CONTENTS

Introduction by Eiichi Takahashi, Hyotei

Discovering Japanese cuisine

Nature

Four distinct seasons

Ingredients

Philosophy

History and development

Kaiseki: Rehned Japanese cuisine
Kaiseki: Principles

Dashi: The secret of Japanese cuisine
Umami: The key to dashi’s taste

The chefs of the world on umami

The art of dashi by Japan’s four finest

Spring Takashi Tamura of Tsukiji Tamura, To kyo
Summer  Eiichi and Yoshihiro Takahashi of Hyotel, Kyoto
Autumn - Kunio Tokuoka of Kyoto Kitcho, Kyoto

Winter  Yoshihiro Murata of Kikunoi, Kyoto

A practical guide to dashi and umami

Dashi — The essence of Japanese cuisine
Dashi ingredients

Kombu

Katsuobushi

Niboshi

Dried shiitake

Water




154

—_—
)
g

Making dashi
Ichiban dashi
Niban dashi
Niboshi dashi
Kombu dashi
Shojin dashi

Using dashi
Soup
Simmered dishes
Side dishes
Rice dishes

Sauces

Umami — The science of dashi
Deliciousness, taste and umami
The role of the taste of umami
Health benefits of umami
Umami substances in dashi
Glutamate from kombu
Inosinate from katsuobushi
Guanylate from dried shiitake
Umami substances in stocks around the world
Umami-rich food around the world
Umami in Western cuisine
Umami in Asian cuisine
Umami in Japanese cuisine
Ways to enhance umami

Synergistic effect

Glossary
Conversion tables

Index




	Inhaltsverzeichnis
	[Seite 1]
	[Seite 2]


