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RECIPE LIST BY SEASON

Page references in bold type indicate recipe photographs.
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SPRING I 1 SUMMER
Page Number Page Number
Turnip and Radish 16, 124 Taro Stem Crudité 42,134
Pickled Red Cabbage Salad 17,124 Sautéed Red Taro Stems 43,134
Pan-grilled Fava Beans 18, 124 Summer Vegetable and Scallop Terrine 44, 134
Grilled Shiitake with Tomato Checca 19, 125 Edamame and Lotus Root Tofu 45,135
Bamboo Shoot “Carpaccio” 20, 125 Green Squash and Hamo Conger Eel 46, 136
Shrimp, Avocado, and Olives on Skewers 21,125 Shrimp and 4o-uri Green Squash “Noodles” 47, 136
Bamboo Shoot and Rapini 22,126 Manganji Sweet Pepper 47,136
Firefly Squid, Udo, and Warabi 23,126 Chinese Winter Melon 48, 137
Okara Tofu Lees in Lettuce Cup 24, 127 Water Jelly Salad 49,137
Fresh Root Rolls with Peanut Kamo Eggplant and Peach Napoleon 50, 137
and Tomato Water Dressing 25,127 Grilled Eggplant 50, 137
Oka-hijiki and Mekabu 26,127 Taro and Sweet Potato 51,138
New Potato and Daikon Radish 27,128 Fig Poached in Whice Miso 51,138
White Asparagus, Fuk:, and Mint 28,128 Summer Vegetables in Cold Dashi 52,139
Hamaguri Clams and Asparagus 29,128 Kabocha Pumpkin and Green Beans 53,139
Kairan Chinese Kale 29,129 Petit Winter Melon Soup 54, 139
Sardines, Anchovies, and New Onions 30, 129 Bang Bang Chicken 55, 140
Wasabi Flowers, Stalks and Root 30, 129 Three Rolls 56, 140
Asparagus “Pasca” 31,129 Rice Bran Pickles 57,141
Sous-vide Rapini 3130 pickled Lotus Roor 57,141
Curtlefish and Urui 32,130 Corn Sorbet, Edamame, and Grapes 58, 141
Sous-vide Beef and Bamboo Shoot 33,130 Bell Pepper Escabéche 59, 141
Green Pea Soup 34, 131 Octopus “Carpaccio” 60, 142
New Onion “Teriyaki Steak” 35, 131 Lotus Roor Fries 61142
) Hew I;iztsiisé;:;élts,o :ﬁgncs’herry Tomatoes 36, 131 Fried and Pecled Eggp lant 62,142
Spring Cabbage and Fried Tofu 36,131 Pickled Ginger Buds 63,143
Bamboo Shoot au Grarin 37,132 Marinated Root Vegetables 64, 143
Anago Eel and Bamboo Shoot in Egg Sauce 37, 132 Spaghetti Squash in Tomaro Water 65, 143
Cauliflower and Romanesco Broccoli 38,132 Burdock “Penne” 66, 144
Spring Greens with Moroni-miso Dressing 39, 133 Burdock Root Soup 67, 144
Shrimp and Hassaku Citrus 39,133



AUTUMN I ; WINTER
Page Number Page Number
Persimmon with Sesame Vinegar 70, 145 Roasted Shogoin Turnip 98, 154
Matsutake Mushroom Salad 71, 145 Charcoal Grilled Red Turnip 99, 154
Chrysanthemum Leaf “Pesto” 72,145 Grilled Vegetables in a Yuzu Cup 99, 154
Grilled Tamba Chestnut 73, 146 Napa Cabbage with Black Pepper 100, 155
Horikawa Burdock Root, Scallop, Grilled Marinated K#jo Onions 100, 155
and Muscat Grapes 74, 146 Fried Tofu, Shogoin Daikon,
Shogoin Turnip and Ise-¢bi Lobster 75, 146 and Kujo Onion 101, 155
Pomegranate, Salmon roe, Fugu Sashimi 102, 156
Edamame, and Field Caviar 76,147 Snow Crab 103, 156
Persimmon with Tofu Sauce 77,147 Braided Komnyaku, Burdock Root,
Ise-¢bi “Carpaccio” 78, 147 and Parmigiano Reggiano 104, 156
Drunken Snow Crab 78, 148 Chishato “Noodles” and Kintoki Carrot 105, 157
“Daisen-ni”with Tokobushi Abalone 79, 148 Karasumi and Red Turnip 105, 157
Ebi-imo Taro 80, 148 Simmered Shaved Daikon 106, 157
Vinegared Mackerel and Kombu Threads 81, 149 Kintoki Carrot and Kujo Onion 107,157
Poached Turnip with Walnut Sauce 82,149 Twatake, Kuwai, and Chorogi 108, 158
Muscat and Bachiko 82,149 Cuttlefish and Turnip 109, 158
Chrysanthemum Leaves and Petals 83,149 Fugu Milt and Truffles 110, 158
Fried Sweet Potato and Ginkgo Nuts 83,150 Shogoin Daikon Radish,
Shrimp, Black Mushroom, and Stem Lettuce 84, 150 Kinzoki Casrot, and Tofu 111,159
Grilled Roe-bearing Ay 85, 150 Opysters and Celeriac 112,159
Slow-roasted Sweet Potato 86, 151 Botan Shrimp, Kumquat, Sea Salt 112,159
Yuzu Rind Compore 87,151 Charc[ifizl;)g;‘igl;cil Clams in the Shell 113,160
Daikon Radish and Kintoki Carrot 88, 151 Komochi Kombu and Black Beans 113, 160
Redand White Small Tarnips 90,151 Buri, Karami Daikon, and Prosciutto 114, 160
Aomi-daikon Radish and Lily Bulb 90,152 Tuna Sashimi with Egg Yolk Soy Sauce 115,160
Rice Salad with Truffle Salt 91,152 Spanish Mackerel, Kumquat,
Three Turnip Rolls 91,152 Pickled Daikon Radish 116, 161
Scallop and Apple Ravioli 92,152 Red Clam and Kinzoki Carrot 117,161
Tamba Chestnut Crudité 93,153 Shogoin Daikon “Steak” 118, 161
Quail, Pear, and Apple 94, 153 Celeriac Bavarian Cream 119,162
Grilled Mushrooms 94, 153 Kintoki Carrot and Pork Skin Popcorn 119,162
Chestnut Chips 95,153 Guinea Fowl and Kazunoko 120, 162
New World Sushi 121,163
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