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Akira Oshima, Patrick Faas, Katarzyna Cwiertka : Yamazato: Kaiseki Cuisine: Hotel Okura Amsterdam 
before purchasing it in order to gage whether or not it would be worth my time, and all praised Yamazato: Kaiseki 
Cuisine: Hotel Okura Amsterdam: 

0 of 0 people found the following review helpful. Yamazato: Kaiseki CuisineBy Dr V Gio NguyenGood read! Nice 
photos! Very informative!Thank you.0 of 0 people found the following review helpful. Five StarsBy Valeri 
DantchenkoExcellent!

Akira Oshima, chef of the restaurant Yamazato in Hotel Okura, is the only Japanese chef who has been awarded with a 
Michelin star. His kitchen distinguishes itself from an ordinary Japanese sushi kitchen through its originality and 
authenticity. The Kaiseki cuisine is based on a hundred years old tradition and has a lot of symbolism and rituals. All 
dishes and recipes in the Kaiseki kitchen are made in function of festivities or important moments throughout the year. 
This unique publication tells the story of the original Japanese Kaiseki kitchen, of course richly illustrated and with 

http://f3db.com/pub/links.php?id=9058561119


dozens of wonderful dishes. The Kaiseki cuisine of the Yamazato is a truly unique reference work for those who want 
to discover the soul and the art of the Japanese cuisine. Also available: Yamazato: Kaiseki Recipes, Secrets of the 
Japanese Cuisine ISBN 9789058562159


