5 Daye Baex Japsners Cooking

Tokyo Coolk

Hary fema 1o leam

Digtais

Dash arad Japaness Seasonngs

1] Ouuivingresiants and proger Japamese broth
71 apanese cardimants gnd seasoningn

3l Propar deahe progortiona for asuce and aoep
4] Tk (marnabng teshniges)

i} Dmahi mpradiamis s=d proger Jsparese broth

Dietaled nstrection regarndng dassi and the dfferent types of different
Jepaneaw brath, such s kalg, dried borito, died mustrooma end shopn
[y epatnibs

Detaied matrectian an bow o meka thres maen Sashiz tele: broth,

it il sl i), il ik il i it b bvinns

o Ferant types anad quakty of kalp and drisd banto and e varous
unmgn.

2} Japanese cen@iments and seasanings

Distaied matraction an key Jepeneas cordments ard ssasonings for
Apvoring dachi such a5 sy Bauce. mire, sak, s angd varous Types of
tha asrma snd ther approgrsts usspe SEodarts el leere how 1o add
Auvar in dashi

10 Praper dashi progartions Tor use i bght sawos and soup

The bean of Jszaneas frsors camest =f o combiesto= of deshi and by
aepnnndrg ngrediants guch 8% oy aics Bnd mien, In this oless. vou will
lwarn approprista dashi proportiors for making: seece snd soup, and how to
use apo for difgreet fue

4} Taubhgji (maricating tachrizua !

Marieafing ngradents i dashe or poagnegs B an impadand stap in
premanng Japaness caoking to sdd faver i gredents. The nstrstor sl
s papuler mannating techigees ard spproprete proportions for dashi
and seasnings degendng an the npradents and thar mage.
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11 Intrgadection to Mo
21 Wizs Saeca
A Wiz rawrinatad dishes

11 atrobaitin 1 Tl
T Hesw ba ek Yo
30 Tiedli ihadva s

I} Inbrodisstien 1o bsp

Insirection and demamtration an mao b Sedenta el ke hee 1o
ke s from B8 base ingredests. higtery of miso, and slaments thai
make st ihe basis of masy Jaganess dshes. The olass wil Toous an
Four majer typea of mva used n Japarese dahes (rice miss, wheat mina,
ey M and combisation misol

2} Mo Dressing Snuce

This seesion will Teous on making pepslar miso Basad sauce. Tee
irstrucbar will Eewch ow o meke base mao paete, then wil netrecs baw
to areats varlyty of maso seice wich e sssame mise gaece snd
miso asuce usicg Bre base mizc paate.

) Wis= Marmated Dista

This seeson will Teous an major teshnigues ter mainating wisus
irgrodmsta with man

17 Introductian ta Taky

Tha inrtnsctar sl prowics detailsd iratrsctions ar the bwa binds of tradtioral
\saaraan bobs (rugrabi-iofu snd momen—tofu) and tha warious soy basra & i
e Troen Thesds twe tradtional tofus fore the Bass Tor making vareus hinds
o Dl il v @apantiel Ter boks mukiers th uites o orles D0 hares § decier
e Ladbeg o thess tofu buaked il

) Herw de maka Tty

Tha chaf wil deraratrata how b raks bk dran sy mil

41 Tak datas

Iegirugtion ol Seresiration of casking tea 16l dshe s (1) Deen fried toks
with i g, (2] S ki

1] Fish preparstion technigues a=d Jaganess knfe skik
21 Raskam ta chmigisg
31 Fiah Sishaa

1} Fish preparation technagues and Japasese knifa skils

Fish is ome of the major ingredients in Japaness cubsre, Asgekstion of
fish praparstos skila sl be an mperiant foundetion of Japaress coohing
bl

al lratruction on Japanesa fish pregaration and fileticg tectniguea. The
irefrughar will feach thres regs sentaiie figh Sleting methade: llstieg by
hand, and flwting by knife into treditioral bao and thres piscex

20 dapsnase knfs ghill Tor eanbom

Studemie will learn four fundemental teshniues of spehimi cutting s mel
a1 ymsmam parninh aed ft pressctation

1 Ggoking instnastion an feh dshes such as Manoted Simve v Seaed
¥Femger and Svmmard Rocifah

Dwap Frwd Cish

i1 Intreductian to popelar desg fres dishas
2l Tempirs
31 Caap fried ditem

The instrugtber wil introduge five popular dosp fried dishes (emgurs,
karmagu, Fri, okskisgs snd susgel Databed rotructos wi b geen throsgh
a izn of proge ngredient pr icn. how 1o muke batter, ad
aaproprists Trang teshniques Tor different isgredents

2 Digtand mnwtrection an how to meka tempurs will be pves. During the
seasion, imstrustor will also teach haw to make temssy Semaurs doping
zauce) and the base muce for Ban-dan Clempura rice bawdl.

1} Cgoking instrection an karaage ard okakiage will be givie
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