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Mari Nameshida : JAPANESE RECIPES from MARIrsquo;STOKYO KITCHEN before purchasing it in order
to gage whether or not it would be worth my time, and all praised JAPANESE RECIPES from MARIrsquo;S TOKYO
KITCHEN:

0 of 0 people found the following review helpful. Just an average cookbookBy SprinkzMy search for a ldquo;good
Japanese cookbookrdquo; in English, lead me to |dquo;Japanese Recipes From Marirsquo;s Tokyo Kitchen.rdquo; |
rushed to buy this book. That was a mistake! The book features 50 |dquo;classic Japanese recipesrdquo;, each detailed
with great pictures and clear instructions. The recipes are very easy to follow and prepare at home. The book also
serves as an accompaniment to a cooking class that Mari conductsin Tokyo.l am a home cook who enjoys Japanese
food. | have been cooking Japanese food for the past six+ years, four times aweek. | bought this book hoping to
expand my horizon in Japanese home cooking. Unfortunately this book did nothing to increase my knowledge and |
did not learn anything that | did not know before. | expected to see specialty home recipes; none are provided! Curry is
one of the most popular dishesin Japan, however the author fails to include a single recipe featuring Japanese curry.


http://f3db.com/pub/links.php?id=4835628446

Unagi is another common ingredient in Japanese cooking, often cooked as kabayaki. Again the author failsto include
asingle recipe featuring unagi.lf you are new or know nothing about Japanese home cooking, this book is an OK
addition to your library of cookbooks. However if you are fairly knowledgeable in Japanese food, this book does not
add anything to your expertise. There are numerous websites maintained by Japanese bloggers that offer wonderful
authentic Japanese recipes.| am extremely disappointed with this book and my search for aldquo;good Japanese
cookbookrdquo; in English continueshellip;2 of 3 people found the following review helpful. Nice cookbook for
Japanese meals.By ClayHWent to Tokyo and took a class from Mari. Purchased her book in Japan and use her recipes
often. Bought another from for a gift. Good cookbook with nice photos, easy to follow and everything tastes great.1 of
2 people found the following review helpful. Great Japanese cookbook! By KundeWe attended the amazing Musubi
Cooking Classin Tokyo this year and purchased this great cookbook. The recipes are easy to prepare and are
delicious. Also the glossary and further elaborations really enable you to better understand the dishes and the
preparation. If you are staying in Tokyo you can also benefit from her recommendations where to buy the most
essential ingrediants like meat, fish, poultry and so on.

One of the top-rated activitiesin Tokyo by TripAdvisor reviewers, Mari's Japanese Cooking Classes offer the unique
chance to experience firsthand how people cook at home in Japan.Mari Nameshida shares her expertise with tourists
and expats alike looking to experience real Japanese cuisine using the freshest ingredients from Tokyo's local
markets.Her cooking isn't fussy; she builds real-life menus and prepares dishes that are served at dinner tables all over
Japan. From family dinners to bento boxes, these modern recipes have awide appeal . This book features 50 of the most
popular recipes from her classes, and each recipe is presented along with a color photograph, Mari's commentary and
tips for success.

About the AuthorA professional home cook well-versed in many cuisines - from traditional Japanese to French - Mari
began teaching home-style cooking classes in her Tokyo kitchen in 2011. At Cooking with Mari, located near the
Tsukiji market, her students are able to experience the real food culture of Japan, one which doesn't transpire in
restaurants. Fluent in English, Mandarin, and Japanese, she teaches upwards of 100 students each month from around
the world. TripAdvisor recently selected Cooking with Mari as the number one activity in the Tokyo area.



