Basic Shajin Cooking Courses

Tokyo Cook

Class No.

Class title

Datails {key items to laarm)

Duration

FeelJPY)

Intraduction to Kaiseki and
Shain

Lecture focusing on basics of kaiseki and shojim cuisine. For
kaizeki basics, the instructor will teach the history of how kafsakd
atyle cuisine was establised. menu structwre, tablewares and
presentation. Shaim lecture will be provided focusing on the
philogophy of shajin, and the wnigue methods and characteristics
of shajin.

This class gives students a desper understanding of the two major
high end Jaganese cuisine styles. A full course meal from
Restaurant Shajin Sougo will be given with this class.

Ihrs

30,000 (50,0000

[azhi and Japanase
Seasonings

1} Proper Japanese broth {dash)

Detailed instruction on how to make three key deshiz (kelp broth,
jchiban—dashi and miban-dash and the different types and quality
of kelp and dried bonito {not used for vegan reguest) and their
usages.

2) Japanase seasonings

Detailed instruetion on key Japaness seasonings such as misa,
80y sauce, rmurvt and sake and their appropriate and various
usagse. Demonstration on how te add flavor in dashy will be given.
3} Proper dashs proportions for soup, and light. and thick sauce
The base of Japanese flavors consist of a combination of dashy
and key seasoning ingredients sueh ag soy sauce, muso and mirn.
In this class, you will learn appropriate dashi propertions for soup,
light and thick sauce, and how to use each soup/sauce in different
dishes. Students will learn two grilled dishes, and one simmarad
dish.

T

70,000 (130,000}

Preparation Technigue
(through Steamed Dish)

1} Preparation of Ingrediants

Instructions on cutting metheds and knife skills on a variety of
Japanesa ingredients in order to maintain the ingredient’s color, as
well as adding flavor as a preparation.

2) Steamed dish

Praparation techniques will be taught by cooking one of the most
popular steamed dish, " chawar—mushi” {agg custard pudding with
wrmami brath)

hra

70,000 (120,000}

Miza

1) Intreduction to Miso

Instruction and demonstration on miso basics. Students will learn
how to make mise from scratch and the various ingredients used.
its history, and certain miso elements that make miso the basis of
a multitude of Japanese dishes. The class will focus on fowr major
types of miso used in many Japanese dishes.

2) Mizo Marinated Dish

Instruction and demonstration on marinating with mise. Focus will
be placed an two major techniques for marinating various
ingradiants with miso through demonstratien of two receipes for
vegatables, and agg vollo

3} Miso Dressing Sauce

This class will fecus on making popular mise based dressing/sauce
such as (a) sesame & mizo paste, (b} mise & vinegar dressing, and
() flavored miza sauce. The intstructor will teach three dishes
that wtilizes good ingredient pairings for each sauce.

hra

70,000 (120,000}

Deep Fried Dish

13 How to make good fempura and dipping sauce

Focus on tempuwra making process from proper ingredient
praparation. how to make batter, and appropriate frying tecanigues
for different ingradients. Instructor will teach how to make
tentsupy (bempurs dipping sauce) and the base ssuce for tarn—
dowd bemipura rice bowl).

2} Fried Dish Arrangamant

Shajin cuisine has a variety of deep fried dish other than batter
based tempura. The instructor will teach popular shain deep frying
methods in #haim cuising using yuba, okakl (crispy rice cracker),
somer-noodles and sesames in liau of battar.

Ghra

70,000 (120,000}

EFTA00796211



4 Rice Dish

1) Appropriate Rice Praparation/Cooking

Learn the basics of proper white rice preparation and cooking
shills to achieve consistantly delicious rice.

2} Rice Dish Variation

Laarn rice digh recipes such as sushi, and seasonal vegetable rice
dish.

3 Pickles

Shafir cuisine always comes with a variety of pickles te consume
the rice. Learn various pickles and their feod pairings.

hra

70,000 (120,000}

7 Moadaki

13 Modoki

Modaki is the cooking method toe make fish—lke or meat—like
dishes often using tof or gluten, and is a reprasentative cooking
riethod that highlights the unigue nature of shain cuisine.
Demonstration of twe modok dishes, one using tofr and another
with gluten will be given.

2) Sesamae Tofu

Modaki dishes can also refer to tofi-like dishes that usa other
vegetable ingredients {not just meatfish-like dishes). In shajiin
cuiging, tofu-like dishes made with sesame, or seasonal vegetables
are a staple dish. Demaonstrations on making “sesame tofu” one of
the most pogular tofi-like shain dishes.

Ghra

70,000 (120,000}

Saba Udorn and
SomerMoodles

1) Soba, Lidon and Somen noodles

Learn threa pillars of Japanese noodles; soba, udon and somen
noodles. Demanstration on making soba from seratch, and how to
propaly ook soba wdon and somen.

2 Noodlas Arrangements

Learn common and mot se common, interesting shaw recipes

using the above three noodles.

hra

70,000 (120,000}

# Price in {) iz applied for & single participant private lesson.

*% [nstructor is Chef Shinichi Yoshida.
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