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Emi Kasuko : Japanese Food and Cooking: A Timeless Cuisine: The Traditions, Techniques, Ingredients and
Recipes before purchasing it in order to gage whether or not it would be worth my time, and all praised Japanese
Food and Cooking: A Timeless Cuisine: The Traditions, Techniques, Ingredients and Recipes:

1 of 1 people found the following review helpful. Super book on Japanese cuisineBy Nikki DouglasAnd | should
know because | think | have all of them! The photos are stunning and this is one of the most extensive books on
Japanese food that I've found. | will admit, Japanese cookbooks written by Japanese are really the best. The few books


http://f3db.com/pub/links.php?id=0754807991

| have written by Western authors pale in comparison. They also tend to have fewer photos for some reason.Alot of
Japanese food and the ingredients are kind of odd. Some may not appeal to Western tastes so there are substitutions
which isagresat idea. There are some things the Japanese love and eat which will never translate to the Western pal ate
such as devil'stongue jelly and natto. Eww. They taste terrible (though actually it is the texture of both that really
offend!).This book however tastes great. If you are going to own one Japanese cookbook - it should be this one.0 of O
people found the following review helpful. my favorite Japanese cookbookBy kchanExcellent and educational
Japanese cookbook in wonderful condition!O of O people found the following review helpful. Nice pictures. Good
recipesBy estilots of information. Nice pictures. Good recipes.

Thisis acomprehensive and beautiful guide covering all aspects of Japanese cuisine, fromits history and underlying
philosophy, to its unique ingredients, methods of preparation, and cooking techniques.



