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Yoshio Tsuchiya: A Feast for the Eyes: The Japanese Art of Food Arrangement before purchasing it in order to
gage whether or not it would be worth my time, and all praised A Feast for the Eyes: The Japanese Art of Food
Arrangement:

0 of 0 people found the following review helpful. in very good condition. i also have acopy andi ...By K.
Weisshergthe book was a gift to my son ..... he said it arrived ahead of schedule, in very good condition. i also have a
copy and i loveit. it isfull of clear information and beautiful pictures.3 of 3 people found the following review
helpful. An art and ceramics book that includes food serviceBy Linda AWonderful book. As a potter and a cook, | find
so much to look at and think about.Some color, anumber of b W pics of great Japanese pottery and food service items.
Thoughtful ideas about how to present food in an artful way considering season, beauty. Great if you can find it.

Surveys the various styles of Japanese tableware and describes the Japanese methods of arranging and serving food.

From Publishers Weekly"The arrangement of Japanese dishesis traditionally an aesthetic and creative act. The result
is an unsurpassed harmony between food and vessela harmony that captures the character of Japanese cuisine,"
observes Tsuchiya, chief curator of the Suntory Museum of Art in Japan. Here he explains techniques of arranging
foods in season for presentation at dining and suggests types of vessels to be used: strategically placed mounds of
vegetables, sliced fish and horseradish are served on flat earthenware dishes, square and round ceramic bowls contain


http://f3db.com/pub/links.php?id=0870117181

delicate arrangements of various foods, soups are spooned into covered lacquer bowls, sake is poured from porcelain
bottles into porcelain cups. A historic discussion of Japanese foods and utensils spans 8000 b.c. (the Jomon period) to
the present. Color and black-and-white photos depict beautiful antique and modern utensils and provide visual
examples of artfully arranged meals, making this volume itself a feast. November 1Copyright 1985 Reed Business
Information, Inc.Language NotesText: English (translation)



