai Ginjo —

“Daisekkei Junmai Ginjo D Omachi”
Daisekkei Sake Brewing Co., Ltd. (Nagano)
TRE R #iKIGER D H#HT)
AREFEEHART (REFE)

“Setoichi Kakukakushikajika”
Setoshuzo-Ten Co., Ltd. (Kanagawa)
Mk Fh<hHLLALAY
HASHBEREEE (HR)IR)

“16th Kurouemon Junmai Ginjo Aiyama”
Yukawa Sake Brewery Co., Ltd. (Nagano)
M-SR REFT MRS EE 2101
BHRSB)IEEE (REFR)

“Boken Ringo”

Takagi Shuzo (Kochi)

MBoken Ringol
BAEEHIN St BOKEN Sake
(BHIR)

1 I

—  fKAMSEEE ERFY  Junmai Daiginjo —_

“Shichiken Hakushin Junmai Daiginjo”
Yamanashi Meijo Co., Ltd (Yamanashi)
M8 B/ #ERARSER )

Lz at (LERE)

“Sake Hundred Shirin”
oujiman.inc (Yamagata)

I'SAKE HUNDRED B2 | SHIRIN
BPIE1IE, Clear (ILFZIR)

“Niizawa Kizashi 2021”
Niizawa Sake Brewery Co., Ltd
(Miyagi)

INIIZAWA KIZASHI 2021
KRS ITEERES (BHE)

“Junmai Daiginjo Aratana”
Kikunosato Shuzo co., Ltd. (Tochigi)
THEK KRG ER F7c7)
FHOEBEEKRART MFARE)

“Kinoene Junmai Daiginjo
Yamadanishiki 50”
IINUMAHONKE Co., Ltd. (Chiba)
TERF K APSER LLIFHER 50)
HASHERBAR (FER)

“Banshu-lkkon Junmai Daiginjo
Yamadanishiki”

Sanyohai Shuzo Co., Ltd. (Hyogo)
THE PN —RK SR KPS ER LLERER)
LERBEEMA R (EER)

“Chiyomusubi Junmai Daiginjo Goriki 30”
CHIYOMUSUBI SAKE BREWRY CO. (Tottori)
RO T UHRASEERS30)
FREOFTBEEH AR (BRER)

—

ABSEEE ERFT  Daiginjo L

“Nagasaki Bijin Daiginjo”
Fukuda Sake Brewing Company
(Nagasaki)

TRIBEA KI5EE )
ERESUHART (RIBR)

“Premium Daiginjo Higen”
ASAMA SHUZO CO., LTD. (Gunma)
TFLI7LKRGE W4
EEEESR S (BEFR)

“Kikuizumi Daiginjo”

Takizawa Brewing Company, Ltd. (Saitama)
MR KSEE)

EEACKART FER)

—  5HiEEBFY Amber Style ——

“Jumangame Junmai Koshu”
Kameda Shuzo Co., Ltd. (Chiba)
FEE& MiKGE)
BHEEEKART (TER)

“Echigobijin Koshu H16”
jouetsu shuzo co., Ltd. (Niigata )
Mg A il H16)
FHESHRART GURR)

“Tanzan Kijoshu Ruijoshu”
Nishiuchi Shuzo (Nara)

Mkl SR REEE
BREE (RRE)

— FARERPY  Aged Style
“Junmai Daiginjo Zankyo Super7”
Niizawa Sake Brewery Co., Ltd. (Miyagi)
THEBYHEE MK KRS EE 728 2018,

MR etIEERSE (BHR)

“NIIZAWA 2018~

Niizawa Sake Brewery Co., Ltd. (Miyagi)
TNIIZAWA 2018,

MRS IEREE (BHR)

| VA VAUE S DS - —

Sakes awarded the Great Value Sake Award

“Hanaakita”

Hokushika Co., Ltd. (Akita)
TEERKHE

B HALEE (FKEAR)

“Atagonomatsu Betsushikomi Honjozo”
Niizawa Sake Brewery Co., Ltd. (Miyagi)
FZE0M BfHA KBRS
HHSHIEEEE (EHE)

“sen”

Hokkan Sake Brewing.co., Ltd. (Tochigi)
M%)

FEESEE®R A S BARR)

“Kikusui Honjozo
Shiroki Tenryu”

Kikusui Brewery CO., LTD.
(Nagano)

FEAK AEE AEXAEE]
BEAKBEHRART (REFR)

“Tokubetsu Junmai Ugonotsuki Jusanya”
Aihara Shuzo Co., Ltd. (Hiroshima)

MSRIFER MDA +=%)

HRBEEMIET (BR)

“Kiku-Masamune Junmai Taru Sake”
Kiku-Masamune Sake Brewing Co., Ltd. (Hyogo)

1 I

— AN—UVUVJEFM Sparkling —_
“Kamotsuru Sparkling Sake KOJU”
Kamotsuru Sake Brewing Co., Ltd. (Hiroshima)
IEXeE AN—2V 7 /B KE
HERBEEKASH (REBR)

“Yonetsuru (Grateful Cranes)
Sparkling Rose”

Yonetsuru Shuzo Co., Ltd.
(Yamagata)

FREE 2N\—oU>J-0t)
KEBBESEHART (LEZR)

()

“Gangi Sparkling Junmai Daiginjo
Yaoshin Shuzo Co., Ltd. (Yamaguchi)
TEAR ZN—20V>J fRKGE)
NEFEEHRAR (LOR)

M3 1R #KAGE
FERBEERAEHT (RER)
g r

—— [Sake Brewer of the year) f&# ——
“Sake Brewer of the Year” Finalists

Heiwa Shuzou (Wakayama)
THEEH et FHLE)

Niizawa Sake Brewery Co., Ltd. (Miyagi)
MRARUIEEERE (BHE)

Yamanashi Meijo Co., Ltd. (Yamanashi)

LSRR S 4 (LRIR)

1 I

—— [Sake Prefecture of the Year) & ——_
“Sake Prefecture of the Year” Final four

Fukushima {858
Hyogo EEIR
Miyagi B2

Nagano RFIE

1 I
— BEEHA Ginjo —
“Mutsu Hassen Pink Label”
Hachinohe Shuzo Co., Ltd. (Aomori)
MEEE\L E> ORI
NFESEGHAeT (FHRE)
1 I
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NEWS / TRENDS Text courtesy from National Restaurant Association

Food Costs
7—F3dX bk

-Wholesale food prices stood
5.8% above year-ago levels-

Wholesale food prices resumed
their upward trend in May, according
to preliminary data from the Bureau of
Labor Statistics. The Producer Price
Index for All Foods — which represents
the change in average prices paid to
domestic producers for their output —
rose 0.5% between April and May.

May’s moderate increase came
on the heels of sharp declines in both
March (-2.3%) and April (-1.5%),
which had given many restaurant
operators a temporary reprieve from
the recent resurgence of food inflation.

Prior to the March and April
declines, the food price index had
risen in 10 of the last 13 months — and
8 of those 10 monthly gains were at
least 0.5%.

The resumption of growth in
May pushed average wholesale food
prices 5.8% above their year-ago
level. While that was down somewhat
from the strong 9.9% increase during
the 12 months ending in February, it
extends the period of elevated food
costs that continue to impact restau-
rant profitability.

Zooming out, wholesale food
prices also remain well above their
pre-pandemic levels. As of May
2025, the Producer Price Index for All
Foods stood 35% above its February
2020 reading.

While the overall food price index
remains well above year-ago levels,

trends were mixed on the individual
commodity level.

Producer prices for eggs (137.4%),
coffee (32.5%), confectionary materials
(21.6%), beef and veal (10.1%), poultry
(3.6%), unprocessed finfish (3.5%) and
cheese (1.0%) stood above their May
2024 levels.

At the same time, there was a
degree of pricing relief for some
commodities in recent months. The
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price indices for fresh vegetables
(-27.8%), butter (-22.1%), refined sugar
(-6.5%), wheat flour (-6.3%), unpro-
cessed shellfish (-5.9%), milled rice
(-5.2%) and pork (-1.7%) were down
from year-ago levels.

While food costs remain a
headwind overall, the degree to which
restaurants are experiencing any pricing
relief depends on the menu mix of each
individual operation.m
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NEWS / TRENDS

Introducing Okinawa prefecture’s natural bounty and food culture
-Promoting carefully selected food ingredients and appealing products from

Okinawa to the U.S. market-

HRRHE S BRDES CRXLZEN
—BE L - B L EROB I KETIEA—

Governor Denny Tamaki of Okinawa

‘ ‘F lavors from Okinawa: Nature’s
Gift on Your Plate” - an event
to promote food ingredients

from Okinawa prefecture, the southernmost

prefecture of Japan, to the U.S. - was held
at Japan House Los Angeles on Hollywood

Blvd. on June 12, attended by approximately

40 guests consisting of distributors and

restaurant affiliates. Five companies from

Okinawa prefecture consisting of Branding

Agency “Noise Value Corporation,” frozen

food wholesaler “Yosemiya Co., Ltd.,” etc.,

attended a sales event presided by Governor

Denny Tamaki of Okinawa.

The Governor of Okinawa personally
introduced appealing products from Okinawa
Prefecture - abundant in nature, surrounded
by the ocean, and renowned as a prefec-
ture of longevity — such as “Shekwasha”
(citrus depressa), “brown sugar” produced
100% from quality sugar canes, traditional
“Vinegared seaweed” harvested from the
Okinawan ocean, “Purple yam” character-
istic for its bright purple color, traditionally
distilled liquor “Awamori,” and other food
ingredients and products representative of
Okinawa. Menu selections prepared using

Okinawan food ingredients were served
to participants.

Kaiseki restaurant “UKA,” listed
on the Michelin guide, opened inside
Japan House Los Angeles in 2023. The
restaurant prepared carefully selected
Okinawan food ingredients for the U.S.
market and served “Seared Tuna with
Shekwasha Ponzu Sauce,” “Mozuku
(Okinawa Seaweed) Jelly,” “Mean and
Purple Sweet Potato Buns,” “Mont
Blanc” prepared from purple sweet
potato, “Warabi (Bracken Starch)
Mochi” prepared from brown sugar,
and “Matcha Custard,” etc.

“Sea Grapes,” a type of seaweed
unique for its popping, caviar-like
texture and a unique rocket-shaped
cuttlefish “Seika” were also introduced.
Chilled somen (wheat flour) noodles
were served with sea grapes on the
side, along with seika sashimi and stir-
fried bell peppers. In addition to the
food, Awamori “ZANPA,” Okinawan
craft beer “Orion Beer,” and alcoholic
beverage samples were served along
with Shekwasha cocktails, Shekwasha

Japanese Restaurant News - Vol. 34 - No. 321 21



mixed with beer, and other bever-
ages unique to Okinawa prefecture, all
well received.

Okinawa prefecture consists of
160 beautiful islands, the only prefec-
ture in Japan to enjoy subtropical
maritime climate with vegetables and
fish harvested year-round. Many unique
food ingredients consisting mainly of
seafood and crops have been harvested
since ancient times. Okinawa prefec-
ture is renowned as a “blue zone”
where many residents surpass the
average life expectancy.

According to Okinawa Prefecture
Governor Tamaki, one reason many
Okinawans surpass the average life
expectancy is because of their high
consumption of vegetables and seafood,
potatoes prepared into paste and
consumed efficiently with animal fat,
pork and tofu consumed with seaweed
and vegetables, prepared together in
a low-calorie, highly nutritious, well-
balanced and healthy diet contributes
to their health and longevity.

Okinawa Governor Tamaki
explained that Okinawa prefecture is
surrounded by beautiful seas containing
coral reefs and abundant fertile soil,
where many nutritious foods rich in
minerals grow. The Governor breathed
life into the appeal of Okinawan food
ingredients to guests who listened
intently. “Citrus fruit Shekwasha is a
secret to longevity that contains vitamin
C with excellent antioxidant proper-
ties, abundant citric acid that relieves
fatigue, and especially abundant in
Nobiletin, a type of polyphenol high
in antioxidant properties. The slippery
surface of Mozuku, a type of seaweed
harvested only in certain areas in
Okinawa’s beautiful sea, is abundant in
fucoidan — a component that enhances
immunity and contains anti-allergic
properties — that contributes to the
longevity of Okinawans. Brown sugar
is sourced from sugar canes strong
enough to withstand typhoons and
contain abundant nutrients. Compared
to white sugar, brown sugar is abundant
in minerals such as calcium, potas-
sium, iron, and essential amino acids,
an important food essential to enjoy
longevity. Also, Awamori is the oldest
distilled liquor in Japan, also registered
by UNESCO as an Intangible Cultural
Heritage along with traditional sake
brewing and shochu distilling skills.
Awamori can be mixed with water
or serve as a cocktail base, enjoyed
in many ways. Awamori contains no
sugar and is low-calorie at only 59 kcal
per 100 ml.”

Governor Denny Tamaki further
elaborated on the appeal of Okinawan
food ingredients, products, and
food culture.

“Japanese cuisine is popular in the U.S.,
especially here in Los Angeles. There-
fore, I’d like to introduce Okinawan
cuisine, food ingredients, and Awamori
for local consumers to savor the flavors
as they bloom. Okinawan culture such
as Awamori, cultivated in the unique
history of Okinawa prefecture, offers
a healthier diet and a cultural dining
experience. I hope the enjoyment of
these flavors will popularize these
flavors. I came today prepared to
introduce Okinawan cuisine to local
consumers and residents. I'm excited
to offer delicious flavors unique to our
Southern island of Okinawa.”m
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Governor Denny Tamaki of Okinawa (center) / Naoshige Aoshima, Deputy Consul General,
Consulate General of Japan (right) / Akira Kajita, Executive Director, JETRO LA (left)
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Founded in 1662
Bringing Taste and Health to Every Day.

Al 16624
HIC, BoLX L%

Office 310-294-7026
Cell 310-344-4692

e-mail hfukazawa@miyasaka-usa.com
HP https://miko-brand.com/
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iichikano
SH®CHU
JAPAN

iichiko.com

From Toyosu to Your Table: Sourcing Excellence with Tsukiji Ohta and ULTS
RENEER R S KK NEER 2R 8% (ULTS))
T T OO P30

What Type of Sake is Nama-zake?

HER“EH ?B—EEFRBIBZAE? e, P33

Sake Shochu Spirits Institute of America - Japanese Sake as a Seasoning -

UZ=EE] T 3 S o= B TSRO P35

Oh'my Pasta

& Pour, Dip and Cook. Spice it up!

Let's learn about sake! [

Sake Spectator 285 | ...

MIYAKO ORIENTAL FOODS INC. customerservice@coldmountainmiso.com Tel. 626-962-9633
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|ERE JAPANESE FOOD & ~
“== RESTAURANT EXPO 2025

. Produced by
(%) THE CHERRY CO.

HONOLULU

WED MAY 21"
10 AM - 4:30 PM

LOS ANGELES

THU
SEPT 25

9am-4pm

SAVE THE DATE

NEW YORK

SAT
SEPT 20*

10am -5 pm
SAVE THE DATE

Not Open to Public
Registration Coming Soon

Largest & Longest Running Japanese Food Trade Show Outside of Japan

Principal Meeting Place for Foodservice Professionals & Suppliers
NEW PRODUCTS SSAVINGS FREE to ATTEND **

** JFREis a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.

/N

MIYAKO

MIYAKO SUSHI
& WASHOKU SCHOOL

curriculum by

Master Sushi Chef KATSUYA UECHI

personalized training by Katsu-Ya Group chefs

SUSHI WASHOKU

4 Week Courses 2 Week Courses
o food prep safety

* knife handling
. . enroll NOW for summer courses
* cleaning & hygiene

* Sushi chef philosophy miyakoschool.com




Find Us

Angeles
?aL;)a?nese sake Meetup

Sho Chiku Bai
§ K E

t&m

Japanese GEKKEIKAN SAKE

food
quality KYOTO SINCE 1637

VML
SAKE

SOMMELIER
CLUB

Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Honorary Sake Sommelier Honorary Sake Sommelier & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
©TCGROUP © Chaman Honorary Sake Sommelier & Saka-Sho Owner“True Sake” Owner of M&M Enterprise

Katsuya Group

"~ Owner “SAKAYANYC

MASTER

SAKE
SOMMELIER

IAR—~

SHYLY L

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.

The Possibilities for Shochu in the Future

alifornia's alcoholic beverage
‘ laws were amended to allow

the sale of alcoholic beverages
under a "soft liquor" license.

While sparkling wine and flavored
wine is no doubt popular, another
surprisingly popular beverage is shochu
(distilled liquor). Shochu on-the-rocks,
mixed with lemon soda or with Calpis
soda are also popular among American
consumers. From the restaurant side’s
perspective, especially in California,
the greatest advantage of selling shochu

is that despite being a distilled liquor,
as long as the alcohol level is less than
24 percent, shochu can still be sold
with a Beer & Wine license. Surpris-
ingly however, few restaurants are
effectively incorporating shochu into
their alcohol list. Judging from the
response from customer, it seems as
if more participants were interested in
purchasing shochu than Japanese sake,
which means there are still great sales
opportunities for shochu.

Even without a bartender, shochu

highball can be easily prepared by
mixing shochu with lemon juice, grape
juice, lychee juice and carbonated
water, with high profit rate. There is
no difficult explanation involved other
than “Japanese vodka” for easy under-
standing and acceptance by American
consumers. Also, maritinis, mojitos,
Bloody Mary, and various other vodka
and tequila-based cocktails can be
made with shochu. Therefore, I look
forward to more American consumers
trying shochu.m
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Premium Fresh Fish by Tsukiji Ohta,
Delivered by Mutual Trading

Hand-Selected, Peak-Freshness Cuts | Delivered Twice Weekly

Tsukiji Ohta stands at the heart of Tokyo’s top fish market, trusted by Japan’s
most discerning chefs. Backed by decades of expertise, each order is expertly
selected, precision-cut, and packed at peak freshness—delivering quality and
consistency that elevate every dish.

Now available exclusively through Mutual Trading, U.S. chefs gain reliable access
to this elite service—seamlessly delivered through a distributor that under-
stands the demands of Japanese cuisine.

ORDER SCHEDULE
Region Delivery Days Order Cut-Off Time 6 46 Cye-Off Time Ready to Elevate Your Seafood Program?
(Daylight Saving Time)
Los Angeles  Tuesday / Wednesday Sunday 8:00 AM Sunday 7:00 AM
Friday / Saturday Wednesday 8:00 AM Wednesday 7:00 AM
New York  Tuesday / Wednesday Sunday |1:00 AM Sunday 10:00 AM GET STARTED
Friday / Saturday Wednesday | 1:00AM  Wednesday 10:00 AM lamtc.com/contact-us/
2525 MUTUAL TRADING Product selection may vary by week
Refreshing Flavor and

Umami from
For Sushi Rolls, Fish, and Meat Dishes

REAL

GLUTEN NO

“BZU M IS Ree | mso | Ioz
SAUCE

chicken with
yuzu miso glaze

P IEME Y — 2

Made by

MIYAKO ORIENTAL FOODS INC.
Baldwin Park, CA 91706 USA Tel. 626-962-9633

cus'romerserwce@coldmountcunmlso com

=====" MUTUAL TRADING

5 fl.oz. 32 fl.oz.
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From Toyosu to Your Table:
Sourcing Excellence
with Tsukiji Ohta and ULTS

RENEEES
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n the world of Japanese cuisine, few

elements are as revered—or as

scrutinized—as  seafood. Whether
served in the form of pristine sashimi or
grilled to smoky perfection, the quality
of seafood can make or break a dish.
For chefs and restaurant operators who
demand nothing short of excellence, two
distinct sourcing options offer unparalleled
advantages: Fresh Fish by Tsukiji Ohta and
Super Frozen Ultra Low Temperature
Seafood (ULTS). While each serves a
unique purpose, both share a common
goal: delivering peak-quality seafood to
discerning professionals around the world.

TSUKIJI OHTA:

FRESH FROM JAPAN,
CUSTOMIZED FORYOU

For nearly 75 years, Tsukiji Ohta has been
a pillar of trust and excellence in Japan’s
seafood trade. Originally established at
the historic Tsukiji Market and now based
in Tokyo’s Toyosu Market, Tsukiji Ohta
continues to supply Michelin-starred
restaurants, sushi and omakase counters,
and traditional kappo establishments—all
with the same unwavering commitment to
quality and expertise.

What sets Tsukiji Ohta apart is not only
its deep heritage, but its commitment to
precision sourcing. Unlike most seafood
suppliers who purchase inventory in
bulk, Tsukiji Ohta takes a made-to-order
approach. Each morning, their market
veterans—armed with decades of seafood
knowledge—go directly to the market
floor to purchase only what has been
ordered. This ensures maximum freshness
and eliminates unnecessary handling or
time in transit.

Chefs and restaurant operators who
partner with Tsukiji Ohta benefit from

Los Angeles HQ * San Diego

®

personalized service and a high level
of product control. Need madai at a
specific weight range for uniform plating?
Prefer your fish gutted, scaled, and ready
for prep! These requests are not only
accommodated—they're a regular part of
the service.

At Tsukiji Ohta, sourcing seafood is an art
guided by deep expertise in seasonality and
regional terroir. Whether it’s the luminous
Hotaru Ika (firefly squid) from Toyama in
spring or the richly umami Sanma (Pacific
saury) of autumn, every selection reflects
nature’s peak expression. By honoring the
rhythms of the sea, Tsukiji Ohta upholds
a core philosophy of Japanese cuisine—
delivering ingredients at their freshest,
most flavorful, and most authentic.

Ordering from Tsukiji Ohta is now easier
than ever. With a modern online ordering
system, customers can browse offerings,
make purchases, and request support
with a single click. For more hands-on
assistance, chefs can message Tsukiji Ohta’s
Toyosu-based representatives via LINE or
WhatsApp for real-time updates. Through
Mutual Trading, restaurants can easily
open an account and receive premium
Japanese seafood, air-shipped directly
from Tokyo and delivered twice a week
to the restaurant door via a temperature-
controlled truck. It’s a streamlined, secure
way to bring Japan’s freshest catch straight
to the kitchen.

In a competitive dining landscape where
quality and consistency are non-negotiable,
Tsukiji Ohta gives chefs an edge—offering
tailored seafood sourcing backed by
unmatched industry knowledge and direct
access to Tokyo’s premier market.
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MUTUAL TRADING

The Premier Japanese Food, Alcoholic Beverages,

& Restaurant Supply Specialist



SUPER FROZEN ULTRA LOW TEMPERATURE SEAFOOD (ULTS):
THE SCIENCE OF PRESERVING PERFECTION

BRI KB (ULTS) | SR EREFHRIZ

While fresh fish offers immediacy and
tradition, Ultra Low Temperature Seafood
(ULTS) offers innovation and consistency—
especially when seasonality or logistics
pose a challenge. ULTS is seafood flash-
frozen at an ultra-low temperature of
-60°F, a sharp contrast to conventional
freezing methods which typically stop at
-20°F. The result? Cell structure and flavor
integrity are fully preserved, delivering
texture and taste nearly indistinguishable
from fresh.

One of ULTS’s key advantages is extended
access to seasonal seafood at its peak.
Products like sanma, ankimo, and shirako—
traditionally limited to just a few weeks
each year—can now be enjoyed year-
round without compromising quality. This
empowers chefs to expand their seasonal
offerings, build consistency into their menu
planning,and explore ingredients previously
too difficult to source consistently.

Additionally, ULTS offers a critical food
safety benefit: the freezing process
eliminates the risk of parasites, especially
important for raw consumption items such
as sashimi and sushi. For operations where
food safety is paramount, ULTS provides
both confidence and compliance.

Some chefs even prefer ULTS over fresh in
select cases. Take ULTS Reikun Hamachi,
for example.Thanks to a meticulous blood
removal process prior to freezing, the flesh
retains a stark white hue that enhances
visual appeal on the plate.The clean,almost
translucent appearance allows for elegant
presentation and highlights garnishes and
plating techniques.

From a logistics standpoint, ULTS products
are also easier to manage. They arrive in
vacuum-sealed packaging and can be stored
for extended periods without spoilage
or loss of flavor—ideal for locations
outside major metropolitan areas or for
restaurants looking to reduce food waste
and streamline inventory.
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FRESH VS. SUPER FROZEN: BOTH HAVE A PLACE AT THETABLE
B BB (RIRIS R | E5a X 1T, S HFA
Choosing between Tsukiji Ohta’s fresh 7 5%} A I fEE fi B [ 58 (G 98 v4 o i £
seafood and Super Frozen ULTS offerings (ULTS) | Z Mgk, W ARREERE
isn’t about one being superior to the IR, M A M BE 75 oK e Gl T
other—it’s about choosing the right tool ~ H.
for the right job.

SRR FH i £ e SR R FR B AL T
Fresh fish from Tsukiji Ohta offers AT BTG EE M, & &80k
seasonal nuance, artisan handling, and  F. 3] 8l &b iR BT AL R
market exclusivity, making it ideal for FI. [JBCHE A HEE (uLTts) | HY
omakase-style restaurants or seasonal IRLALEFEENE. B4 AR
specials where freshness and story matter. 9V, & il it 8 A B MBS MBI R
ULTS, on the other hand, provides year-  [{JSEf# ) IH 5 2 i,
round consistency, food safety assurance,
and logistical flexibility, serving as a smart I s i S0 Al 5 48, 46 6 B9 1] {3
solution for high-volume operations or [l %A H] (Mutual Trading) 7% H
dishes where precise presentation is key. A TH 8% i ficF B 52 B B 3 B i < M) MG

ho ERPRSEHUOK BT [E IR P mO i
In both cases, chefs and operators can (ULTS) |, ARZEMA, maidr
count on Mutual Trading to bridge the gap  {E1F. SEALZEE. N6 4RI BHE Al — 1
between Japan’s finest seafood sources and  EX FF [ /i B KRS
professional kitchens across the U.S.With
Tsukiji Ohta and ULTS, it’s not just about from left: Super Frozen Yobuko Kensaki lka
sourcing fish—it's about building trust, Super Frozen Katsuo Tataki with Skin #74028
enhancing menus, and delivering quality Super Frozen Toro lwashi #72914
that keeps diners coming back. Super Frozen Reikun Hamachi Loin #74027

Chicago - Yamasho °

BARDKRZHADARIZ

Atlanta - Yamasho Atlanta *

For more information or to begin a seafood program,
contact Mutual Trading sales representative.
To open a new account, please access the QR code to register.

WNFE—2 7 B U A (L BT 2

CONTACT US

lamtc.com/contact-us/

FEEREILEIE B A F (Mutual Trading) #HEER.

H A BB S HTIRGR, TR A T U7 QRAGEATREM -

Austin - Minamoto °

Honolulu - The Cherry Co. *

Bringing the Flavors of Japan
to the People of the World

Lima - Super Nikkei

@mutualtrading

Tokyo




SAKE SOMMELIER CLUBRD

Brewery Owner Sake Sommelier and Others
'Kosuke Kuji Teruyuki Joe Mizuno
Nanbu Bijin Inc. 'Kobayashi Head of the “Regional
Fifth Generation Taruhei Brewing Co Itd. Sake Tasting Club”
Brewery Owner
Timothy Sulli Masato Kato Akira Yuhara
imothy Sul 1vaq Sake Sommel/er Sake Sommelier
Sake Samurai - - -
: : Wlsmettac Asnan Fuods Miyako Hybrid Hotel
Takao Matsukawa
International Philip Harper Rachel
Sake Sommelier ‘Tamagawa Hand Made Macalisang
Latin Region Spe(|a||gt Japanese Sake Sake and Wine
Mutual Trading Master Sake Brewer Sommelier
Keita Akaboshi Mei HO Miyuki
Sake Sommelier Sake Sommelier Yoshida
Kuramoto US Inc. True Sake Sake Sommelier
Michael John Mai Segawa Don Lee
Simkin B Advanced Sake Sake Sommelier
MJS Sake Selection ,Som’"?”ef . Yama Sushi
Owner Tako Grill Owner Chef
Shigeto Terasaka Isao Kiyota Eda Vuong
Sake Sommelier International International
T bresident l(/klsake Shl Sake Sommel/er
Japan Hollywood Network Academia de Sake Mexico Muteal Tradmg
Founder
Sara Guterbock Rachel Fiekowsky Masae Kusada
International International International
Sake Sommelier Sake Sommelier Sake Sommelier

New York Mutual Tradlng

NewYork Mutual Tradlng

New York Mutual Tradlng

Chizuko
Niikawa-Helto
Sake Sommelier
,Sal,(e Sqmqm( o
Hirohisa Eduardo
Kikuchi Dingler
 Sake Sommelier Sake Ambassador
Koji Wong
Owner
Japon Bistro
Kaz Tokuhara Koji Aoto
Sake Sommelier  Sake Sommelier
) Managerr Savannah
Wismettac Asian Foods Distributing Co. Inc.
Gary Imada
quej Adw’sarr )
Shino Okita Jonathan Cortez
Certified Sake Sommelier International
~ Shochu Advisor Sake Sommelier
Hanbai Solutions LLC. Latin Region Specialist
Mutual Trading
Lora Blackwell
International m
Sake Sommelier
Genji Sake

Eiji Mori
Sake Sommelier
Katana Restaurant

Alice Hama Liloa Papa
Certified Wine & Sake Certified Sake Professional
Sommelier Leveltt
Young's Market Company
Yoshihiro
Sako
) Sake Sormmeliep
Yuzuki
Kurtis Wells Stuart Mqrns
P Sake Sommelier
Mixologist e
: : Hana Japanese Restaurant
Toshiyuki Koizumi

Sake Sommelier
Owner “WASAN”

Michael Russell
Certified Sake Sommelier

“Pacific International
Liquor Inc

Patsy Lu
International
Masrer Sake Sommelierr

Mutual Trading
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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

Massive Wildfires and Sake Breweries

in Ofunato City, Iwate Prefecture:
EF5 - KAGETHRIMEF A K Blige HZ

he largest wildfire in Japan in

over 50 years that scorched over

7,166 acres afflicted Ofunato
city, Iwate prefecture, on February 25,
2025. Motoshoei Kitanihon Suisan Co.,
Ltd., a land-based abalone aquaculture
company, was destroyed for the second
time in a brief period since the Great
East Japan Earthquake in March 2011.
Tsunamis from the Great East Japan
Earthquake destroyed Motoshoei
Kitanihon Suisan Co.’s aquaculture
farm, forcing the company to start over
from scratch. Since then, the abalone
aquaculture company has worked hard
to expand sales channels for their land-
farmed abalone brand both nationwide

and overseas. Not only is “Sanriku
Jade Abalone” far softer than the usual
abalone caught in the sea, but this brand
of abalones can also be harvested in
only three years compared to five years
required for the rearing period. Further,
Sanriku Jade Abalone is uninfected
and highly rated. Most importantly,
Sanriku Jade Abalone is exceptionally
soft, meaty, and flavorful! Unfor-
tunately, the land-based aquaculture
company that reared this high-quality
abalone product was destroyed by
wildfire. All the water supplied to the
abalones stopped and all 2.5 million
farm-raised abalones were destroyed,
resulting in an estimated damage of

Part Il

approximately 500 million JPY. The
yard where materials were stored and
the seawater pumps were all burned,
requiring approximately 100 million
JPY in costs to reopen the aquaculture
facilities. President Suehiro Furukawa
gave up on reopening his business after
the complete destruction of his aquacul-
ture facilities for the second time in a
brief period. However, his son and sales
manager started crowdfunding in hopes
of reopening Motoshoei Kitanihon
Suisan Co.’s aquaculture facilities. Any
support from overseas is welcomed and
greatly appreciated.m
https://readyfor.jp/projects/
ofunato_hisuiawabi.
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

™
© I’L INTERNATIONAL 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.
JESINC.
Interbranch Distribution Center (IDC)

What Type of Sake is Nama-zake?

tEREEH ?E—EERNBAE?

‘ ‘ ama-zake” (sake not
sterilized by heat) refers
to sake not pasteurized

once from pressing the fermentation mash
to shipment, also referred to as “Nama-
shu” or “Nama-zake.” According to the
Japanese National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” Nama-
zake refers to “sake not sterilized
by heat after production” and sake
not pasteurized, thus labeling such
as “refrigeration required” and other
caution for consumption is required.

Because Nama-zake is not pas-
teurized, various enzymes remain in an
activated state in the sake with the risk
of changes occurring in the stored com-
ponents, yet characteristic for its fresh
flavor exclusive to new sake compared
to pasteurized sake. While many of the
Nama-zake are shipped after micro-
filtration to eliminate general bacteria,
some are not filtered at all.

Sake freshly pressed from the fer-
mentation mash is usually cloudy and
contains fine sediments (starch, insol-
uble protein, sake yeast, enzyme, etc.).
The sake is left in a cool place to let the
sediments settle (to remove the sedi-
ments), and filtered further to let the
sake become clear like water. After-
wards, the sake is pasteurized and
stored (aged) to adjust the sake quality
before pasteurizing again, then bottled.
The recently popular “freshly-pressed”
sake is not produced using this process,
a white and cloudy type of sake
just pressed, bottled, and shipped.
Because this cloudy sake is not nec-
essarily just pressed, sake with high
additional value is referred to as “Ara-
bashiri” (first run) to distinguish from

“freshly-pressed” sake.

Also, sake after the first round of
sediments are removed is called “first-
pressed,” while sake after the second
round of sediments are removed is
called “second-pressed,” and sedi-
ments (sake mixed with sediments)
remaining on the bottom of the tank
after the “first-pressed” is shipped in
some cases as “Ori-zake” or Nigori-
zake.” However, even Nigori-zake once
pasteurized is no longer Nama-zake,
as Nama-zake type Japanese sake are
referred to as Arabashiri (first run),
freshly-pressed, Nigori-zake, etc., since
there are no strict regulations to label
these terms other than for Nama-zake.

On the other hand, “Nama-cho-
zoshu” (sake pasteurized only once
while bottling) - occasionally confused
with Nama-zake - refers to Japanese
sake not pressed nor pasteurized before
being stored at low-temperatures, but
pasteurized only once before bot-
tling. To the contrary, sake not heated
once before pressed, stored in a tank,
and bottled for shipping is called
“Namazume-shu.”m
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i SMV:+3 §SMV:+0 ESMV:-1 i SMV:N/A § SMV:N/A §OSMV:+2
i Polishing Rate:45% i Polishing Rate:60% i Polishing Rate:59% i Polishing Rate:60% i Polishing Rate: 60% i Polishing Rate:65%
i (Koshinoshizuku) i (Dewasansan) i (Miyamanishiki) i (Tamanae) i (Yamada Nishiki) i (Miyama Nishiki)
Denshin Natsu Shichida Natsu Naotora Gasanryu Asagao Ryuseu Ryofu Kurosawa Draft
Junmai Daiginjo Junmai Junmai Ginjo Junmai Ginjo Junmai Junmai

Ippongi Kubohonten (Fukui) Tenzan Sake Brewer (Saga) Endo Brewery (Nagano) Shindo Shuzo (Yamagata) Fujii Sake Brewery (Hiroshima) Kurosawa Sake Brewery (Nagano)

This article was courtesy from Shibata Shoten Co Ltd.
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Strolling to the Shibamata
Taishakuten Temple: Part 2

RMNHY HZ

he last report detailed my visit
T to the Shibamata Taishakuten

Temple. This report describes
my visit from Edogawa to the Tora-san
Memorial Museum in the Katsushika-
Shibamata area. Going around the back
of the Taishakuten Temple down a short
walk leads to Edogawa (the Edo River).
Rapeseed flowers covered the river-
banks with many cherry blossoms still
blooming. The blue sky, yellow rape-
seed flowers, and pink cherry blossoms
were beautiful, reminiscent of the river-
bank in the opening scene of the film,
“Otoko Wa Tsurai Yo” (“It’s Tough
Being A Man”).

I wanted to ride the Yakiri ferry
boat crossing that travels down the
Edo River to Chiba prefecture and
back. Time was unfortunately limited,
so I headed to the Tora-san Memo-
rial Museum instead. A movie set of
the entrance and inside of the Kuru-
maya dumpling shop were recreated
inside the museum, where fans always
take a photo. A black phone suddenly
rings inside the shop. When lifting the
receiver, Tora-san’s voice is heard from
the other end to enjoy a conversation as
if you were Sakura (Tora-san’s half-
sister) or Oi-chan (uncle and younger
brother of Tora-san and Sakura’s father).

In the back, Tako Shacho’s Asahi
Print Shop is recreated, where visi-
tors can view the inside of an old print
factory. The following booth is a min-
iature recreation of an old street in the
Shibamata neighborhood, where the
Kurumaya dumpling shop, the living

room, the floor plan of the
second floor, and the bathroom

- each difficult to view in detail

in the movie - are all visible on

a model. Further ahead is the
Shibamata Railway Station
building, in front of which a

red phone is visible in a public

phone booth at the front. When you call
a certain number, the call connects to
the Kurumaya dumpling shop, where
you hear the voices of Sakura, uncle,
and auntie. A visitor can’t help but
sense the sadness in bidding farewell
to your family to leave on a trip.

Afterwards, an exhibit showed
the contents in the cargo space of Tora-
san’s car and his belongings he always
carried with him. I was surprised to
learn that Tora-san’s watch was a vin-
tage Seiko Divers. After I took in the
full view of the movie set, I headed to
the Yamada Yoji Museum, where his
past work, cameras, and films were
displayed. It was around noon when
I finished visiting the Shibamata
Taishakuten Temple and the Tora-san
Memorial Museum, so I headed down
the Taishakuten-Sando (approach to the
Shibamata Taishakuten Temple).

I thought of enjoying sake, yet the
Shimabara neighborhood is a place to
enjoy sweet dumplings, so I headed
to Toraya instead. I had to wait a bit
since it was noon but finally savored
the long-awaited Mugwort dumplings.
Sweets call for sake. The sake brand
was not listed on the menu, which I
guessed to be Takashimizu. The subtle

34 August 2025 - www.alljapannews.com

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.

sweet flavor of Mugwort dumplings
paired perfectly with the sweet sake
flavor. Afterwards, I went to a local
Chinese eatery Shinkarou to satisfy
my hunger. Although their lunch hours
appeared to be over, the staff kindly
invited me in. I ordered a bottle of
beer, gyoza, and Stir-fried Pork Liver
with Chinese Chives, very flavorful and
satisfying. Of course, I headed back to
the Taishakuten-Sando and went into
another eatery. The Shibamata neigh-
borhood I had visited since the morning
was a wonderful place to reminisce
down memory lane.m
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Sake Shochu Spirits Institute of America
-Japanese Sake as a Seasoning-

(EARAKEIRY B 258

Sake Shochu Spirits Institute of America

NPOEA
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.

Boiled Sake — Japanese sake is boiled to cook the alcohol off.
The aroma of alcohol burning off enhances the umami flavor.
Sake Hot Pot — Large quantities of sake poured in with water
when preparing the soup broth adds umami flavor to the food
ingredients in the hot pot.

Sake-steaming — Method used to steam seafood with sake,
especially effective in enhancing the umami flavor in seafood.
Sake-steamed abalone is a representative dish with a large
quantity of sake sprinkled onto the abalone before steaming.
Kasujiru (Soup made with Sake Lees) — Japanese soup dish
simmered with sake lees. A common dish in sake brewing
regions where sake lees are in distribution, although the origin
of this dish is unknown. Sake lees contain abundant vitamins,
carbohydrates, amino acids, etc.

Roasted Sake — Sake simmered down with umeboshi (pickled
plum), a seasoning used until the mid-Edo Period (1603-1868)
before soy sauce became popular. Roasted sake enhances the
flavor of food ingredients and pairs well with fish, especially
white fish! In addition to its use as a substitute for soy sauce,
roasted sake can also be used to season foil-roasted fish to
enhance the flavor of fish.
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Oh'my Pasta

Let's learn about sake! [ 7 ] Pour, Dip and Cook. Spice it up!
2 I

Sake Spectator 2%

Available on Amazon.com
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KIKISAKE-SHI Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier
\)
L4 i
CL U B Bon Yagi Katsuya Uechi Rick Smith & Beau Timken Kats Miyazato
Honomry Sake Sommeller Honarary Sake Sommel/er & Saka-Sho Hiroko Furukawa Honorary Sake Sommelier & Saka-Sho Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho

TIC GROUP Chalrman Owner “True Sake” Owner of M&M Enterprise

Katsuya Group

Owner “SAKAYANYC
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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.

The Possibilities for Shochu in the Future

alifornia's alcoholic beverage

laws were amended to allow

the sale of alcoholic beverages
under a "soft liquor" license.

While sparkling wine and flavored
wine is no doubt popular, another
surprisingly popular beverage is shochu
(distilled liquor). Shochu on-the-rocks,
mixed with lemon soda or with Calpis
soda are also popular among American
consumers. From the restaurant side’s
perspective, especially in California,
the greatest advantage of selling shochu
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is that despite being a distilled liquor,
as long as the alcohol level is less than
24 percent, shochu can still be sold
with a Beer & Wine license. Surpris-
ingly however, few restaurants are
effectively incorporating shochu into
their alcohol list. Judging from the
response from customer, it seems as
if more participants were interested in
purchasing shochu than Japanese sake,
which means there are still great sales
opportunities for shochu.

Even without a bartender, shochu
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highball can be easily prepared by
mixing shochu with lemon juice, grape
juice, lychee juice and carbonated
water, with high profit rate. There is
no difficult explanation involved other
than “Japanese vodka” for easy under-
standing and acceptance by American
consumers. Also, maritinis, mojitos,
Bloody Mary, and various other vodka
and tequila-based cocktails can be
made with shochu. Therefore, I look
forward to more American consumers
trying shochu.m
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SAKE SOMMELIER CLUBRD

Brewery Owner

Kosuke Kuji

Nanbu Bijin Inc.
Fifth Generation
Brewery Owner

Sake Sommelier and Others

Teruyuki Joe Mizuno
,Ko,bayaShl — Head of the “Regional
Taruhei Brewing Co Ltd. Sake Tasting Club”

Timothy Sulli Masato Kato Akira Yuhara
imothy Sul 1vaq Sake Sommelier Sake Sommelier
Sake Samurai s - - -
: : Wismettac Asian Foods Miyako Hybrid Hotel
Takao Matsukawa
International Philip Harper Rachel
Sake Sommelier ‘Tamagawa Hand Made Macalismg
Latin Region Specialist Japanese Sake Sake and Wine
Mutual Trading Master Sake Brewer Sommelier
Keita Akaboshi Mei HO Miyuki
Sake Sommelier Sake Sommelier Yoshida
Kuramoto US Inc. True Sake Sake Sommelier
Michael John Mai Segawa Don Lee
Simkin B Advanced Sake Sake Sommelier
MJS Sake Selection ,Som’"?”ef . Yama Sushi
Owner Tako Grill Owner Chef
Shigeto Terasaka Isao Kiyota Eda Vuong
Sake Sommelier International International
T bresident ) lﬁkisake—Shi Sukequm(nelier
Japan Hollywood Network Academia de Sake Mexico Mutual Trading
Founder
Sara Guterbock Rachel Fiekowsky Masae Kusada
International International International
Sake Sommelier Sake Sommelier Sake Sommelier

New York Mutual Tfading

New York Mutual Tfading

New York Mutual Tfading

Latin Region Specialist
Mutual Trading

Hanbai Solutions LLC.

Lora Blackwell
International
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Niikawa-Helto Certified Wine & Sake Certified Sake Professional
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Hirohisa Eduardo Yoshihiro
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Koji Wong Kurtis Wells Stuart Mqrrls
Owner Mixoloai Sake Sommelier
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Kaz Tokuhara Sa}:’(;f) lm?n(e)lt:r Toshiyuki Koizumi
Sake Sommelier . i Sake Sommelier
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. Michael Russell
Gary Imada Eiji Mori . )
Sae Zdvisar Sake Sommelier VCerrtlﬁed Sake §omme//er
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Shino Okita Jonathan Cortez Patsy Lu
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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

Massive Wildfires and Sake Breweries
in Ofunato City, Iwate Prefecture: Part Il

O[|eteed- 2 ZLIEA| 2| ROttt £ 2

he largest wildfire in Japan in

over 50 years that scorched over

7,166 acres afflicted Ofunato
city, Iwate prefecture, on February 25,
2025. Motoshoei Kitanihon Suisan Co.,
Ltd., a land-based abalone aquaculture
company, was destroyed for the second
time in a brief period since the Great
East Japan Earthquake in March 2011.
Tsunamis from the Great East Japan
Earthquake destroyed Motoshoei
Kitanihon Suisan Co.’s aquaculture
farm, forcing the company to start over
from scratch. Since then, the abalone
aquaculture company has worked hard
to expand sales channels for their land-
farmed abalone brand both nationwide

and overseas. Not only is “Sanriku
Jade Abalone” far softer than the usual
abalone caught in the sea, but this brand
of abalones can also be harvested in
only three years compared to five years
required for the rearing period. Further,
Sanriku Jade Abalone is uninfected
and highly rated. Most importantly,
Sanriku Jade Abalone is exceptionally
soft, meaty, and flavorful! Unfor-
tunately, the land-based aquaculture
company that reared this high-quality
abalone product was destroyed by
wildfire. All the water supplied to the
abalones stopped and all 2.5 million
farm-raised abalones were destroyed,
resulting in an estimated damage of

approximately 500 million JPY. The
yard where materials were stored and
the seawater pumps were all burned,
requiring approximately 100 million
JPY in costs to reopen the aquaculture
facilities. President Suehiro Furukawa
gave up on reopening his business after
the complete destruction of his aquacul-
ture facilities for the second time in a
brief period. However, his son and sales
manager started crowdfunding in hopes
of reopening Motoshoei Kitanihon
Suisan Co.’s aquaculture facilities. Any
support from overseas is welcomed and
greatly appreciated.m
https://readyfor.jp/projects/
ofunato_hisuiawabi.
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

™
© I’ INTERNATIONAL 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.
JESINC.
Interbranch Distribution Center (IDC)

©SMV:+3
© Polishing Rate:45%
i (Koshinoshizuku)
Denshin Natsu
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

Tenzan Sake Brewer (Saga)

What Type of Sake is Nama-zake?
Mgt oftd YEF21012

ama-zake” (sake not
sterilized by heat) refers
to sake not pasteurized
once from pressing the fermentation mash
to shipment, also referred to as “Nama-
shu” or “Nama-zake.” According to the
Japanese National Tax Agency’s “Stan-
dards for Manufacturing Methods and
Quality Indication for Sake,” Nama-
zake refers to “sake not sterilized
by heat after production” and sake
not pasteurized, thus labeling such
as “refrigeration required” and other
caution for consumption is required.

Because Nama-zake is not pas-
teurized, various enzymes remain in an
activated state in the sake with the risk
of changes occurring in the stored com-
ponents, yet characteristic for its fresh
flavor exclusive to new sake compared
to pasteurized sake. While many of the
Nama-zake are shipped after micro-
filtration to eliminate general bacteria,
some are not filtered at all.

Sake freshly pressed from the fer-
mentation mash is usually cloudy and
contains fine sediments (starch, insol-
uble protein, sake yeast, enzyme, etc.).
The sake is left in a cool place to let the
sediments settle (to remove the sedi-
ments), and filtered further to let the
sake become clear like water. After-
wards, the sake is pasteurized and
stored (aged) to adjust the sake quality
before pasteurizing again, then bottled.
The recently popular “freshly-pressed”
sake is not produced using this process,
a white and cloudy type of sake
just pressed, bottled, and shipped.
Because this cloudy sake is not nec-
essarily just pressed, sake with high
additional value is referred to as “Ara-
bashiri” (first run) to distinguish from

(44
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i Polishing Rate:60% i Polishing Rate:59%

i (Dewasansan) i (Miyamanishiki)
Shichida Natsu Naotora

Junmai Junmai Ginjo

Endo Brewery (Nagano)

This article was courtesy from Shibata Shoten Co Ltd.

“freshly-pressed” sake.

Also, sake after the first round of
sediments are removed is called “first-
pressed,” while sake after the second
round of sediments are removed is
called “second-pressed,” and sedi-
ments (sake mixed with sediments)
remaining on the bottom of the tank
after the “first-pressed” is shipped in
some cases as “Ori-zake” or Nigori-
zake.” However, even Nigori-zake once
pasteurized is no longer Nama-zake,
as Nama-zake type Japanese sake are
referred to as Arabashiri (first run),
freshly-pressed, Nigori-zake, etc., since
there are no strict regulations to label
these terms other than for Nama-zake.

On the other hand, “Nama-cho-
zoshu” (sake pasteurized only once
while bottling) - occasionally confused
with Nama-zake - refers to Japanese
sake not pressed nor pasteurized before
being stored at low-temperatures, but
pasteurized only once before bot-
tling. To the contrary, sake not heated
once before pressed, stored in a tank,
and bottled for shipping is called
“Namazume-shu.”m

¢ o

I TJ 2t R20|E WLy
=gt wjf 7tx|, st
tHE 7t (Frg e
S 61X e |E7<EO|E'— Ho=zT
Liobr e TLORED 2 HeCh =
MO TEFONHEEHEAIZ|ZE] 0
Mg, THIEZ dH™ 71BN S SFX| o
2 Hze 220/ of EAIE 24 Uck
0 Fsta, ot M7 S 5K b2 =0|
DZ, 12N 5 BE 32 9840
FOIAEO| T E QR MO R SIS
St QUL

FX| 57| mi 2o,

%A-IA}EHE Lo}
HotIF LofLtr| &
sto) Jtest &
g| AlMS

e

o M
rr

N

ne

i

EN]

njo

- oF

ol H|5HA1, e
XL A=
THX| ®A=
St E=5}5t=70] &
SHX| g2 T QICH
gk e £0i|= oF&l , =8y
A HExsH w4 §)0) 10:| AN
5|0 'i*OHZF JeHA, & 32ofl HEO[ A}
HAstd ME HHAI7|2 (TFHAB|2
7|12t &) CHA] o otsto] 2t 5| 5f
Al st O 2of|, 7tEsto] ME (54)
ot ERES T F CHAIZHE S S o
Hofl E=Ct.

’“lz1 QeI ek mt &0zt of
S™S AKIX| ¢, Wl Zl= 0| BHE}
ol =2 OrH2 Hoj|'dof £t ESt
= EfQIol MFQlr|, WHEISH 74 oto 2
AxT A X0 L2 sol2tn & #glo
EE, B &2 TotetutAl2 ) ET
H=j0[2tn —'?'—E.': dRet=

HEDE]

O
x{ulo;*;_'.E AlA |

|2, o2t E TS
S22[0f A

(e, 224
—

r>'l-E°’>.*o
0

O.I

).

71E r0|7t|0|7|J,$ JUKHEFLIOHIJEf
1 RE2EH|, ofX|5|7|St=ol| -3 BE
of g2 HHE (3o WH7|7t =&

3t H)S TQa|4 el a4 2t

=8 Eotot= 4 ACH H, L2

2t X2k, oHH JtE st Zdo c

7t OFLICLRAEH A YFErRYS 2=
F0lli= of2tHEA[2], A2 E2|EfE], L 12|
7 S Cheet 2o AXTHO|S FE

HEAIOf CH3i A = B3 Eolelof A
o ﬁ”‘*ol A A2 OfL|Ch.oHH, M=
Q'. EIE |_OE|I_ |'AHX<|II- JE'-l‘ )\I'_?IC_'Q-
Tl JtESHA| o0 A dEf a2 2
XFstod, Holl B moil o et 7tE

TS HASH LEFS Lotot Hii=z
AT MESI| Hof| ot 7HEEHe
off Eot Z3tAIol=E 7HESHR| fbs L2
F& ILopAm A 2t aS2int

d|

III'

H-IH :|>

£ SMV:N/A £ SMV:N/A LSV +2

i Polishing Rate:60% i Polishing Rate: 60% i Polishing Rate:65%

i (Tamanae) i (Yamada Nishiki) i (Miyama Nishiki)
Gasanryu Asagao Ryuseu Ryofu Kurosawa Draft

Junmai Ginjo
Shindo Shuzo (Yamagata)

Junmai
Fujii Sake Brewery (Hiroshima)

Junmai
Kurosawa Sake Brewery (Nagano)
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Strolling to the Shibamata
Taishakuten Temple: Part 2

AHFOLE} A% 21

he last report detailed my visit
T to the Shibamata Taishakuten

Temple. This report describes
my visit from Edogawa to the Tora-san
Memorial Museum in the Katsushika-
Shibamata area. Going around the back
of the Taishakuten Temple down a short
walk leads to Edogawa (the Edo River).
Rapeseed flowers covered the river-
banks with many cherry blossoms still
blooming. The blue sky, yellow rape-
seed flowers, and pink cherry blossoms
were beautiful, reminiscent of the river-
bank in the opening scene of the film,
“Otoko Wa Tsurai Yo” (“It’s Tough
Being A Man”).

I wanted to ride the Yakiri ferry
boat crossing that travels down the
Edo River to Chiba prefecture and
back. Time was unfortunately limited,
so I headed to the Tora-san Memo-
rial Museum instead. A movie set of
the entrance and inside of the Kuru-
maya dumpling shop were recreated
inside the museum, where fans always
take a photo. A black phone suddenly
rings inside the shop. When lifting the
receiver, Tora-san’s voice is heard from
the other end to enjoy a conversation as
if you were Sakura (Tora-san’s half-
sister) or Oi-chan (uncle and younger
brother of Tora-san and Sakura’s father).

In the back, Tako Shacho’s Asahi
Print Shop is recreated, where visi-
tors can view the inside of an old print
factory. The following booth is a min-
iature recreation of an old street in
the Shibamata neighborhood, where
the Kurumaya dumpling shop, the

living room, the floor plan of

the second floor, and the bath-

room - each difficult to view in

detail in the movie - are all vis-

ible on a model. Further ahead

is the Shibamata Railway Sta-

tion building, in front of which

ared phone is visible in a public phone
booth at the front. When you call a cer-
tain number, the call connects to the
Kurumaya dumpling shop, where you
hear the voices of Sakura, uncle, and
auntie. A visitor can’t help but sense
the sadness in bidding farewell to your
family to leave on a trip.

Afterwards, an exhibit showed
the contents in the cargo space of Tora-
san’s car and his belongings he always
carried with him. I was surprised to
learn that Tora-san’s watch was a vin-
tage Seiko Divers. After I took in the
full view of the movie set, I headed to
the Yamada Yoji Museum, where his
past work, cameras, and films were
displayed. It was around noon when
I finished visiting the Shibamata
Taishakuten Temple and the Tora-san
Memorial Museum, so I headed down
the Taishakuten-Sando (approach to the
Shibamata Taishakuten Temple).

I thought of enjoying sake, yet the
Shimabara neighborhood is a place to
enjoy sweet dumplings, so I headed
to Toraya instead. I had to wait a bit
since it was noon but finally savored
the long-awaited Mugwort dumplings.
Sweets call for sake. The sake brand
was not listed on the menu, which I
guessed to be Takashimizu. The subtle

40 August 2025 - www.alljapannews.com

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.

sweet flavor of Mugwort dumplings
paired perfectly with the sweet sake
flavor. Afterwards, I went to a local
Chinese eatery Shinkarou to satisfy
my hunger. Although their lunch hours
appeared to be over, the staff kindly
invited me in. I ordered a bottle of
beer, gyoza, and Stir-fried Pork Liver
with Chinese Chives, very flavorful and
satisfying. Of course, I headed back to
the Taishakuten-Sando and went into
another eatery. The Shibamata neigh-
borhood I had visited since the morning
was a wonderful place to reminisce
down memory lane.m
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Master Sake Sommelier

Info . Yuji Matsumoto
Sake Shochu SpIrItS Master Sake Sommelier

Atsuko Glick

Master Sake Sommelier

Ami Nakanishi

Master Sake Sommelier

Toshio Ueno
Master Sake Sommelier

Yoshihide Murakami

Master Sake Sommelier

JAPAN

David Kudo

Master Sake Sommelier

Ryuji Takahashi

Master Sake Sommelier

Institute of America
(213) 680-0011
AllJapanNews@gmail.com

Beverage Manager

IS @ ymatsumoto001@gmail.com

Vice President
Sake School of America

info@sakeschoolofamerica.com

Vice President Manager
New York Mutual Trading Sake School of America

nymtc.com info@sakeschoolofamerica.com

Liquor Manager
JFCInternational Inc.

ymurakami@jfc.com

President, All Japan News OwnerJi - sakeya”

Shuto-Meijin

davidkudo@gmail.com ryu2syuto@yahoo.co.jp

Sake Shochu Spirits Institute of America
NPOEA

KEBE SIS 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.

Boiled Sake — Japanese sake is boiled to cook the alcohol off.
The aroma of alcohol burning off enhances the umami flavor.
Sake Hot Pot — Large quantities of sake poured in with water
when preparing the soup broth adds umami flavor to the food
ingredients in the hot pot.

Sake-steaming — Method used to steam seafood with sake,
especially effective in enhancing the umami flavor in seafood.
Sake-steamed abalone is a representative dish with a large
quantity of sake sprinkled onto the abalone before steaming.
Kasujiru (Soup made with Sake Lees) — Japanese soup dish
simmered with sake lees. A common dish in sake brewing
regions where sake lees are in distribution, although the origin
of this dish is unknown. Sake lees contain abundant vitamins,
carbohydrates, amino acids, etc.

Roasted Sake — Sake simmered down with umeboshi (pickled
plum), a seasoning used until the mid-Edo Period (1603-1868)
before soy sauce became popular. Roasted sake enhances the
flavor of food ingredients and pairs well with fish, especially
white fish! In addition to its use as a substitute for soy sauce,
roasted sake can also be used to season foil-roasted fish to
enhance the flavor of fish.

Sake Shochu Spirits Institute of America
-Japanese Sake as a Seasoning-
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Oh'my Pasta
Let's learn about sake! Ezs:E] Pour, Dip and Cook. Spice it up!
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SAKE SOMMELIER CLUBRD

Brewery Owner Sake Sommelier and Others
Kosuke Kuji Teruyuki
Nanbu Bijin Inc. 'Kobayashi

Fifth Generation

Taruhei Brewing Co Ltd.
Brewery Owner

Masato Kato
Timothy Sullivan Sake Sommelier
Sake Samurai s
: Wismettac Asian Foods
Takao Matsukawa

International
Sake Sommelier

Latin Region Specialist
Mutual Trading

Philip Harper

Tamagawa Hand Made
Japanese Sake
Master Sake Brewer

Keita Akaboshi Mei HO
Sake Sommelier Sake Sommelier
Kuramoto US Inc. True Sake
Michael John Mai Segawa
Simkin B Advanced Sake
MJS Sake Selection ,Som’"?”ef .
Owner Tako Grill
Shigeto Terasaka Isao Kiyota
Sake Sommelier International
President . lﬂklsake—Shl
Japan Hollywood Network Academia de Sake Mexico
Founder
Sara Guterbock Rachel Fiekowsky
International International
Sake Sommelier Sake Sommelier

New York Mutual Trading

New York Mutual Trading

Joe Mizuno

“Head of the “Regional
Sake Tasting Club”

Akira Yuhara
) Sake Sommelierr )

Miyako Hybrid Hotel

Rachel
Macalisang
Sake and Wine
Sommelier

Miyuki
Yoshida
Sake Sommelier

Don Lee
Sake Sommelier

VYarrna susﬁi )
Owner Chef

Eda Vuong
International
SakerSom(nelier

Mutuél Trading

Masae Kusada
International
Sake Sommelier

New York Mutual Trading

Chizuko

Niikawa-Helto

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

Grandes incendios forestales y destilerias
de sake en la ciudad de Ofunato, prefec-
tura de Iwate: Parte |l

El

mayor incendio forestal en Japoén en
mas de 50 anos, que arrasé mas de
7166 acres, azoto6 la ciudad de Ofunato,

prefectura de lwate, el 25 de febrero de 2025.
Motoshoei Kitanihon Suisan Co., Ltd., empresa de
acuicultura terrestre de abulon, fue destruida por
segunda vez en un breve periodo, desde El Gran

Terremoto del Este de Japdn en marzo de 2011.

Los tsunamis del Gran Terremoto del Este
de Japon destruyeron la granja acuicola de
Motoshoei Kitanihon Suisan Co., lo que obligé a la
empresa a empezar desde cero.

Desde entonces, la empresa de acuicultura
de abulén ha trabajado arduamente para expan-
dir los canales de venta de su marca de abulon
de cultivo terrestre, tanto a nivel nacional como
internacional.

El “Abuldn de Jade Sanriku” no solo es mucho

mas suave que el abulébn comun capturado en

el mar, sino que esta marca de abulones tam-
bién se puede cosechar en tan solo tres anos, en
comparacion con los cinco anos que requiere su
periodo de crianza. Ademas, el Abuldn de Jade
Sanriku no esta infectado y tiene una excelente
reputacion. Ylo mas importante, jel Abulon de

Jade Sanriku es excepcionalmente suave, car-
noso y sabroso!

Desafortunadamente, la empresa acuicola
terrestre que criaba este abulon de alta calidad
fue destruida por un incendio forestal. Se inter-
rumpio el suministro de agua a los abulones y
los 2,5 millones de abulones de cultivo fueron
destruidos, lo que resulté en danos estimados
en aproximadamente 500 millones de yenes. El
patio donde se almacenaban los materiales y las
bombas de agua de mar se quemaron, lo que
requirio aproximadamente 100 millones de yenes
en costos para reabrir las instalaciones acuico-
las. El presidente Suehiro Furukawa desistio de
reabrir su negocio tras la destruccion total de sus
instalaciones acuicolas por segunda vez en un
breve periodo. Sin embargo, su hijo y gerente de
ventas inicidé una campana de financiacion colec-
tiva con la esperanza de reabrir las instalaciones
acuicolas de Motoshoei Kitanihon Suisan Co.
Cualquier apoyo internacional es bienvenido y
muy apreciado.

*Terremoto e incendios forestales: Recuperacion
tras la destruccion total de 2,5 millones de abulo-
nes de cultivo en Ofunato.
https://readyfor.jp/projects/ofunato_hisuiawabi

Noticias sobre restaurantes Japoneses 43



it &k

Fied

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.

© l’ N NTERNATIONAL 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)

©SMV:+3
© Polishing Rate:45%
i (Koshinoshizuku)
Denshin Natsu
Junmai Daiginjo
Ippongi Kubohonten (Fukui)

Shichida Natsu
Junmai Junmai Ginjo
Tenzan Sake Brewer (Saga)

@l’ ™ INTERNATIONAL INC Www_jfc_com

cQueé tipo de sake es Nama-zake?

| A ) ama-zake" es un sake
japonés que nunca
ha sido pasteurizado
(esterilizado por calor) desde
su prensado hasta su envio,
y se pronuncia "Nama-shu” o
"Nama-zake". Las "Normas
para el Etiquetado de la Calidad
del Método de Produccion de
Sake" de la Agencia Tributaria
Nacional estipulan que este eti-
quetado solo se permite si se
trata de un sake sin tratamiento
térmico posterior a su produc-
cion. Al tratarse de un sake sin
esterilizar, es obligatorio incluir
indicaciones sobre su alma-
cenamiento y consumo, como
"refrigerar”.

Como el Nama-zake no
esta pasteurizado, varias enzi-
mas permanecen activadas en
el sake, con el riesgo de que se
produzcan cambios en los com-
ponentes almacenados. Sin
embargo, se caracteriza por su
sabor fresco, exclusivo del sake
nuevo, en comparacion con el
pasteurizado. Si bien muchos
Nama-zake se envian tras una
microfiltracion para eliminar

§SMV:+0 ESMV:-1
olishing Rate:60%
i (Dewasansan)

Naotora

Endo Brewery (Nagano)

44 Agosto 2025 - www.alljapannews.com

¢ Polishing Rate:59%
i (Miyamanishiki)

las bacterias comunes, algu-
nos no se filtran en absoluto. El
sake recién prensado del puré
de fermentacion suele ser turbio
y contener sedimentos finos
(almidén, proteina insoluble,
levadura, enzima, etc.). Se deja
reposar en un lugar fresco para
que los sedimentos se asienten
(para eliminarlos) y se filtra para
que adquiera una luminosidad
similar al agua. Posteriormente,
se pasteuriza y se almacena
(madura) para ajustar su calidad
antes de volver a pasteurizarlo y
embotellarlo.

El recientemente popu-
lar "shiboritate” es un tipo de
namazake que no pasa por este
proceso y se embotellay se
envia tal cual, con el sake turbio
inmediatamente después del
prensado. Sin embargo, dado
que es turbio, pero no necesari-
amente el primer sake en salir
tras el prensado, es necesario
distinguirlo del "arahashiri”, que
tiene un mayor valor anadido y
se llama "shiboritate”. Asimismo,
el primer kasuhiki se llama "ich-
ibiki" y el segundo "nichibiki"”,

£ SMU:N/A
i Polishing Rate:60%
i (Tamanae)

Gasanryu Asagao

Shindo Shuzo (Yamagata)

pero el sedimento que queda

en el fondo del tanque después
del primer kasuhiki (una mezcla
de sake y kasu) a veces se envia
como "ori-zake" o "nigori-zake".
No obstante, incluso el nigori-
zake que ha sido pasteurizado
una vez no es Nama-zake. Por
cierto, el sake tipo Nama-zake
puede tener varios nombres,
como arahashiri, shiboritate,
nigori-zake, etc., pero no existen
normas estrictas sobre como
deben etiquetarse estos nom-
bres, aparte de las normas para
el Nama-zake.

Por otro lado, el "Nama-
chozo-zake", que a menudo se
confunde con el Nama-zake,
es el sake que se almacena a
bajas temperaturas sin pasteuri-
zar después de la fermentacion
y se esteriliza por calor solo una
vez antes del embotellado. En
cambio, el sake que se pas-
teuriza una vez después de la
fermentacion y antes del alma-
cenamiento, y que no se calienta
durante el transporte, como
en el caso del embotellado, se
llama "Nama-zuke-zake".

§ SMV:N/A LSMV:+2
i Polishing Rate: 60%
i (Yamada Nishiki)

Ryuseu Ryofu
Junmai Ginjo Junmai
Fujii Sake Brewery (Hiroshima)

© Polishing Rate:65%
i (Miyama Nishiki)
Kurosawa Draft

Junmai
Kurosawa Sake Brewery (Nagano)

This article was courtesy from Shibata Shoten Co Ltd.



Tokyo e
Jizake Strolling

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.

Un paseo al Templo Shibamata Taishakuten: Parte 2

ultimo informe
E I detall6 mi visita al

Templo Shibamata
Taishakuten. Este informe
describe mi visita desde
Edogawa al Museo
Conmemorativo Tora-san en la
zona de Katsushika-Shibamata.
Rodeando la parte trasera del
Templo Taishakuten, un corto
paseo lleva a Edogawa (el rio

Edo). Flores de colza cubrian las

orillas del rio, con muchos cer-
ezos aun en flor. El cielo azul,

las flores de colza amarillas y los

cerezos rosados eran precio-
s0s, recordando la orilla del rio

en la escena inicial de la pelicula

"Otoko Wa Tsurai Yo" ("Es duro
ser hombre™).

Queria tomar el ferry Yakiri
que cruza el rio Edo hasta la
prefectura de Chibay vicev-
ersa. Lamentablemente, tenia
poco tiempo, asi que me dirigi
al Museo Conmemorativo Tora-
san. Se recre6 un escenario
cinematografico de la entrada y
el interior de la tienda de empa-
nadas chinas Kurumaya dentro
del museo, donde los aficio-
nados siempre se toman una
foto. De repente, suena un telé-
fono negro dentro de la tienda.
Al descolgar, se oye lavoz de
Tora-san desde el otro lado,
disfrutando de una conver-
sacion como si fueras Sakura

(la hermanastra de Tora-san) u
Oi-chan (tio y hermano menor
de Tora-sany padre de Sakura).
Al fondo, se recrea la
imprenta Asahi de Tako Shacho,
donde los visitantes pueden ver
el interior de una antigua fabrica
de impresiones. La siguiente
caseta es unarecreacion en
miniatura de una antigua calle
del barrio de Shibamata, donde
se pueden ver en una maqueta
la tienda de empanadas chinas
Kurumaya, la sala de estar, el
plano del segundo piso y el bano
(cada uno dificil de ver en det-
alle en la pelicula). Mas adelante
se encuentra el edificio de la
estacion de tren de Shibamata,
frente al cual se ve un teléfono

rojo en una cabina telefonica
publica. Al llamar a un numero
determinado, la llamada conecta
con la tienda de empanadas
chinas Kurumaya, donde se
escuchan las voces de Sakura,
su tio y su tia. Un visitante no
puede evitar sentir la tristeza

de despedirse de la familia para
partir de viaje.

Después, una exposicion
mostraba el contenido del
maletero del coche de Tora-
sany las pertenencias que
siempre llevaba consigo. Me
sorprendio descubrir que el reloj
de Tora-san era un Seiko Divers
antiguo. Tras contemplar el set
de rodaje, me dirigi al Museo
Yamada Yoji, donde se exhibian

sus obras, camaras y pelicu-
las. Era alrededor del mediodia
cuando terminé de visitar el
Templo Shibamata Taishakuten
y el Museo Conmemorativo de
Tora-san, asi que me dirigi a
Taishakuten-Sando (el acceso al
Templo Shibamata Taishakuten).
Pensé en disfrutar del sake,
pero el barrio de Shimabara es
un lugar para disfrutar de empa-
nadas chinas dulces, asi que me
dirigi a Toraya. Tuve que esperar
un poco, ya que era mediodia,
pero finalmente saboreé las tan
esperadas empanadas chinas
de artemisa. Lo dulce requiere
sake. La marca de sake no apa-
recia en el menu, y supuse que
seria Takashimizu. El sutil sabor
dulce de las empanadas chinas
de artemisa maridaba a la per-
feccion con el sabor dulce del
sake. Después, fui a un restau-
rante chino local, Shinkarou,
para saciar mi hambre. Aunque
parecia que ya habian termi-
nado sus horas de almuerzo,
el personal me invité amable-
mente a pasar. Pedi una botella
de cerveza, gyozas y un higado
de cerdo salteado con cebollino
chino, muy sabroso y satis-
factorio. Por supuesto, volvi al
Taishakuten-Sando y entré en
otro restaurante.
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Instituto de la Espiritu Sake Shochu de América
-Sake japonés como condimento

Sake hervido: Sake hervido para eliminar el
alcohol. El aroma a alcohol se elimina, real-
zando el sabor.

sake, aunque se desconoce su origen.
Los posos contienen abundantes vita-
minas, carbohidratos, aminoacidos, etc.

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.

Sake condimentado: Sake hervido

a fuego lento con umeboshi (ciruela
encurtida), un condimento utilizado
hasta mediados del Periodo Edo (1603-
1868), antes de que la salsa de soja

se popularizara. El sake condimen-
tado realza el sabor de los ingredientes
y combina muy bien con el pescado,
especialmente el pescado blanco.
Ademas de usarse como sustituto de
la salsa de soja, el sake condimentado
también se puede usar para sazonar
pescado asado en papel de aluminio y
realzar su sabor.

Sopa de sake: un plato en el que se agrega
una gran cantidad de sake junto con agua para
hacer el caldo, lo que le da a los ingredientes
de la sopa un sabor delicioso.

Coccion al vapor de sake: Método utilizado
para cocinar mariscos al vapor con sake, espe-
cialmente efectivo para realzar el sabor umami.
El abulén cocido al vapor con sake es un plato
representativo, en el que se espolvorea abun-
dante sake sobre el abuldn antes de cocinarlo.

Kasujiru (Sopa hecha con posos de sake):
Sopa japonesa cocinada a fuego lento con
posos de sake. Un plato comun en las regiones
productoras donde se distribuyen los posos de
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