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I Japanese foo
I It s that sauce that makes the di

By JO ANN STEVENSON vegetables and are cooked over an aUbultftB| Times staff writer open grill or barbecue BKilillflrB

more thoughtful the hostMs^ ^ made

fe1 poration. lives in Clarkson He dis ^ Th^Japanese value^the natural

tributes a soy sauce called taste aroma and texture 0f food. \
Kikkoman that is naturally brewed and strive in their cooking to bring f^W
to a potent flavor it is possible to out this natural flavor An essential ML . ._r*T‘ .*
make an authentic soup merely by part of the palate pleasing techm JR ?Ui|vf fc • j| u
adding a few drops of Kikkoman to qUe is to arrange the cooked food on 
boiling water A few dried sliced serving plates in an attractive wav

on

N ou don't need special equips roamed from town to town with his 
|||| rnent to prepare foods Japanese knife razor sharp looking for

■ says An ordinarv to teach him something
skillet or Irving pan will c<M*k most new in the preparation o! food HR

lapanesr'( (Hiking adapts to both un 'ones, «n occidental thinking Wr^.s"

iversa 1 ingredients and utensils In a the Japanese rely more on fresh fish
recipe, local chefs might substitute and vegetables and use less pork
beef and chicken for shellfish. and oil than the Chinese Joe Ohori, supplier of Japanese ingredients to the San tar
which is more usual in Japan In all Japanese dishes, it is likely restaurant at the Ramada inn on Dixie Road introduce
Yakitori (which are shishkabobs) that shoyu or soy sauce has been Times writer Jo Ann Stevenson to the wonders of J a panes
alternate meat or fish and used cuisine. Jo Ann discovered she didn't need to Invest I

( IT I Japanese cooking isn t hard and SEAFOOD AND VEGETABLE Heat oil in a d«
W the results are special. Surprise your TEMPURA degrees Dry the fisl

H MJmMWM M family with a meal they'll want you 16 shrimps, shelled, butterf lied and to be fried
to repeat again — and again — and deveined Make a batter

. again. 4 fish fillets, cut into two-inch one large egg
W&P />/7r CHICKEN YAKITORI squares 1 cup water
WB?' K^\AL 3 pounds chicken breasts 2 cups cake flour
R 1 pound chicken livers Beat an egg tho.

— _^L 4 green onion* the water, the col


