
[image: A book cover of a cookbook

AI-generated content may be incorrect.]
Table of contents

Dedication

Preface

About The Author

Legal Notice & Disclaimer

Chapter 1: Introduction to Japanese Cuisine

Chapter 2: Essential Japanese Ingredients and Tools for Beginner

Chapter 3: Basic Japanese Cooking Techniques for Beginner

Chapter 4: Understanding Japanese Flavors and Seasonings

Chapter 5: How to Read Japanese Recipes and Measurements


Essential Staples & Simple Sides

Perfect Steamed Japanese Rice (Gohan)

Basic Miso Soup (Misoshiru)

Clear Vegetable Soup (Osuimono)

Fluffy Rolled Omelet (Tamagoyaki)

Japanese Rice Balls (Onigiri)  Plain/Salted

Japanese Cucumber Salad (Sunomono)

Spinach with Sesame Dressing (Horenso Gomaae)

Cold Tofu with Toppings (Hiyayakko)

Savory Seasoned Rice Topping (Basic Furikake)

Simmered Kabocha Squash (Kabocha no Nimono)

Quick Pickled Cucumber & Ginger (Tsukemono)

Blanched Green Beans with Soy Sauce

PanRoasted Sweet Potatoes with Honey (Daigaku Imo)

Tofu & Seaweed Side Salad (Wafu Dressing)

Easy Main Dishes & One-Bowl Wonders (Donburi & Teishoku)

Classic Teriyaki Chicken

Chicken and Egg Rice Bowl (Oyakodon)

Beef and Onion Rice Bowl (Gyudon)

PanFried Ginger Pork (Buta no Shogayaki)

Crispy Pork Cutlet (Tonkatsu)

Crispy Chicken Cutlet (Chicken Katsu)

MisoGlazed Salmon (Sake no Misoyaki)

Savory StirFried Noodles (Yakisoba)

Curried Rice (Kare Raisu)  Using Roux Blocks

Simple Beef Skewers (Beef Yakitori)

Chicken and Scallion Skewers (Negima Yakitori)

Fried Tofu in Broth (Agedashi Tofu)

Omurice (Omelet Rice)

Tofu Steak with Mushroom Sauce

Quick Noodles & Fun Foods (Street Food & Casual)

Super Simple Udon Noodle Soup (Kake Udon)

Soba Noodles with Dipping Sauce (Cold)

Quick Chicken Ramen (Storebought Broth Base)

Crunchy Japanese Fried Chicken (Tori Karaage)

Basic Vegetable Gyoza (PanSteamed Dumplings)

Savory Cabbage Pancake (Okonomiyaki)  Simple Version

Grilled Rice Balls with Soy Glaze (Yaki Onigiri)

Sweet and Savory Braised Eggplant (Nasu Dengaku)

Tuna Mayo Rice Balls (Onigiri)  Filled

Egg Salad Sandwich (Tamago Sando)

Quick Pork Miso Soup with Vegetables (Tonjiru)

Simmered Hijiki Seaweed (Hijiki no Nimono)

Japanese Potato Salad (Potesara)

Zaru Soba with Tempura Dipping Sauce

Rice & Noodles (Expanded Bowls)

Yakimeshi (Japanese Fried Rice)

Kitsune Udon (Sweet Fried Tofu Noodle Soup)

Tempura Soba (Noodles with Storebought Tempura)

Inari Sushi (Seasoned Fried Tofu Pockets)

Omusubi (Plain or Salted Rice Balls)

Tori Soboro Don (Ground Chicken Rice Bowl)

Miso Butter Pasta (Wafu Pasta)

Miso Nikomi Udon (Simmered Udon)

Tako Rice (Okinawan Beef Taco Rice)

Chahan (Pork & Egg Fried Rice)

Zosui (Japanese Rice Soup/Porridge)

chazuke (Green Tea over Rice)

Vegetable Yakisoba (Noodles without Meat)

Cold Tanuki Soba (Crispy Tenkasu Topping)

Appetizers & Street Food Classics

Ebi Fry (Panko Fried Shrimp)

Tebasaki (Crispy NagoyaStyle Chicken Wings)

Edamame (Boiled and Salted Soybeans)

Gyoza Dipping Sauce (Basic Ponzubased Sauce)

Dashimaki Tamago (Rolled Omelet with Dashi)

Tori Karaage with Ponzu Sauce

Pork Gyoza (PanFried Dumplings)

Atsuage (Fried Tofu) with SoyGinger Topping

Yasai Tempura (Easy Vegetable Tempura)

Korokke (Simple Potato Croquettes)

Jaga Bata (Butter and Soy Sauce Potato)

Takoyaki (Octopus Balls)  Simplified

Hiyashi Tomato (Chilled Tomato Salad)

Mochi with Kinako and Brown Sugar Syrup

Vegetarian & Vegan Basics

Vegan Dashi (Kombu & Shiitake Stock)

Vegan Miso Soup

Yudofu (Hot Tofu in Kombu Broth)

Vegetarian Gyoza (Cabbage & Mushroom Filling)

Tofu Katsu (Panko Fried Tofu Cutlet)

Vegetable Tempura (Sweet Potato, Broccoli, Mushroom)

Wafu Salad (Japanesestyle Green Salad with SesameSoy Dressing)

Gomashio (Sesame Salt)

Kinako Mochi (Toasted Soybean Flour Coating)

Vegetable Gyoza Dipping Sauce (Basic Tare)

Shio Konbu (Salted Seaweed) with Cucumber

Simmered Daikon Radish (Daikon no Nimono)

Vegetarian Sushi Rolls (Cucumber & Avocado)

Sweet Potato with Soy Glaze

Sauces, Condiments & Pickles

Basic Dashi Stock

Tonkatsu Sauce

Ponzu Sauce

Mentsuyu (Noodle Soup Base)

Wasabi Mayonnaise

Japanese Pickled Ginger (Gari)

Karashi Mustard

Furikake (Rice Seasoning)

Umeboshi (Pickled Plum)

Shoyu (Soy Sauce)

Miso Paste Variations

Tare Sauce (Grilling Sauce)

Yuzu Kosho (Citrus Chili Paste)

Sweet Soy Glaze

Sesame Dressing


Chapter 6: Tips for Meal Planning and Presentation

Chapter 7: Storing and Reheating Japanese Food

Chapter 8: Exploring Regional Japanese Cuisines

Chapter 9: Japanese Food Culture and Etiquette

Wrapping up!

	[image: ]
	 	[image: ]


[image: ]

[image: A plate of sushi with chopsticks

AI-generated content may be incorrect.]
[image: ]



Dedication
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This book is for anyone who’s ever wanted to try their hand at Japanese cooking but felt a little lost or overwhelmed. It’s for those quiet nights when you crave something simple yet satisfying, and for the friends and family you want to impress with a meal made from the heart. 

Thanks to my own journey of trial and error, I hope these pages make that journey a bit easier and a lot more fun. To all the beginner cooks out there, may this collection inspire you to explore new flavors and create dishes that bring joy to your table.
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Preface
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If you’re new to Japanese cooking, this book is made just for you. Japanese food might seem complicated or intimidating at first, but it’s really all about simple, fresh ingredients and clear techniques. You don’t need a lot of fancy tools or hard-to-find items to make tasty dishes that everyone will love. With a little patience and practice, you’ll be surprised how quickly you can whip up meals that taste like they came straight from a cozy little restaurant in Japan.

The recipes here focus on being approachable and easy to follow, so don’t worry if you’ve never cooked Japanese food before. I’ve included some basics on ingredients and simple how-tos that will help you feel more confident in the kitchen. This book isn’t about perfection or mastering every single dish on your very first try. It’s about enjoying the process of cooking, trying new flavors, and discovering how fun Japanese home cooking can be.

You’ll find dishes that work well for quick weeknight dinners as well as some that are perfect for sharing with friends and family. There’s a mix of classics and everyday favorites, all explained in straightforward steps. So grab your chopsticks, get ready to explore a new kitchen adventure, and most of all, have fun while you learn. Cooking Japanese food at home is a great way to connect with a culture rich in history and flavor, all while making something delicious for yourself and those you care about.
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together.

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: Introduction to Japanese Cuisine

Japanese food is known for being simple, fresh, and beautifully presented. It’s more than just sushi and ramen; it’s a whole way of thinking about ingredients and meals. The emphasis is on natural flavors, seasonal produce, and balance, both in taste and appearance. You’ll find a lot of dishes that use rice, fish, vegetables, and soy products like tofu and miso. The cooking methods tend to be gentle, like steaming, simmering, or grilling, which helps keep the natural taste of the ingredients intact.
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Figure: Balance of a Traditional Japanese Meal

One of the cool things about Japanese cuisine is how much it respects the seasons. People eat foods that are at their peak during certain times of the year, which keeps things fresh and interesting. You might notice that certain ingredients or dishes pop up more during spring or autumn. This connection to the seasons is part of what makes cooking and eating Japanese food such a special experience.

Rice is a huge staple in Japanese cooking. It’s not just about filling up; it’s about the texture and the way it pairs with other dishes. You’ll often see rice served alongside everything else on the plate, whether it’s in sushi, as plain steamed rice, or in more creative forms like rice balls or onigiri. Fish is also a key player, especially raw fish in sushi or sashimi, but cooked fish is just as important. There’s usually a good balance with vegetables and pickles, which add different tastes and textures to the meal.

Umami is a big deal here too. It’s that savory flavor that gives Japanese food so much depth. Ingredients like soy sauce, miso, dashi broth, and even dried fish or seaweed help to build that rich umami flavor. Once you start cooking Japanese dishes, you’ll see how important these little touches are in making a meal taste complete and satisfying.

When you’re just starting out, it might feel a bit intimidating, but Japanese cooking is really about taking your time and paying attention to details. Most recipes rely on a handful of ingredients, but done well, the results are amazing. This book will guide you through the basics so you get the hang of essential techniques and flavors. Soon enough, you’ll be able to make dishes that are comforting, healthy, and packed with those delicate tastes that Japanese food is loved for.
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Chapter 2: Essential Japanese Ingredients and Tools for Beginner
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When you’re starting to cook Japanese food at home, having the right ingredients and tools can make all the difference. Some things are pretty common and easy to find, even in regular grocery stores, while others might demand a quick trip to an Asian market or an online shop. First up, basics like soy sauce, mirin, and rice vinegar form the backbone of many Japanese dishes. Soy sauce is salty and savory and brings out flavor in everything from stir-fries to dipping sauces. Mirin is a sweet rice wine that adds a gentle sweetness and a nice shine to dishes. Rice vinegar is a little tangy and is great for sushi rice or salad dressings.

Rice is a must-have; short-grain Japanese rice is sticky and perfect for sushi, but it’s also great for eating alongside simple meals. For seasoning and umami power-ups, dashi stock is great to have ready. You can find instant dashi powder if you want to skip making it from scratch, and it gives soups and broths that signature Japanese taste. Kombu, a type of dried kelp, and bonito flakes, which are flakes of dried smoked fish, are classic ingredients used to make fresh dashi from scratch.

On the tools side, a good-quality rice cooker is a total game changer. It makes perfect rice every time and frees you up from staring at the pot. If you get deeper into Japanese cooking, a sharp Japanese knife, called a santoku or a yanagiba, will help you chop veggies and slice fish with ease, but to start, any good kitchen knife will do. A bamboo sushi rolling mat is cheap and handy if you want to try your hand at sushi rolls. It helps keep everything tight and neat. Small bowls and dipping sauce plates are useful too, as they’re used for serving soy sauce and other condiments on the side.

	Tool

	Purpose

	Beginner Tip


	Rice Cooker

	Perfect rice every time

	Choose one with “keep warm” mode


	Santoku Knife

	All-purpose cutting

	Keep sharp for precision


	Bamboo Sushi Mat

	Rolling sushi

	Wrap in plastic wrap for easy cleaning


	Strainer/Basket

	For noodles

	Use bamboo or metal


	Small Bowls

	Serving sauces

	Keep several for condiments



Table: Essential Tools for Japanese Cooking

If you want to cook Japanese noodles like soba or udon, a large pot for boiling and a bamboo strainer or basket will help drain the noodles easily. For soups and sauces, a ladle and a fine mesh strainer can be helpful to get smooth results. Once you get these key ingredients and tools sorted, cooking Japanese dishes will feel a lot more manageable. It’s about building a little collection that supports your cooking style, so start simple, and add to it gradually as you try more recipes.
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Chapter 3: Basic Japanese Cooking Techniques for Beginner
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Japanese cooking might seem tricky at first, but once you get the hang of a few simple techniques, it becomes much more approachable and fun. One key thing to remember is that Japanese cooking focuses a lot on balance and simplicity, so many dishes rely on fresh ingredients and gentle methods that bring out natural flavors.

When you start cooking Japanese food, knife skills are really helpful. Cutting vegetables and fish uniformly not only looks nice but also helps everything cook evenly. You’ll often see ingredients sliced thin or into bite-sized pieces, so taking a bit of time to practice your chopping technique will pay off.

Another fundamental technique is simmering. This isn’t about boiling things furiously but more about cooking them gently to develop deep flavors without losing texture. Dashi broth is a huge part of this process and learning how to make a basic dashi will open doors to lots of recipes. Once you have that, simmering vegetables, tofu, or fish in it makes everything taste richer and more authentic.

Steaming is also big in Japanese cooking and it’s a great way to keep things light and healthy. Simple steamers or even a bamboo basket set over a pot are excellent tools. Steaming helps preserve color, nutrients, and texture in vegetables and fish – it’s quick and clean.

Then there’s grilling, often done on a very basic level with a simple pan or a grill pan on your stove. The goal is to get a bit of char or crispness while keeping the inside tender. Teriyaki chicken or grilled fish are everyday examples where mastering this technique helps you get that slightly smoky, caramelized taste. See figure choosing the right cooking technique.

Frying in Japanese cooking is mostly about tempura or quick, light frying. The batter for tempura is usually very cold and minimal, which is why the result is so crispy but not greasy. It takes some practice to get oil temperature just right, but once you do, frying becomes one of the easiest ways to add texture and flavor variety.

Finally, rolling sushi is a technique that seems intimidating but is just about learning to roll tightly without squishing the rice or spilling the fillings. Using a bamboo mat makes this easier, and practicing a few times will have you rolling like a pro before you know it.

Starting with these basic skills not only lays a solid foundation but also builds your confidence. The more you cook, the more natural it’ll feel, and soon you’ll be whipping up authentic tasting Japanese meals right at home without much fuss.
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FIGURE: CHOOSING THE RIGHT COOKING TECHNIQUE 
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Chapter 4: Understanding Japanese Flavors and Seasonings
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Getting to know the flavors and seasonings that make Japanese cooking unique is a big step in feeling confident in the kitchen. Japanese food is all about balance and simplicity, where each ingredient shines but also works with everything else on the plate. Soy sauce is one of the staples you'll find in most recipes; it brings that salty, savory punch that instantly elevates dishes. Then there’s miso, which is fermented soybean paste. It adds a deep, rich umami flavor that is both comforting and complex, often used in soups and marinades.
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Figure: Japanese Flavors and Seasonings

Mirin is another common ingredient, which is a sweet rice wine. It adds a nice hint of sweetness and a bit of depth without overwhelming the dish, perfect if you want to create that classic sweet-savory combo. Rice vinegar is lighter and less acidic than Western vinegars, giving dishes a mild tang and brightness that brightens pickles and dressings. Dashi, which is a broth made from ingredients like kombu seaweed and dried bonito flakes, forms the backbone of many soups and sauces. Its subtle smoky and ocean-like flavor lends a unique taste that you’ll often find hard to replace.

Don’t forget about sesame oil and seeds, which add a toasty nuttiness that can be sprinkled on salads, noodles, or stir-fries. Wasabi and ginger might be more about sharpness and heat, but they balance rich or oily flavors and add a refreshing zing. Understanding how these seasonings work individually and together
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