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Jan Belleme: Cooking With Japanese Foods: A Guideto the Traditional Natural Foods of Japan before
purchasing it in order to gage whether or not it would be worth my time, and all praised Cooking With Japanese
Foods: A Guide to the Traditional Natural Foods of Japan:

0 of 1 people found the following review helpful. Somewhat interesting, but see full reviewBy C. J.
ThompsonProspective purchasers should be aware that thisis not really a cookery book in the usual sense. Rather it is
an introduction to many ingredients and food products that are largely unique to Japanese cuisine. Some are fairly well
known, Soy sauce and Miso, for example, but there are alot of obscure and hard to find items. There are recipes using
the ingredients in question but even these are, for the most part, not traditional Japanese recipes but rather the authors's
own creations which utilize these foodstuffs so asto conform to their food philosophy (which islargely vegetarian).
Personally, though | found reading about the various ingredients quite interesting, | wasn't in much of arush to try
many of the recipes such as'Lentil loaf' or 'Mock Thousand Island Dressing' made with barley miso and brown rice
vinegar. An interesting book for those with a keen interest in Japanese cuisine but probably a bit too specialized for the
average reader.9 of 11 people found the following review helpful. So-So/ MamaBy A CustomerDevotion to natural
elements and authentic Japanese processes makes this an interesting read. But not a great cookbook. The ingredients
are hard to find (even in Japan), and the level of cooking is mediocre. (The same ingredients are recommended over
and over.) Plus, with very few illustrations, and presentation as important as flavor, thisis a cookbook best for
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information about Japanese foods, not cooking.
Cooking With Japanese Foods: A Guide to the Traditional Natural Foods of Japan

.com The appeal of Japanese cuisineis no longer a sophisticated secret; Japanese restaurants thrive in cities and towns
around the world. But while most people feel comfortable ordering a selection of sushi or a plate of tempura from an
English menu, few know the pleasures of soba, tonkatsu, and kamameshi, and fewer still are at ease shopping for
daikon, burdock, and bonito flakes for their own kitchens. The Bellemes wrote their guide to Japanese ingredientsin
order to make udon and azuki less intimidating and to introduce Western cooks to the healthy benefits of the Japanese
diet. But their guide isaboon to travelers as well. Japan can be an overwhelming experience, especially if you don't
speak the language or read the kanji characters, and visitors often stick to the safety of Western-style restaurants or the
few Japanese noodle shops and sushi bars that cater to tourists, eschewing the bold plunge into alien-looking yakitori
joints and nabemono nooks. But the incredible diversity of Japanese cuisine is one of the fundamental pleasures of
touring Japan, and it's a shame to miss out. Getting familiar with Japanese foods--the ingredients, how to cook them,
the range of dishes from summer picnic fare to hearty winter stews--is as important a preparation as seeing that your
passport'sin order and making flight reservations--and a whole lot more enjoyable. The pictures you take in Tokyo
will end up in an album gathering dust on a shelf, but the foods you fall in love with are forever. It's nice to have a
recipe book to return home to, with instructions on how to prepare the dishes that invoke Japan.



