

ABOUT THE CURATORS

This book was created as part of Katsute100’s 10th anniversary. It is a quiet reflection on what has been built over time, and what continues to evolve.

Bringing this together has been both grounding and meaningful. It has offered us a moment to look more closely at what we do, and to share it in a way that feels more lasting.

Lovingly curated by Sumi Kwak and Yuka Cowlam, this book reflects our intention to share the beauty, craft and quiet joy found in Japanese tea and sweet creations.

We hope this experience finds its way into your own space, becoming something to return to slowly and often.
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DESSERTS IN JAPAN

Context, influence and approach

Early Japanese sweets, commonly known as wagashi (和菓子), were developed to be eaten alongside tea and to reflect the changing seasons. Ingredients such as rice flour, beans and natural sugars were chosen for their texture and subtlety, with examples including mochi (pages 133 and 134) or dorayaki (page 141). These desserts were never intended to be eaten in isolation; they were designed to complement what was being drunk, rather than to dominate the palate.

From the late 19th century onwards, Western baking techniques and ingredients began to enter everyday life in Japan. Castella and other sponge cakes, custards and butter-based pastries gradually became familiar, forming what is now known as yōgashi (洋菓子). Rather than replacing traditional sweets, these desserts developed alongside them, shaped by Japanese preferences for balance, lightness and precision. Over time, this created a distinct approach to desserts and cakes. Sweetness is restrained and textures are carefully controlled. Attention is given not only to taste, but to crumb, mouthfeel, portion size and how a dessert feels after it is eaten.
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Our own approach sits within this way of thinking. The recipes in this book are not intended to recreate historical sweets or reinterpret them. Instead, they reflect a shared understanding found across Japanese dessert culture: that good baking depends on balance, structure and attention to detail. This includes cakes that hold their form, creams that are smooth without being heavy, and sweetness that fades cleanly rather than lingering. Many of our recipes begin with the question of balance. How rich can something be before it overwhelms? How sweet before it dulls everything else? How does texture change as a cake cools, or as it is eaten slowly rather than immediately? These considerations shape our baking as much as flavour does.

Tea often plays a supporting role in this process. Sometimes it appears directly as an ingredient; at other times it simply sits alongside the desserts. In our cafés, desserts are rarely eaten in isolation. Paying attention to these everyday habits has influenced how we bake from the beginning. However, the emphasis remains on cakes and sweets that feel complete, whether enjoyed on their own or paired with a drink.




SEASONAL BAKING

The rhythm of the seasons, or shunkashūtō (春夏秋冬), plays an integral part in our kitchen. We work with seasonal ingredients and many of the recipes in this book are seasonal creations.

In spring, or haru (春), our focus turns to ingredients that reflect the fleeting beauty of the season. Sakura carries a cultural lineage rooted in the Edo period, where confections such as Sakura Mochi (page 134) became closely tied to the rhythm of the seasons. The gentle salinity of preserved cherry blossom, paired with soft sweetness, offers a delicate expression of spring.

In summer, or natsu (夏), the focus shifts towards refreshment. Fruits such as mango and peach appear alongside traditional sweets like waka-ayu, the small fish-shaped cake associated with early summer in Kyoto.

Autumn, or aki (秋), brings a deeper, more grounded palette. Ingredients such as kabocha pumpkin, persimmon and chestnuts reflect the shift in temperature and light, offering richness and quiet sweetness. As the air cools, these ingredients bring a sense of warmth, marking a gentle transition towards the stillness of winter.

In winter, or fuyu (冬), we lean towards warmth and depth, balanced by moments of brightness. Chocolate and dark berries provide comfort during the shortest days, while yuzu brings a clear seasonal lift. Its vivid aroma has long been associated with the winter solstice, where it features in cleansing rituals for health and renewal, and in warming drinks such as yuzucha, offering both comfort and gentle refreshment.

Seasonal recipes to try:

SPRING

Sakura Chiffon Cake (page 48)

Sakura Mont Blanc Tart (page 70)

Sakura Mochi (page 134)

SUMMER

Mango Roll Cake (page 35)

Mango Shortcake (page 32)

Mango Tart (page 64)

Peach Cheesecake (page 58)

Fruit Tart (page 61)

AUTUMN

Pumpkin Pudding Tart Cake (page 73)

Hōjicha Kaki Kokuto Shortcake (page 29)

Caramel Hōjicha Basque Cheesecake (page 54)

Oolong Tea & Chestnut Madeleines (page 130)

WINTER

Chocolate Noël Cake (page 37)

Yuzu Financiers (page 123)

Chocolate & Cherry Cake (page 41)

Yuzu Pound Cake (page 80)




JAPANESE TEA

Japan is home to a remarkable diversity of teas. While people outside Japan are usually most familiar with matcha, it represents just one part of a much broader tea culture. From delicate sencha and deeply shaded gyokuro to nutty genmaicha and roasted hōjicha, each tea is shaped by region, cultivar, season and method of production.

Within each style, there are also different grades. These are influenced by factors such as harvest timing (first flush versus later pickings), leaf selection, shading techniques and the skill of the producer. A first-harvest, carefully shaded tea will taste very different from a later, everyday grade tea. It is often sweeter, more layered and more complex. Everyday teas are equally important in Japanese life. They are what people drink daily, what families brew at home and what give tea its continuity. Later harvests and larger leaves often provide stronger, more robust flavours suited to daily drinking.

Throughout this book, we reference specific teas that we use at Katsute100. Where possible, choose the best quality you can find within your means. However, please don’t feel restricted by exact names or origins. The availability of Japanese teas varies from country to country and excellent equivalents can often be found locally. If a recipe calls for sencha, use a good green tea you enjoy. If matcha is specified, select a grade that suits your purpose: culinary grade for baking; ceremonial or premium grade for drinking.

For each of the sweet treats, we have suggested a tea pairing, but you can of course eat the treats with any tea that you have.

The most important element is balance. Our cakes and desserts are designed to pair with tea, not overpower it. Whether you are using a single-origin shaded sencha from Japan or a locally sourced alternative, what matters most is harmony in the cup and on the plate.

LEAF TEAS

Japanese leaf teas are almost always green teas, meaning the leaves are steamed shortly after harvest to prevent oxidation. This preserves their green colour and fresh, vegetal character. Within that category, flavour changes dramatically depending on shading, harvest timing, leaf selection and roasting.

Broadly speaking:


	– Unroasted teas (sencha, gyokuro, karigane) taste fresh, grassy, marine, sweet or umami-rich.

	– Roasted teas (hōjicha, iribancha/kyobancha) are warm, nutty, smoky and lower in bitterness, often with reduced caffeine.



Here are the teas most often referenced in this book.

Gyokuro (玉露)

Unroasted. High in umami. Best brewed at low temperatures.

Gyokuro is one of Japan’s most prized shaded teas. Before harvest, the tea bushes are covered for around 20 days to block sunlight. In that dimness, the leaves develop extraordinary sweetness and depth.

The first sip surprises many people. It is not sharp or grassy. It is savoury, almost brothy, and rich with umami, like the memory of seaweed or warm soup stock. The texture is soft and lingering.

This is a tea for stillness. We often pair it with something delicate, such as a lightly sweetened sponge or seasonal fruit, allowing the tea’s quiet intensity to lead.

Fukamushi sencha (深蒸し煎茶)

Unroasted. Expressive. Everyday but nuanced.

Fukamushi means ‘deep-steamed’. The longer steaming process breaks the leaves into finer particles, creating a more intense colour and fuller body.

It feels generous and rounded. Where lightly steamed sencha can be brisk and grassy, fukamushi offers balance – sweetness first, then a gentle astringency that refreshes the palate.

It is one of the teas we return to most often with cake, because it refreshes without overpowering.
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Karigane sencha (雁金煎茶)

Unroasted. Gentle. Naturally lower in caffeine than leaf-heavy teas.

Karigane – also known as kukicha (茎茶) – is made primarily from stems rather than full leaves.

It is light, slightly creamy and softly sweet. There is very little bitterness. It feels open and generous, making it a tea that is easy to drink.

Iribancha (入り番茶)

Roasted. Earthy. Nostalgic.

In Kyoto, mature bancha leaves are often roasted in large pans, filling the air with smoke and warmth.

Iribancha – also known as kyobancha (京番茶) – tastes rustic and grounding. There is wood, soft smoke, sometimes a hint of autumn leaves. It carries very little caffeine and almost no sharpness.

This is a tea for evening, or for pairing with something caramelised and baked.

Hōjicha (ほうじ茶)

Roasted. Comforting. Naturally lower in caffeine.

Hōjicha is green tea transformed by fire. The roasting turns bright, grassy notes into nutty, softly sweet flavours, such as toasted hazelnut, warm cereal, sometimes gentle cocoa. The liquor deepens to amber.

It is one of the most forgiving teas, and one of the most loved in our desserts. Its warmth wraps around sweetness rather than competing with it.

Genmaicha (玄米茶)

Unroasted tea combined with roasted grain. Comforting and balanced.

Genmaicha blends green tea with toasted brown rice. The aroma rises first – nutty, almost popcorn-like – followed by the fresh clarity of green tea. It feels humble and familiar in the best way.

It is often the tea that is able to convert those who think they do not like green tea.

Wakocha (和紅茶)

Oxidised rather than roasted. Smooth and subtle.

Wakocha is Japanese black tea. Unlike green tea, wakocha is fully oxidised.

Compared to black teas from elsewhere, wakocha is usually softer. There is honey, gentle malt and sometimes a faint fruit note. It is rarely harsh. It pairs beautifully with cream-based desserts, echoing sweetness without heaviness.

Oolong (ウーロン茶)

May be lightly roasted depending on production.

Oolong sits between green and black tea, as it is partially oxidised.

Depending on how it is crafted, it may taste floral and buttery, or lightly roasted and nutty. It carries both freshness and depth.
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POWDERED TEAS

Powdered teas behave differently from leaf teas. Instead of steeping and removing the leaves, you consume the whole leaf. This changes not only the flavour and texture, but also how the tea must be prepared.

The fineness of the powder matters. True matcha, for example, is ground extremely fine, almost like talcum powder or cocoa powder. When rubbed between the fingers, it should feel silky, not sandy. This level of fineness allows the tea to suspend smoothly in water when whisked, creating a creamy texture without graininess.

Matcha

Matcha varies in character according to cultivation, shading, harvest timing and milling. The choice of leaf and the way it is processed influence colour, aroma, sweetness and bitterness.

Outside Japan, matcha is often described using the terms ‘ceremonial’ and ‘culinary’. These are not regulated classifications, but commercial shorthand. Broadly speaking, matcha intended for drinking tends to be smoother in texture, brighter in colour and naturally sweeter. Matcha described as culinary is typically more robust in flavour, allowing it to remain present when combined with sugar, dairy or heat. Production method also plays a role. Traditionally, stone-milled matcha is ground slowly, preserving delicate aromatics and producing a very fine texture. This contributes to smoothness and depth. A standard home grinder cannot replicate this level of fineness.

The cost of matcha often reflects leaf selection, shading period and the care taken during processing rather than a simple notion of hierarchy. Ultimately, preference and intention matter more than terminology. A smoother, sweeter matcha may be chosen for drinking, while a more assertive style can bring balance and structure to baked recipes. The character of the matcha shapes both the flavour and appearance of the finished result.

For baking and desserts, a good-quality culinary matcha works beautifully. Slightly coarser green tea powder can also be used, though the colour may be less vibrant and the flavour slightly more robust.

In desserts, matcha should bring gentle bitterness and depth – never harshness. Choose the best quality available within your means. Tea should be accessible, not intimidating.
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Key to teas on preceding pages


	01 Gyokuro

	02 Karigane sencha

	03 Genmaicha

	04 Hōjicha

	05 Culinary matcha

	06 Second flush ceremonial matcha

	07 First flush ceremonial matcha

	08 Hand-picked first flush ceremonial matcha

	09 Hōjicha powder

	10 Genmaicha powder

	11 Kuromamecha

	12 Sobacha

	13 Sanpincha

	14 Amacha

	15 Kikuimocha





FLAVOURED AND HERBAL TEAS

Some teas are shaped not only by the leaf, but by what surrounds it, including roasted beans, toasted grain, jasmine blossoms and roots drawn from the

Kuromamecha （黒豆茶）



Sobacha (そば茶)



Sanpincha (さんぴん茶)




Dokudamicha (どくだみ茶)




Amacha (甘茶)



Kikuimocha (菊芋茶)
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Japanese Tea Utensils




Kyusu (急須)





Hōhin (宝瓶)



Shiboridashi (絞りだし)




Dobin (土瓶)




Yuzamashi (湯冷まし)





Matcha Tools




Chawan (茶碗)



Chasen (茶筅)





Chashaku (茶杓)



Natsume （棗）




Furui (ふるい)




Chagama (茶釜)
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