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Thank you for buying this cookbook. I hope you will enjoy creating the dishes and eating them. As an extra bonus I can give you the highlights out of the Thailand travel guide of an author friend. On top of that you receive an awesome packing list with which you won’t ever forget anything important anymore. Plus, you won’t waste any time while packing. Your next trip can come! Click here to download your free gifts.
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Yes, send me the free packing list and Thailand travel highlights (click here).
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With the world growing closer together we were introduced to the incredibly tasty Japanese cuisine. Sushi appeared on our menus and you can even find a few Ramen restaurants. However, if you are one of the lucky people who have already visited Japan you know that this country has even more amazing food to offer. The best about it is, that once you have the correct ingredients, most of the dishes can be cooked quickly and easily. Therefore, I felt it was my duty as a food lover and frequent Japan traveler to dedicate my next cookbook to the food of Japan.

I hope you have as much fun cooking the recipes and eating the dishes as I had while coming up with this book.



Glossary for products in this book
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​​​Sauces 
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Teriyaki Sauce 
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Teriyaki sauce is an incredible marinating sauce for fish and chicken. 

Preparation time: 5 minutes 

Servings: ½ cup 

Ingredients: 

	¼ cup dark soy sauce 

	¼ cup sake 

	1 tbsp. minced ginger 

	1 minced garlic clove 

	1 tbsp. sugar 


Directions: 

	Combine all ingredients in a small bowl and stir for 5 minutes.







​​Gyoza Sauce 
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The perfect dipping sauce. So much better than a store-bought one. 

Preparation time: 5 minutes (+30 minutes resting)

Servings: ¾ cup 

Ingredients: 

	1/3 cup rice vinegar 

	1/3 cup soy sauce 

	1 tbsp. chili garlic sauce 

	2 minced garlic cloves 

	2 tbsp. sugar 

	1 tsp. grated ginger 

	3 tsp. chopped scallion 

	1 tbsp. sesame seed oil 


Directions: 

1. Combine all ingredients well. 

2. Chill for 30 minutes. 

​​Tonkatsu Sauce 
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This is a Japanese BBQ-type sauce that goes great will all meat. 

Preparation time: 5 minutes (+ 1 hour of resting)

Servings: 1 cup 

Ingredients: 

	½ cup ketchup 

	2 tbsp. soy sauce 

	1 tbsp. oyster sauce 

	1 tbsp. brown sugar 

	1 tbsp. mirin 

	1 tbsp. Worcestershire sauce 

	1 tbsp. grated ginger 


Directions: 

1. Combine all ingredients and refrigerate for 1 hour. 
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Appetizers 
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Surprise your guests with an exotic Japanese appetizer.
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​​Shrimp Tempura 

Nice and crispy, these can serve as appetizers or a meal. You can also use vegetables to prepare any vegetable tempura with this recipe. If you enjoy heat, add a few drops sriracha sauce to the batter. 

Preparation time:2 minutes 

Servings: 4 

Ingredients: 
	1 cup white flour 

	2 tbsp. cornstarch 

	1 tbsp. baking powder 

	Salt to taste 

	¼ tsp. garlic powder 

	1 lb. peeled and deveined shrimp 

	1 ½ cups oil







Directions for Shrimp Tempura:

	Heat the oil in a deep-fryer or a deep frying pan.

	Combine the flour, cornstarch, baking powder, salt and garlic powder in a bowl. 

	Stir in a cup of water until you have a batter. 

	Coat each shrimp thoroughly with the batter. 

	Place the shrimp in the hot oil and fry for 2 minutes (depending on the size of shrimp. 

	Drain the shrimp on paper towels. 


​​Tamago Egg Sushi 

Although they appear on all sushi menus, the Tamago egg doesn’t include fish. It’s a delicious fluffy omelet on sushi rice. The mirin is a sweet Japanese wine. You can substitute with sherry if you wish. 
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Preparation time: 5 minutes

Servings: 6 

Ingredients: 

	6 beaten eggs 

	2 tbsp. chicken stock 

	1 tbsp. sugar 

	1 tsp. fish sauce 

	1 tsp. mirin 

	½ tsp. soy sauce 

	1 tsp. oil 

	1 sheet seaweed 







Directions for Tamago Egg Sushi: 

	Combine the eggs, chicken broth, fish sauce, sugar, soy sauce and mirin in a bowl. 

	Heat the oil in a pan and pour in the egg mixture. 

	Place the seaweed on top of the eggs. 

	When the eggs begin to firm, use a spatula to roll the eggs. Keep rolling and pushing the eggs until you have a log. 

	Transfer the eggs to a plate and slice into 6 pieces. 











​​Pork Gyoza 

The secret to these perfect Gyozas is to grate the vegetables very fine and not to cook them beforehand. Serve with one of the dipping sauces in this book. 
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Preparation time: 30 minutes 

Servings: 4 

Ingredients: 

	2 tbsp. sesame oil 

	2 cups finely chopped cabbage 

	1/4 cup minced scallions 

	2 minced garlic cloves 

	2 tbsp. grated ginger 

	¼ cup grated carrots 

	½ lb. ground pork 

	1 tbsp. sake 

	1 package wonton wrappers 

	¼ cup water 


Directions for Pork Gyoza: 

	Heat the sesame oil in a skillet. 

	Stir in the ground pork and sake and cook for 8 minutes, until the pork is no longer pink. 

	Place the pork in a bowl and stir in all the vegetables. 

	Fill each wonton wrapper with a tbsp. of filling. 

	Moisten fingertips in the water and close the wrapper by folding it. 

	Continue until all wrappers are used. 

	Cook the gyozas for 1 minute on each side in the hot oil. 

	Pour ¼ cup water in the frying pan and simmer the gyoza for 10 minutes. 




​​Wasabi Deviled Eggs 
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Deviled eggs are always a party favorite, but these wasabi and ginger filled eggs take them to the next level. 

Preparation time: 15 minutes 

Servings: 6 

Ingredients: 

	6 hardboiled eggs 

	6 tbsp. mayonnaise 

	4 tbsp. chopped scallions 

	3 tsp. rice wine vinegar 

	2 tsp. wasabi 

	24 thinly sliced ginger pieces 

	Dash of cayenne pepper (if you like it spicy) 


Directions for Wasabi Deviled Eggs: 

	Place the eggs in a pan of water and bring to a boil. 

	Remove the pan and let sit for 15 minutes. 

	Let the eggs cool, then peel. 

	Slice the eggs in half and place the whites on a plate and the yolks in a bowl. 

	Mash the yolks and combine with the remaining ingredients except for the ginger slices and cayenne pepper. 

	Adjust the flavor and add salt, if needed. 

	Spoon the filling into each egg white. 

	Top each egg half with 2 ginger slices and dust with cayenne pepper, if desired. 




​​Shitake Nigiri 

The good news is that you don’t need a mat to prepare this great appetizer. 
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Preparation time: 20 minutes

Servings: 4 

Ingredients: 

	10 fresh shiitake mushrooms (stem removed) 

	1 tbsp. sesame seed oil 

	1 ½ cup cooked sushi rice 

	1 strip of seaweed (nori) 


Directions: 

	Remove the stems from the caps using a sharp knife. 

	Heat the sesame seed oil and sauté the mushrooms for 5 minutes. 

	Use 2 tbsp. of sushi rice to create a rectangle. 

	Spoon 1 tbsp. of mushrooms over the rice. 

	Cut the nori into strips and wrap each nigiri with a strip. 




​​Crabmeat Sushi Rolls 
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These sushi rolls are easy to prepare, even for inexperienced sushi makers. 

Preparation time: 20 minutes 

Servings: 8 

Ingredients: 

	2 cups prepared sushi rice 

	½ cup chopped imitation crabmeat 

	2 tbsp. mayonnaise 

	1 seaweed sheet 

	1 cucumber cut into matchsticks 
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Directions for Crabmeat Sushi Rolls: 

	Combine the crabmeat and the mayonnaise. Set aside. 

	Place a plastic wrap, then a sheet of seaweed on a bamboo mat. 

	Cover the seaweed with the sushi rice. 

	Top the rice with the crabmeat and cucumber sticks. 

	Take the edge of the mat in your hands and continue rolling it to create a cylinder. 

	Use a sharp knife to cut 1-inch sushi pieces. 


	[image: ]
	 	[image: ]


[image: ]

​Soups 
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​​Dashi Stock (Konbudashi) 
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Dashi stock is a standard part of Japanese cooking. You can dissolve dashi granules in water, but the self-made stock is much better. Bonito flakes are dried sardines and available in Asian markets. 

Preparation time: 5 minutes 

Servings: 1 quart 

Ingredients: 

	1 oz. dried kelp 

	1-quart water 

	½ cup bonito flakes 


Directions for the Dashi Stock: 

	Add the kelp to the water and let steep overnight. 

	Remove the kelp and make a few cuts into the kelp. 

	Transfer the kelp back to the water and bring to a boil. 

	Remove the kelp just before the water begins to boil. 

	Add the bonito flakes and return the water to a boil. 

	Remove the pot from the stove and let the liquid cool. 

	Strain the liquid through a strainer. 




Udon Soup 

This soup is very popular in Japan and has thicker noodles than Ramen. 

Preparation time: 15 minutes 

Servings: 6 

Ingredients: 

	1 tbsp. dashi granules 

	6 cups water (or use dashi stock recipe in this book) 

	2 cups shredded chicken 

	2 sliced carrots 

	¼ cup soy sauce 

	3 tbsp. mirin 

	Dash of sugar 

	Dash of salt 

	10 oz. udon noodles 

	1 cup sliced shiitake mushrooms 

	2 cups chopped kale 







Directions: 

	Heat the water and dashi granules or the dashi stock in a pot. 

	Stir in the shredded chicken, carrots, soy sauce, mirin, sugar, and salt. 

	Simmer for 5 minutes. 

	Add the noodles and simmer for another 5 minutes 

	Add the mushroom and kale and simmer for 5 minutes. 




​​​Udon Tsuyu 

Udon is a typical Japanese dish that is served in a special broth or a soy sauce that pairs excellently with the dense noodles. 

Preparation Time: 20 minutes 

Servings: 4

Ingredients: 

	6 cups of dashi 

	½ cup of mirin 

	½ cup of usukuchi soy sauce 

	1 tsp. of salt 

	17 ounces of udon noodles


Directions: 

	In a saucepan set over high heat, add in the dashi, mirin, soy sauce and a dash of salt. Stir well to mix. Allow coming to a boil. 

	Remove from heat and set aside. 

	Prepare the udon noodles. Fill a pot with salted water. Allow coming to a boil. Add in the udon noodles and cook for 8 to 10 minutes or until the noodles are soft. Drain the noodles and transfer into serving bowls. 

	Pour the soy sauce broth over the noodles. 

	Serve. 




Miso Soup 
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Miso soup is light on the stomach but filled with very complex flavors. 

Preparation time: 3 minutes 

Servings: 4 

Ingredients: 

	4 cups dashi stock 

	4 tbsp. miso paste 

	1 cup diced firm tofu 

	½ cup baby spinach 

	¼ cup sliced scallions 


Directions: 

	Place the tofu on some paper towels and let them drain for 20 minutes. 

	Bring the dashi stock to boil in a pot. 

	Reduce heat to medium and stir in the miso, tofu and spinach. 

	Simmer for 3 minutes. 

	Ladle into bowls and sprinkle with the scallion. 




​​Seaweed Soup 
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Delicious seaweed packs a lot of healthy nutritional value.

Preparation time: 15 minutes 

Servings: 8 

Ingredients: 

	1 lb. sliced shitake mushrooms 

	7 cups water 

	¼ cup miso 

	3 sheets seaweed cut into pieces 

	1 beaten egg 

	6 chopped scallions 

	1 tbsp. sesame oil 


Directions: 

	Heat the water and miso in a pot. Bring to boil and simmer for 15 minutes. 

	Add the seaweed and egg. 

	Stir well before removing from the heat. 

	Top with the scallions and sesame oil and serve. 
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Main Dishes 
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​​Lamb Curry 

This is a version of curry you can make if you love the taste of hearty lamb. Slow cooked to perfection, lamb curry is a dish you can make whenever you want to impress your friends and family with your cooking skills. 

Preparation time: 1 hour and 30 minutes

Servings: 4

Ingredients: 

	1 pound of lamb shoulder, cut into pieces 

	2 tsp. of garam masala 

	1 tbsp. of vegetable oil 

	2 tbsp. of butter 

	2 pounds of onions, peeled and cut in half 

	8 ounces of carrots, peeled and thinly sliced 

	2 stalks of celery, thinly sliced 

	5 cloves of garlic, peeled and thinly sliced 

	6 tbsp. of powdered curry 

	2 cups of dry white wine 

	4 cups of water 

	5 sprigs of thyme 

	1 bay leaf 

	1 pound of tomatoes, chopped 

	1 tbsp. of tomato paste 

	1 tsp. of ginger, grated 

	1 tbsp. of light brown sugar 

	2 tbsp. of soy sauce 

	¼ tsp. of cayenne pepper 

	Steamed white rice, for serving
 


Directions for the lamb curry: 

	Season the lamb shoulder pieces with a dash of salt, black pepper and garam masala. 

	In a pot set over high heat, add in the vegetable oil and butter. Once the butter melts, add in the season lamb. Cook for 3 to 4 minutes on both sides or until the lamb is browned. Transfer the lamb onto a plate and set aside. 

	Reduce the heat under the pot to medium. Add in the onions. Cook for 15 minutes or until the onions turn brown. 

	In the pot, add in the sliced carrots, sliced celery and sliced garlic. Stir well to mix. Continue to cook for 5 minutes or until the vegetables are translucent. 

	Add in 3 tablespoons of powdered curry. Continue to cook for 1 minute. Add in the white wine and cook for 1 minute. 

	Add in the water, thyme, bay leaf, chopped tomatoes, tomato paste and grated ginger. Stir well to mix. 

	Lower the heat to low. Cover and cook for an additional 30 minutes. 

	Add in the light brown sugar, soy sauce, ½ teaspoon of salt, cayenne pepper and 3 tablespoons of powdered curry. Stir well to incorporate. Cook for 1 minute. 

	Cover and allow to simmer for 30 minutes. 

	Remove from heat. Serve immediately with the white rice. 

	[image: ]
	 	[image: ]


[image: ]

Chicken 
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​​Chicken Katsu 
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This is a crispy fried chicken, a Japanese favorite. Serve with the tonkatsu sauce recipe in this book. 

Preparation time: 10 minutes 

Servings: 4 

Infredients:

	1 lb. thinly sliced chicken meat 

	Salt and pepper to taste 

	¼ cup flour 

	½ tsp. garlic powder 

	1 cup panko breadcrumbs 

	3 beaten eggs 

	½ cup of hot sauce, 

	1 cup oil, or as needed 


Directions for Chicken Katsu: 

	Season the chicken with salt, pepper and garlic salt. 

	Place the flour in a shallow bowl. 

	Place the beaten eggs and hot sauce in a separate bowl and stir in ¼ cup of water. 

	Place the breadcrumbs into a third bowl. 

	Dredge the chicken through the flour, egg/hot sauce mixture, and the breadcrumbs. 

	Heat the oil in a large pan. 

	Fry the chicken for 5 minutes on each side, or until a nice golden brown. 


​​Oyakodon – Chicken Rice Bowl 
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Similar to the beef bowl in this book, this is an easy and delicious lunch.

Preparation time: 45 minutes 

Servings: 4 

Ingredients: 

	2 cups uncooked short-grained rice 

	1 tbsp. sesame oil 

	2 cups cubed chicken meat 

	1 sliced onion 

	2 cups dashi stock, 

	4 beaten eggs 


Directions: 

	Rinse the rice under running water. 

	Place the rice in 4 cups of water and bring the water to boil 

	Simmer for 20 minutes, or until the rice is done. 

	Heat the oil and cook for chicken for 5 minutes. 

	Add the sliced onion and cook for another 5 minutes. 

	Pour in the dashi stock and stir. 

	Bring the liquid to a boil, then simmer for 10 minutes. 

	Pour the beaten eggs over the chicken. 

	Let simmer for 5 minutes. 

	Divide the rice into bowls and top with the chicken. 




​​Okonomiyaki 

This Japanese pancake makes a great meal. It’s perfect for using left-over chicken. The okonomiyaki flour is available in Asian markets; please don’t use regular flour. Serve with your favorite Japanese sauce.
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Preparation time: 10 minutes 

Servings: 6 
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Ingredients: 

	2 tsp. soy sauce 

	1 cup shredded cabbage 

	2 shredded carrots 

	1 cup shredded cooked chicken 

	¼ cup chopped scallions 

	1 cup corn kernels 

	1 sliced green bell pepper 

	3 beaten eggs 

	¾ cup okonomiyaki flour 

	¾ cup chicken stock 

	½ tsp. dashi granules 

	Salt and pepper to taste 

	1 tbsp. oil 


Directions for Okonomiyaki: 

	Combine the cooked chicken and all vegetables in a bowl. 

	Combine the remaining ingredients, except the oil, in a second bowl. 

	Pour the egg/flour mixture over the chicken mixture and toss well. 

	Heat the oil in a skillet and add ¼ cup batter. 

	Cook for 5 minutes on both sides on medium-low heat. 

	Drain the pancakes on a paper towel. 

	Serve with tonkatsu sauce, if desired. 


​​Yakisoba Chicken 
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A chicken and noodle dish that couldn’t be easier to prepare. It also has healthy vegetables in it. 

Preparation time: 12 minutes 

Servings: 2 

Ingredients: 
	1 tbsp. sesame seed oil 

	2 tbsp. Sriracha sauce 

	2 tbsp. minced garlic 

	1 tsp. grated ginger 

	4 cubed chicken breasts 

	2 tbsp. soy sauce 

	1 sliced onion 

	2 cups chopped cabbage 

	1 sliced green bell pepper 

	2 sliced carrots 

	2 cups cooked soba noodles 

	2 tbsp. tonkatsu sauce







Directions for Yakisoba Chicken: 

	Heat the oil in a frying pan and add the garlic and ginger. 

	Stir in the Sriracha sauce and stir for 1 minute. 

	Add the chicken pieces with the soy sauce and fry for 5 minutes. 

	Set the chicken aside and cover with aluminum foil. 

	Use the same skillet and add the onion, cabbage, bell pepper, and carrots. 

	Stir continuously and fry for 4 minutes 

	Add 2 tbsp. tonkatsu, the soba noodles, and the cooked chicken. 

	Cook for 2 minutes. 




​​​Sapporo Soup Curry 

Make this curry whenever you are feeling under the weather. This is a soup that is considered to be a medicine curry in various parts of Japan. 

Preparation time: 35 minutes

Servings: 4

Ingredients: 

	6 ounces of Japanese eggplant 

	8 ounces of zucchini, thinly sliced 

	8 ounces of red bell pepper, cored and thinly sliced 

	2 tbsp. of vegetable oil 

	1 Spanish onion, peeled and chopped 

	5 ounces of carrots, peeled and chopped 

	1 tsp. of garlic, chopped 

	1 tsp. of ginger, chopped 

	4 chicken legs, bone-in and cut into slices 

	4 Tbsp. of powdered curry 

	6 cups of torigara stock 

	2 tsp. of salt 

	2 bay leaves 

	2 dried Japanese chilies 

	3 tbsp. of olive oil 

	Steamed white rice, for serving


Directions for Sapporo Soup Curry: 

	Slice the eggplant and zucchini in half lengthwise. Slice into pieces that are 3 inches long. Slice the red bell pepper in half and slice into 1-inch thin strips. Set aside. 

	In a saucepan set over high heat, add in the vegetable oil. Add in the chopped Spanish onion, chopped carrots, chopped garlic, and chopped ginger. Stir well to mix. Cook for 3 to 5 minutes or until the onions are translucent. 

	Add in the chicken legs and cook for 3 minutes or until the chicken meat turns white.

	Add in the powdered curry. Cook for an additional minute. 

	Add in the torigara stock, a dash of salt, bay leaves and Japanese chilies. Stir well to mix. Allow coming to a boil. 

	Lower the heat to low. Cook for 8 minutes. 

	In a pan set over high heat, add in the olive oil. Add in the chopped eggplant, chopped zucchini, and red onion slices. Stir well to mix. Cook for 5 minutes or until the vegetables are soft. Transfer into the curry. 

	Cook the curry for 5 minutes or until the vegetables are cooked through. 

	Remove from heat and serve with steamed rice.
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