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Gaku Homma : The Folk Art of Japanese Country Cooking: A Traditional Diet for Today'sWorld before
purchasing it in order to gage whether or not it would be worth my time, and all praised The Folk Art of Japanese
Country Cooking: A Traditional Diet for Today's World:

0 of 0 people found the following review helpful. Five StarsBy victorGreat cook book.0 of O people found the
following review helpful. Japanese cuisine a it's finestBy Danyelle JorgensenThisis the best book for true, traditional
Japanese cuisine from the ground up. | can't think of any way to improve upon it except to give more of the samein a
new edition. One of my absolute favorites! 0 of 0 people found the following review helpful. Great Historical read.By
Jmif you wanted to learn more about Japanese country food thisis the book for you. The first part of the book talks
about the history and the second half has some excellent receipts.

Those who love Japanese food know there is more to it than sukiyaki, tempura, and sushi. A variety of miso-based


http://f3db.com/pub/links.php?id=1556430981

soups, one-pot cooking (nabemono), and vegetable side dishes with sweet vinegar dressing (sunomono) are just afew
of the traditional dishesthat are attracting many interested in Asian cooking. Homma presents an intriguing mixture of
Japanese country cooking, folk tradition, and memories of growing up in Japan. Cooking methods include techniques
for chopping vegetables, making udon and soba noodles, making tofu and using various tofu products, and making
rich soup stocks. Thisis abook to use and treasure for its traditional Japanese cooking methods.

About the AuthorGaku Homma, founder and chief instructor of Nippon Kan Aikido and Cultural Center in Denver,
Colorado, is owner and head chef of Denver's highly acclaimed Domo restaurant. His experiences as Aikido instructor
combined with his talents as a chef led to the creation of The Folk Art of Japanese Country Cooking: A Traditional
Diet for Today's World.



