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INTRODUCTION

Junk Food Japan, what does it mean? It started out as a menu category for dishes like tuna sashimi pizza and Wagyu sliders, but, slowly, it became a way to describe what Kurobuta, my restaurants, are all about.

We don’t get involved with ‘street food’ or any of those other trendy genres, and we aren’t trying to start our own trendy genre either. For me, ‘Junk Food Japan’ is all about setting the tone for a no-nonsense, almost playful way of creating dishes and even restaurants. I wanted Kurobuta to be a kind of joint you rock up to for an overall great experience: not to sit in silence and study the food; not to take the piss out of one of my staff who made a mistake; not to criticise the décor because we have a different taste in interior design; and certainly not for you to tell me you hate my music. You are coming into my place, and this is how I do it.

So, how did Kurobuta materialise, and why? First I’ll tell you a bit more about me and my journey, right up to the point of this wild ride that is Kurobuta – a ride that doesn’t look like slowing down anytime soon!

I was born in Collie, Western Australia, in the mid 1970s. Collie is a fairly small coal mining town and although it’s where I first picked up a knife and started learning to prep, it’s never been known for its culinary scene – it’s oceans away from London, where I live now. As an early teenager I thought I knew what I was going to be doing with my life – as an adult either I’d continue to race track and cross country running (I’d started to run at national level), or I’d be like my brothers were back then and tour the country in a rock band. (I desperately wished for the latter!) I started a shitty little high school band, playing a mix of Ramones covers and songs that I wrote. Were they any good? Fuck no! Getting a gig and actually being able to pull it off wasn’t one of our strong points. Playing way too fast and always having one of us not show up was more our thing. We were doomed.

Luckily my mum intervened with the intention of getting me a job and not having me pissing about playing the same four chords on a guitar all day long. She sent me to work at our family friends’ (Eileen and Bill Thomas’) hotel/motel. For its time it really was a rocking place called The Club Hotel. It included a bistro, a saloon bar, a gig room, motel rooms, a drive-through bottle shop (an off-licence to you Brits) and, on top of that, a very special place in all of our hearts, a Chinese restaurant called The Ace of Spades.

I’d ride my bike down there every Saturday morning, and chop massive tubs of onions and peppers for the local legend that was Ronnie Wai, the Chinese chef. Anyone who still remembers the days of The Ace of Spades will still tell you that it had, hands down, the best Chinese food they have ever eaten. Ronnie was a larger than life character – wok in one hand, cigarette in the other – and the local darts champ too, I think.

I hadn’t been with The Ace of Spades long before I landed a summer job at a hotel in the nearby town of Bunbury, about a 45-minute drive away. Probably the sweatiest job of my career, it was peak summer and I was washing what seemed like endless pots and pans, and sometimes operating a massive conveyor-type dishwasher. It was hell. I remember knocking off and stepping out into the cool air and feeling like I’d done a satisfyingly good night’s work. This was probably one of the first moments when I knew this was where my life was headed; it was hard and fast, even a bit rock ’n’ roll and it felt awesome!

After a full summer of being a ‘dish pig’ (as we were affectionately referred to by the chef) I was offered an apprenticeship as a chef. This was a bit of a ‘Holy Fuck’ moment, as to do this I’d have to leave home, and my family, for at least five days a week, and I’d have to give up the next level of high school. I could live with the quitting high school part, but one thing I did realise I’d be giving up was my, at the time, passion – running. I couldn’t manage the long kitchen hours and train like I’d been used to, and so, sadly, running fell by the wayside.

So, I got signed up as an apprentice chef; I had the full chef whites, including a neckerchief, and I bought my first proper knife, which cost me my first week’s pay; I think I still have it somewhere.

My first chef was a Frenchman, a mad one as well. I remember the entire team, aside from us apprentices, were European – it was some serious shit. I can’t imagine it being as strict and focused there these days; the cost of putting that team together would kill it for starters. My first section was to prep the cold buffet every morning from 7am. The chef was always in early which meant the pressure was always on, so when he disappeared to play tennis with the maître d’ from the fine dining outlet on certain afternoons we could breathe easy for an hour!… Or so I thought.

One day he came racing in, in his full tennis gear, came right up to me and said ‘Monsieur, I heard you got a tennis racquet for Christmas’. I nervously replied with ‘Ahhhh, yes chef?!’ ‘Right, well get on your bike, ride home and get it. Norbert is sick today, so you’re playing me now.’ FUCK! I didn’t know my ass from my elbow when it came to tennis, but I tried to hit the ball, missed a load of times and the chef then threw a John McEnroe and ended up walking off the court. Pure madness, but one of my favourite memories from my five years at the hotel.

So, life as an apprentice became pretty sweet. I’d moved into a flat with a couple of guys from the hotel – which I was kicked out of about six months later. Pool parties and drum practice aren’t just frowned upon; the fellow residents fucking hated it. At this stage my mum was freaking out, I was still only 16 years old. I moved in with a fellow apprentice known as Mung Bean; my mum thought he was such a nice sensible young man – good job, Bean! Little did she know he was as nuts as the rest of us! He did, however, begin to instill a certain level of professionalism in me. Yeah, ok, he was the sensible one.

It was guys like Munga (aka Dave Allen), Mike Brown (aka Brownie, Brown Francis or Morton) and Dave the ‘Lang Monster’ Lang, who were not only a few years older than me but were also highly competitive and dedicated professionals of the industry, who had a positive influence. They encouraged me to enter apprentice chef cooking contests, which I won a few medals at – even at national level. These guys were proud of our profession and I loved the way they worked hard and played hard. So, on a good day I was winning cooking contests; on an even better day I was stealing rowing boats with Lang (Dave, the coastguard didn’t get your message, that boat is still drifting, dude!).

Eventually I got itchy feet and moved to the (bigger) city of Perth, and that was cool; food was hip and things were OK, but it didn’t cut it for me. I hooked up with Morton, who’d just returned from a season in Chamonix and we drove around Australia in his legendary Subaru. It was 1997 and that (sadly) was the last time I would live in my home state. I hopped off the road trip in North Queensland and landed a job on the amazing Hayman Island. What an experience this was – I started to learn about a proper Asian kitchen; how to work the woks, make various dumplings, make sauces and dressings that I’d never heard of, and attempt to make sushi – in hindsight the sushi was a total joke.

I had to more or less teach myself – I bought a book and got to it. I’d love to see photos of what I came up with; I imagine it looked pretty, down to my roulade making, chaud froid platter-decorating days of the cold buffet back in Bunbury, but I bet it tasted like total shit!

As great as it was, snorkling the Great Barrier Reef on days off, playing guitar at open mic nights in the staff bar whilst Metallica loomed in the corner (I didn’t have a clue they were watching), it was time to keep moving. I’d met a girl from Melbourne on the island, Peri, and we decided to travel to Canada together. We ended up in Toronto which had a really buzzing food scene. I got stuck into my job for about eight months before getting a call from a Swiss chef, Martin Z’graggen, who asked me to join his team in Zermatt, Switzerland, to help open a funky new hotel. It didn’t take much arm twisting!

Solo, I left for the Alps to be the saucier, eventually in both of the hotel restaurants. Not an easy feat when the service is called in German. (It really is amazing how fast you can pick up language if you need to.) Fellow chefs would also help me with it after service by teaching me to offend bar staff at our local. We were kicked out of that joint for less than we should have been!

Anyway, that winter season ended and I went back to Western Australia for a few months and cooked with Mung Bean. I had no idea what I’d do next, I only knew I had no money and I hated cooking well done steaks for drunken bogans. To my rescue came a call from Mike Brown – ‘we’re gonna open a restaurant in Chamonix; get your ass over here!’ I didn’t really give a fuck about the hows or whys, I just took off.

I’m still not sure if this move was partly naïve, stupid or even brave: I suspect a bit of each. Mike and I could cook pretty well but we didn’t really know shit about the complex ride of a restaurateur.

Mega ass kicking #1: we had to renovate an old fondue restaurant, which stank of decades of rancid raclette, but this was the least of our problems. We were two mid-twenty something kids from the south west of Western Australia in Chamonix, with little clue about how it was all supposed to work, including staff laws, tax and how to get around or, should I say, pay off individuals where necessary. However, with a little help of a borrowed Volvo, a hard-working Danish couple (Mike is now happily married to one of them – Marie, not Simon), we won the battle!

We worked so fucking hard cooking up Thai green curry of rabbit (which confused the fuck out of the locals at first) and an ever-changing menu of other killer pan-Asian dishes, that snowboarding was a total afterthought. I recall Mike and I had a Sunday off so we went up the mountain to have a day of boarding, did one run and packed it in exhausted! We ended up






















OEBPS/xhtml/nav.xhtml




 





		Cover



		Title Page



		Dedication



		Contents



		Introduction



		Conversion Charts



		Snack



		Crunchy Chicken Skin with Potato-Truffle Dip



		Broad Bean Tempura with Wasabi Salt



		Flamed Edamame with Butter, Lemon and Sea Salt



		Crunchy Rice Senbei in Avocado-Jalapeño Dip



		Fried Cashews with Dried Miso, Lime and Chilli



		Sweet Potato and Soba Ko Fries



		Crab ‘Sticks’



		Tea-Smoked Pork Scratchings











		Cold, Raw and Salad



		Salmon Gravadlax Sashimi with Dill-Truffle-Miso Sauce



		Spicy Tuna Tartare with Crunchy Saffron Rice



		Yellowtail Sashimi with Kizami Wasabi Salsa and Yuzu Soy



		Beef Fillet Tataki



		Flamed Scallop Sashimi with Kimchi Butter and Tobiko



		Hijiki Salad



		Salmon Tataki with Sweet Potato Crisps and Wasabi Mayo



		Soba Pancakes with King Crab and Yuzu Kosho



		Iced Sweet and Sour Nasu



		Razor Clam Salad with Grapefruit and Tosazu



		Chilled Somen Noodles in Shiitake Dipping Broth



		Grains and Greens Salad with Honey, Soy and Ginger Dressing



		Smoked Duck Tataki with Burnt Ginger Amazu



		Salmon and Foie Gras Kobu-Jime in Fuji Apple and Oyster Cream











		Junk Food Japan



		Tuna Sashimi Pizza



		Barbecued Pork Ribs with Sticky Honey, Soy and Ginger Glaze



		Miso Grilled Hot Wings



		Wagyu Sliders with Crunchy Onion Rings and Umami Mayo



		Crunchy Chicken Kara-Age Buns with Spicy Mayo and Cucumber Pickle



		Fried Chicken Party











		Something Crunchy



		Goba Tempura in Kinome Salt and Grapes



		Little Shrimp Tempura with Kimchi and Kimchi Mayo



		Squid Kara-Age with Yellow Chilli Dressing



		Sweet and Sour Crab Crunchies



		Black Pepper Soft-Shell Crab Tempura



		Pumpkin Tempura



		Jerusalem Artichoke Chopsticks with Truffle Ponzu



		Tebasaki Gyoza



		Creamy Sweetcorn Croquettes in Brown Crab Aioli (Aka Krabby Patties)



		Anago Tempura with Sticky Star Anise Sauce











		BBQ and Fire Pits



		Fire Pit Quail



		Tea-Smoked Lamb with Spicy Korean Miso



		Slow-Cooked Barbecued Pork Belly with Red Miso Sauce



		Makin’ Bacon



		Aspara-Bacon Kushi



		Beer-Grilled Rib Eye Steak



		Miso-Grilled Baby Chicken with Lemon-Garlic-Chilli Dipper



		Kushiyaki Grilling



		Yellowtail Kamayaki



		Kombu-Roasted Chilean Sea Bass



		Roasted Scallop with Yuzu-Truffle-Egg Sauce and Yuzu Tobiko



		Langoustines Baked in Barley Miso and Sake











		Sushi’s Fucked-Up Friends



		Sushi



		Tea-Smoked Salmon Gunkan and Yuzu Kosho Mayo



		Spicy Tuna Maki Roll



		Salmon Gravadlax Maki in Dill Mayo



		Soft-Shell Crab Tempura Maki with Kimchi



		Scorched Wagyu Roll Topped with Chicken Liver Parfait and Yuzu Marmalade



		Fried Chicken Maki with Umami Mayo and Chilli Ponzu



		Torched Salmon Nigiri with Béarnaise Salsa and Skinny Fries



		Pickled Langoustine Nigiri with Green Chilli



		Chive Omelette Nigiri Topped with Fresh Truffle Shavings



		Miso Grilled Foie Gras Nigiri with Green Apple Oroshi



		Dashi Poached Veal Nigiri with Anchovy Mayo



		Crunchy Temaki Cones



		Chirashi Sushi Bites











		Significant Others



		Pan-Fried Duck Roll



		Buta No Kakuni with Japanese Mustard



		Marbou Dofu



		Soba Risotto with Barley Miso Grilled Salmon Belly



		BFF - Unagi and Foie Gras with Apple Balsamic



		Mountain Potato Buns with Miso Yaki Rabbit



		Butter Fried Dover Sole with Spicy Shiso Ponzu



		BBQ Skate with Warm Soba Vinaigrette



		Okonomiyaki – Kurobuta Style



		Crispy Skin Duck in Watermelon and Peanut Soy



		Takikomi Gohan with Crab (Rice Hot Pot)



		Lobster and Chips



		Smokey Pork Gyoza with Sesame Dip



		Curried Congee with Langoustines



		Deluxe Chicken Katsu with Café De Paris Butter











		Into the Steam



		Onsen Eggs with Truffle Salt



		Hot Sauna Poussin



		Japanese Mushrooms Grilled in Hoba Leaf and Served with Creamy Sea Urchin Sauce



		Japanese Curry-Style Short Ribs



		Teapot Soup with Prawns, Mushrooms and Yuzu Skin



		Classic Chawan Mushi Topped with Sea Urchin and Spicy ‘Silver Sauce’











		Sweet



		Banana Cream Pie with Sake Kasu Ice Cream



		Gen Mai Cha Soft Serve in Sesame Ice Cream Cones



		Iced Raspberry Parfait with Black Sugar Syrup



		Iced Passion Fruit and Sake Parfait



		Soba Ice Cream with Caramelised Apricots



		Warm Donuts with Yuzu Curd



		Fried Raspberry Ice Cream ‘Harumaki’ with Boozy Shochu Cherries



		Cold Sushi Rice and Yakult Pudding











		Drinking



		Apple, Lime and Jasmine Infusion



		Iced Matcha Latte



		The Bonzai Kitten: Sake, Vodka, Calpis and Lime Juice



		Nikka Whisky Espresso Martini



		Wet Pussy



		Lychee Shochu Shot



		Sake Bomb











		Basics and Suppliers



		Bechamel Sauce



		Den Miso



		Dashi



		Kimchi Mayo



		Kimchi Pickle



		Nanban Zuke Base



		Ponzu Sauce



		Puffed Soba



		Quick Cucumber Pickles



		Spicy Korean Miso



		Spicy Shiso Ponzu



		Sushi Rice



		Trisol Batter



		Unagi Sauce



		Yuzu Kosho Mayo



		Suppliers











		About the Author



		Acknowledgements



		eCopyright











OEBPS/img/cover.jpg
Scott Hallsworth





OEBPS/img/title.jpg
Addictive Food from Kurobuta

I7i Scott Hallsworth L

A.





