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When it wasfirst published, Japanese Cooking: A Smple Art changed the way
the culinary world viewed Japanese cooking, moving it from obscure ethnic food
to haute cuisine.

Twenty-five years later, much has changed. Japanese food is afavorite of diners
around the world. Not only is sushi as much a part of the Western culinary scene
as burgers, bagels, and burritos, but some Japanese chefs have become household
names. Japanese flavors, ingredients, and textures have been fused into dishes
from awide variety of other cuisines. What hasn't changed over the years,
however, are the foundations of Japanese cooking. When he originally wrote
Japanese Cooking: A Smple Art, Shizuo Tsuji, ascholar who trained under
famous European chefs, was so careful and precise in his descriptions of the
cuisine and its vital philosophies, and so thoughtful in his choice of dishes and
recipes, that his words--and the dishes they help produce--are as fresh today as
when they were first written.

The 25th Anniversary edition celebrates Tsuji's classic work. Building on
M.F.K.Fisher's eloquent introduction, the volume now includes a thought-
provoking new Foreword by Gourmet Editor-in-Chief Ruth Reichl and anew
preface by the author's son and Tsuji Culinary Institute Director Y oshiki Tsuji.
Beautifully illustrated with eight pages of new color photos and over 500
drawings, and containing 230 traditional recipes as well as detailed explanations
of ingredients, kitchen utensils, techniques and cultural aspects of Japanese
cuisine, this edition continues the Tsuji legacy of bringing the Japanese kitchen
within the reach of Western cooks.
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When it wasfirst published, Japanese Cooking: A Smple Art changed the way the culinary world viewed
Japanese cooking, moving it from obscure ethnic food to haute cuisine.

Twenty-five years later, much has changed. Japanese food is afavorite of diners around the world. Not only
is sushi as much a part of the Western culinary scene as burgers, bagels, and burritos, but some Japanese
chefs have become household names. Japanese flavors, ingredients, and textures have been fused into dishes
from awide variety of other cuisines. What hasn't changed over the years, however, are the foundations of
Japanese cooking. When he originally wrote Japanese Cooking: A Simple Art, Shizuo Tsuji, a scholar who
trained under famous European chefs, was so careful and precise in his descriptions of the cuisine and its
vital philosophies, and so thoughtful in his choice of dishes and recipes, that his words--and the dishes they
help produce--are as fresh today as when they were first written.

The 25th Anniversary edition celebrates Tsuji's classic work. Building on M.F.K.Fisher's eloquent
introduction, the volume now includes a thought-provoking new Foreword by Gourmet Editor-in-Chief Ruth
Reichl and anew preface by the author's son and Tsuji Culinary Institute Director Y oshiki Tsuji. Beautifully
illustrated with eight pages of new color photos and over 500 drawings, and containing 230 traditional
recipes as well as detailed explanations of ingredients, kitchen utensils, techniques and cultural aspects of
Japanese cuising, this edition continues the Tsuji legacy of bringing the Japanese kitchen within the reach of
Western cooks.
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Editorial Review

From Publishers Weekly

Easily the most comprehensive and exhaustive look at Japanese cuisine available, this groundbreaking
classic marks its quarter-century anniversary in arevised edition with a new foreword by Gourmet editor-in-
chief Ruth Reichl and a new preface by the late Tsuji's son, Y oshiki Tsuji. Part cookbook, part philosophical
treatise, this highly acclaimed collection offers a wealth of insight for amateurs and experts alike. Every
technique associated with Japanese food is described step by step in great detail, along with illustrations to
guide the reader through everything from filleting fish or cleaning an octopus to rolling omelets. Sections on
the Japanese meal, ingredients and selecting and cutting fish, chicken and vegetables offer great insight into
the culture as well as the food. The recipe section of the book is divided by cooking method rather than food
type, including grilled and pan-fried, steamed, simmered and deep-fried. Dishes range from the simple, Pan-
Broiled Salmon, to the more complex, Nagasaki-Style Braised Pork, and many dishes are vegetarian. Sushi
and sashimi are covered in depth, as are knives, the proper way to dice the fish, and decorative presentations.
A complete guide to Japanese cooking, this collection is must-have for anyone interested in Japanese food or
culture. (Apr.)

Copyright © Reed Business Information, a division of Reed Elsevier Inc. All rights reserved.

Review

.. .quite the most illuminating text around on Japanese food. . . Nigella Lawson

.. .thisis much more than a cookbook. It is a philosophical treatise about the simple art of Japanese cooking.
Appreciate the lessons of this book, and you will understand that while sushi and sashimi were becoming
part of American culture, we were absorbing much larger lessons from the Japanese. We were learning to
think about food in an entirely new way. from the new Foreword by Ruth Reichl

If Kurosawa had ignited my love for the country, Mr. Tsuji deepened and defined it. Jonathan Hayesin The
New York Times

A complete guide to Japanese cooking, this collection is a must-have for anyone interested in Japanese food
or culture. Publishers Weekly

My go-to for reference and classic recipes. Debra Samuels, The Boston Globe



A core addition to any and all personal, professional, or community library multicultural cookbook
collections. Midwest Book Review

Still the foremost source book of cooking concepts and recipes from Japan. Global Gourmet.com

About the Author

SHIZUO TSUJI (1935-1993) was the former head of the prestigious Tsuji Culinary Institute in Osaka, the
largest school training professional chefsin Japan. The author of over 30 books on gastronomy, travel and
music, he was aleading figure in the international culinary community. Japanese Cooking: A Smple Art
was instrumental in popularizing Japanese cuisine in the West. Tsuji was aso the author of Kodansha's
bestselling Practical Japanese Cooking.

Users Review
From reader reviews:
Rodolfo Rodgers:

Within other case, little men and women like to read book Japanese Cooking: A Simple Art. Y ou can choose
the best book if you like reading a book. As long as we know about how isimportant any book Japanese
Cooking: A Simple Art. You can add expertise and of course you can around the world by just a book.
Absolutely right, since from book you can recognize everything! From your country until foreign or abroad
you will be known. About simple factor until wonderful thing you may know that. In this era, we can easily
open abook or even searching by internet gadget. It is called e-book. Y ou may use it when you feel fed up to
gotothelibrary. Let'slearn.

Virgie Haynes:

Information is provisions for folks to get better life, information nowadays can get by anyone with
everywhere. The information can be a understanding or any news even a huge concern. What people must be
consider if those information which isin the former life are difficult to be find than now could be taking
seriously which one would work to believe or which one the actual resource are convinced. If you obtain the
unstabl e resource then you buy it as your main information there will be huge disadvantage for you. All
those possibilities will not happen throughout you if you take Japanese Cooking: A Simple Art as your daily
resource information.

Amy Terrell:

Reading a book to become new life style in this year; every people loves to examine a book. When you read
abook you can get a great deal of benefit. When you read textbooks, you can improve your knowledge,



simply because book has alot of information onto it. The information that you will get depend on what sorts
of book that you have read. If you would like get information about your research, you can read education
books, but if you act like you want to entertain yourself you can read afiction books, this sort of us novel,
comics, along with soon. The Japanese Cooking: A Simple Art offer you a new experiencein looking at a
book.

William L ebdl:

That reserve can make you to feel relax. This particular book Japanese Cooking: A Simple Art was bright
colored and of course has pictures on there. Aswe know that book Japanese Cooking: A Simple Art has
many kinds or category. Start from kids until adolescents. For example Naruto or Investigation company
Conan you can read and think that you are the character on there. Therefore not at all of book tend to be
make you bored, any it makes you feel happy, fun and unwind. Try to choose the best book in your case and
try to like reading which.
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