JAPAN RICE AND RICE INDUSTRY
EXPORT PROMOTION ASSOCIATION
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Date: 15 January 2016
(Frlday’ FasEALY Tk | Lo TLed E B ot sk Sageies

ITWANF 1olLmir UPCOMING_Jecen Rice Event

Time: Session 1: 3pm-5pm o Prasaton macutoa o Ton by,
Session 2: 7pm_9pm : N mswemmmnpuuaumwm:cfuz:.auwcnmnun

SALSA By -5 SR Virtual tour Ea&R0 PSS -1 -1y

K > s 2 3 = . LA Quaity rice and how e Cook tasteful rice.
Registration starts 20mins before of session = 3 e ——
g am oR e g —

Seats Available: @ "
54 people per session = -

Flow of Event: e e

Instructor ot
Takuya Watanuki 1 Participanis will be served with welcoming RERE P [
drinks - sake, R e deaponiiic
He has been teachng for many years ‘.3 [ TR ST RIS
2. Seminar by Takuya Watanuki mirpea® it i

&t the famous cooking school n Japan
He heips spreading Japanese oulturs
around e workd in countries

-introduction to Japanese rice
-how to choose high quality nce

like Hong Kong, Talwan and Russia —
: -how to make tasteful rice 73U > =
Menu 3. Demonstration & hands-on cooking 2128
3 PR PR L 4. Dining served with sake D (v
Coiog Sh0me
o teushi L & UH: & o 4
(wasti wrappad 1 frind by ]
. TADLLE | Aot AL b
Free Gifts Torme & Conditions: P
M P 1 The registration for the event |s complatad cniy payment s mace oo I
' l We thaerve the right 1 cancel o becking
k ' 2. By registerng the evert, particpants hersby grant us the permasson ety
_“ 10 use any photography taken durng $e event ega S fecanosk o1 311 SSZ 7RSS 138 Adeca' {317 400 1ST4TESE
3. Paticipants are recommended to ding in dunng e event YWe co not LiGMBsh s 2 UeXNSon
r ot PUNSRUR) SUNY AL S FSTX PEITN Provide lebmeuul containm Lt petiipants sie shoned W g amn m Weicone BRy 22

laparisa fice Brass Chopaticks fpes Sai v Al conanes

ABC Cooking Studio

AT Conking Sthio Stagupore 295 Orclaand Houd SO0 T2 A Takualimayn 8. Singapore 239978 Talc 66401 01K W60 6259
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Routes by which rice
was Infroduced %

THIS 1S
JAPAN QUALITY
ARODE L

RICE

Long-grain rice_Indica
Medium-grain rice._Javanica
Short-grain rice_Japonica

St‘tmbun menu 3

Today' s dishes

Futo-maki Sushi

Inari Sushi

Miso Soup with Clam

RICE

HEEIES
AKITAKOMACH!

Main ingrecionts of Japanese SAKE rice and wirter

Siahis e e compeTioLcy

T e T ——

Soak

Drain

Boll

Jipanass SAKE 1s B0 N walec

Wabwe akong w3 doa & a0 Wpartiet Dgwdent of sate. Ts bave a8
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panme Sake Qe fication

] List of Premium SAKE
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Menu®): Futo—maki Sushi
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Ingredients :For making 3 pieces

Ingredients

Amount

Rice 53009 (360ml
\Water ;1809 (480ml
Sushi Vinegar for 4 pc
-Vinegar 50g (50ml)
*Sugar 509
-Salt 8g
Fresh Salmon 60g
Salt 10g
Sugar 10g
Cucumber 30g
Pickled daikon radish [30g
Canned Tuna 60g
Soy Sauce a little bit
Crab Stick 459
Flying Fish Roe 30g
Seaweed 3pc

~Steps~

1{Wash the rice]

@Put the rice in a bowl, add sufficient water in one time

@Stir and mix quickly by hand, remove the cloudy water immediately

® Without any remaining water, wash the rice by gently pressing it in the palm

@®Add water then stir and mix, remove the water, change the water until it becomes clear
®Put in the strainer for 30 minutes, let it soak in water for enough time.

2[Cook the rice. Make the sushi vinegar]

®Put the ingredients of sushi vinegar in a bowl, stir and mix until everything is dissolved. (Sushi Vinegar)
@Put the washed rice, same volume of water in the pot for cooking rice. Turn on high heat.

®When it is boiled change to low heat, cook for 13-15 minutes.

@®When the steam stops coming out, turn off the heat, steam the rice for 5 mintures. (Cooked Rice)

®Put the cooked rice in a bowl, add in sushi vinegar, stir and mix quickly. Cool down the rice by a round fan.
®Separate the sushi rice into 3 portions.

3[Preparation of the filings]

®Cut the fresh salmon into strips, coat with the mixture of sugar and salt for 5 minutes.
Quickly wash with water, wipe off the water.

@Cut the cucumber into strips.

®Finely chop the takuan/pickled daikon radish

@Drain the oil of the canned tuna, put in a little bit of soy sauce.

4[Assembling]

®O0pen the mould of the futo-maki sushi, put half of the sushi rice in, top with fresh salmon, cucumber, canned tuna, crab stick and

flying fish roe.
@Top with the remaining sushi rice, close the lid of the sushi mould. The core of the futo-maki sushi is done.

@Put the seaweed on the cling-flim, put the core of the futo-maki sushi on it, roll the seaweed together with the cling film.

(Futo-maki Sushi).
@Cut the futo-maki sushi into 8 portions.



Menu®@): Inari Sushi

-Ingredients:For making 3 pieces

Ingredients

Amount

Rice

300g (360ml)

Water

480g (480ml)

Sushi Vinegar for 4 pc
-Vinegar 50g (50ml)
-Sugar 50g
-Salt 8g

Broth for 4 pc
-Japanese Dashi Broth [300ml
-Sugar 3tbsp
-Dark Soy Sauce 30mi

Deep Fried Tofu 3 pc

~Steps~

1[Preparation of the deep fried tofu]

®Boil the deep fried tofu quickly in hot water and put
them in strainer. When cooled down, cut into half with
bag shape.

@Put the deep fried tofu, japanese dashi broth and sugar
into a pot and turn on the heat. When boiled, change to
low heat. Cook until the amount becomes half.

Add in the dark soy sauce, boil down until the broth
almost disappears, turn off the heat.

2[Assembling]
®Stuff and wrap the sushi rice in the deep fried tofu.

Menu@:Miso Soup with Clam -:-Tasting Only

-Ingredients :For making 3 pieces

Ingredients

Amount

Water

500g (500ml)

Clam (Asari clam, etc)  [300g
Miso 30g
Chopped Spring Onion |69

~Steps~

1[Make the Miso Soup with Clam]

®Put water and the asari clams into the pot and turn on
the heat.

@Boil until the clams are opened, then change to low
heat.

@ Melt the miso, add in the water and mix, turn off the
heat. (Miso Soup with Clam)

@Put the soup into a bowl, sprinkle with chopped spring
oinion.
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etsubun menu

Risshun marks the end of winter and the transition to spring
The night before risshun is called setsubun, a day of bean
scattering ceremony to welcome spring as people throw soy
beans to drive away the oni (demon). Customarily, the smell
of sardines and the prickles of a holly are believed to scare the
oni away. Therefore, beans and sardines are often used in
many of the meals prepared on this occasion, and the menus
are usually named after soy beans or the oni. In Osaka, it is
customary to eat a large sushi roll called “setsubun no
makizushi (sushi roll)”, otherwise known as ehomaki, on the

day of setsubun.

« Sweetened black soy bean
« Sardine sushi

« Oni's metal rod ginger

« Oni walnut

« Otafuku (many fortune) lily bulb
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