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Masaharu Morimoto : Mastering the Art of Japanese Home Cooking  before purchasing it in order to gage 
whether or not it would be worth my time, and all praised Mastering the Art of Japanese Home Cooking: 

59 of 61 people found the following review helpful. Fantastic! Photos of process and finished product. Clear 
instructions. Beautiful. Easy.By Jennifer GuerreroOh, I adore this book. There are fantastic colorful photos throughout 
of not only the finished product, but tons of process photos. His instructions are crystal clear. The recipes are easy. 
Many require you to make your own stock, but it’s Dashi, and that only adds about 15 minutes to a recipe. There are 
little blurb boxes peppered throughout, called Japanese Grandmother Wisdom that are informative and charming.He 
has an ingredient glossary at the back, but no photos of ingredients. That’s the only bummer. If there are ingredients in 
a recipe that you’re unfamiliar with, it might be helpful to Google it before running to the store so that you know what 
you’re looking for.Pictured below:1) Ingredients for California Temaki2) California Temaki. It’s hand rolled sushi. 

http://f3db.com/pub/links.php?id=0062344382


I’ve made sushi before, but not Temaki, its much easier, casual, rustic cousin. Delicious and so visually interesting and 
beautiful. Easy peasy. He mentions that you could put out the ingredients and let people pull together their own 
Temaki at a party. I could see that.3) Gyoza (Pork and Cabbage Dumplings – Potstickers!!!) and Yasai Itame (Stir-
Fried Vegetables). Amazing! These were the best potstickers we'd ever had!4) Yasai Tempura (Vegetable Tempura), 
and Shrimp Tempura. Wonderful! Mess warning! ;)5) Supagetti No Teriyaki (Chicken Teriyaki Spaghetti). Fantastic! 
You'll never buy teriyaki sauce again! If you put the water on to boil for the pasta, then get the chicken going, then get 
the teriyaki going, you'll be eating in 30 minutes. Great for a schedule pressed night.Some other things I have flagged 
to try are Spicy Tuna Temaki, Suteki Don (Steak Rice Bowls with Spicy Teriyaki Sauce), Tamago Supu (Japanese 
Egg Drop Soup), Dango Jiru (Japanese-Style Chicken and Dumpling Soup), Tsukune No Teriyaki (Chicken Meatballs 
with Teriyaki Sauce), Nasu No Misoyaki (Eggplant with Chicken and Miso Sauce), Tori No Teriyaki (Chicken 
Teriyaki), and Shumai (Japanese-Style Shrimp Dumplings).83 of 91 people found the following review helpful. but 
not amazing Japanese cookbookBy Alex LindeThis is a decent, but not amazing Japanese cookbook. As an avid fan of 
Japanese cooking, I own 10+ cookbooks and being a fan of Morimoto, this one was a little disappointing. While the 
recipes are OK, they tend towards the Americanized versions of the dishes with a flavor balance towards the very salty 
and very sweet flavors - consider reducing sugar and soy from written recipes and add more later if needed. Too many 
Japanese cookbooks teach Teriyaki sauce and Miso Soup, and I was hoping for Morimoto's to teach more more 
modern home dishes such as Yakiniku and Shabu Shabu sauces. Additionally, even though the recipes are geared 
towards home cooks, they still on average tend to require at least 5-10 ingredients and 1 hour or more. If you're 
looking for simple yet very delicious Japanese home cooking, I recommend starting with Japanese Home Cooking by 
Yoshihiro Murata, also found on . The recipes look deceptively simple but they are the best versions around! The 
reason I still give this cookbook 4 stars is that I've learned a few good tips and tricks from the book and there are some 
advanced recipes which I will try soon and update the review. My recommendation is to rent this from the library first 
before buying.1 of 1 people found the following review helpful. An inviting read!By JuliaMorimoto constructed this 
book in the format of "The Art of French Cooking" by Julia Child in hopes of introducing Japanese cooking to the 
typical household. It is a wonderful read, and I have attempted some recipes already, like miso soup, sushi, and 
omurice. They are all delicious, and as Morimoto said, all of these ingredients were at my local supermarket. I look 
forward to doing more Japanese cooking!

The revered Iron Chef shows how to make flavorful, exciting traditional Japanese meals at home in this beautiful 
cookbook that is sure to become a classic, featuring a carefully curated selection of fantastic recipes and more than 150 
color photos. Japanese cuisine has an intimidating reputation that has convinced most home cooks that its beloved 
preparations are best left to the experts. But legendary chef Masaharu Morimoto, owner of the wildly popular 
Morimoto restaurants, is here to change that. In Mastering the Art of Japanese Home Cooking, he introduces readers to 
the healthy, flavorful, surprisingly simple dishes favored by Japanese home cooks. Chef Morimoto reveals the magic 
of authentic Japanese food—the way that building a pantry of half a dozen easily accessible ingredients allows home 
cooks access to hundreds of delicious recipes, empowering them to adapt and create their own inventions. From 
revelatory renditions of classics like miso soup, nabeyaki udon, and chicken teriyaki to little known but unbelievably 
delicious dishes like fish simmered with sake and soy sauce, Mastering the Art of Japanese Home Cooking brings 
home cooks closer to the authentic experience of Japanese cuisine than ever before. And, of course, the famously 
irreverent chef also offers playful riffs on classics, reimagining tuna-and-rice bowls in the style of Hawaiian poke, 
substituting dashi-marinated kale for spinach in oshitashi, and upgrading the classic rice seasoning furikake with 
toasted shrimp shells and potato chips. Whatever the recipe, Chef Morimoto reveals the little details—the right ratios 
of ingredients in sauces, the proper order for adding seasonings—that make all the difference in creating truly 
memorable meals that merge simplicity with exquisite flavor and visual impact.Photography by Evan Sung

From the Back CoverThe revered Iron Chef shows how to make flavorful, exciting traditional Japanese dishes at home 
in this beautiful cookbook, featuring a carefully curated selection of fantastic recipes and more than 150 color 
photos.Japanese cuisine has an intimidating reputation that has convinced most home cooks that its beloved dishes are 
best left to the experts. But legendary chef Masaharu Morimoto, owner of the wildly popular Morimoto restaurants, is 
here to change that misconception. In Mastering the Art of Japanese Home Cooking, he introduces readers to the 
healthy, flavorful, surprisingly simple dishes favored by Japanese home cooks.  Chef Morimoto reveals the magic of 
authentic Japanese food, showing home cooks how building a pantry of half a dozen easy-to-find ingredients allows 
them access to hundreds of delicious dishes, empowering them to adapt recipes and create their own dishes. From 
revelatory renditions of classics like miso soup, nabeyaki udon, and chicken teriyaki to little-known but unbelievably 
delicious dishes like nitsuke (fish simmered with sake, soy sauce, and sugar), Mastering the Art of Japanese Home 
Cooking brings home cooks closer than ever before to the authentic experience of Japanese cuisine. And, of course, 
the famously irreverent chef also offers playful riffs on classics, reimagining tuna rice bowls in the style of Hawaiian 
poke, substituting dashi-marinated kale for spinach in ohitashi, and upgrading the classic rice seasoning furikake with 



shrimp shells and potato chips. Whatever the dish, Chef Morimoto reveals the little details—the right ratios of 
ingredients in sauces, the proper order for adding seasonings—that make all the difference in creating truly memorable 
meals that merge simplicity with exquisite flavor and visual impact.About the AuthorMasaharu Morimoto was raised 
in Hiroshima and opened his first restaurant in Japan. After moving to the United States, he was executive chef at the 
highly acclaimed Nobu restaurant in New York City, then opened his namesake restaurant, Morimoto, in Philadelphia, 
which he later expanded to New York. Morimoto’s restaurants now include Wasabi by Morimoto in Mumbai and New 
Delhi and Morimoto Sushi Bar in Boca Raton, Florida, as well as others in Napa, Mexico City, Maui, and Waikiki. 
Morimoto appeared on the Japanese television show Iron Chef and the Food Network’s Iron Chef America. He is the 
author of Morimoto: The New Art of Japanese Cooking. 


