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MIYAKO

MIYAKO SUSHI

curriculum by

Master Sushi Chef KATSUYA UECHI 1

personalized training by Katsu-Ya Group chefs £ =

SUSHI WASHOKU
4 Week Courses 2 Week Courses

o food prep safety

o knife handling - i THE
. . . enroll NOW for summer courses =11 K=,
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* Sushi chef philosophy miyakoschool.com
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CHICKEN KATSU
'SANDWICH

Refreshing Flavor and

Umami from
For Sushi Rolls, Fish, and Meat Dishes

GLUTEN
FREE

chicken with
yuzu miso glaze

Made by

- MIYAKO ORIENTAL FOODS INC.
Baldwin Park, CA 91706 USA Tel. 626-962-9633
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Wismettac
Wismettac Asian Foods, Inc.

WA Ma.l - EXTRA FANCY
PREMIUM WEDIM GRAM RICE

SEKKA

IMPORTING AND DisTRIBUTING AsIAN Foop Probucts GLOBALLY

wismettacusa.com
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Honorary Sake Sommelier & Saka-Sho
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Bon Yagi
HonorarySake Sommeher

TICGROUP ) ) Chalrman

Katsuya Group

GEKKEIKAN SAKE
KYOTO SINCE 1637

|

Katsuya Uechi
Honarary Sake Sommel/er & Saka-Sho

OZEKT
SAKE

Rick Smith &
Hiroko Furukawa
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Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier
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Kats Miyazato
Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
"~ Owner “SAKAVANYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER

. SAKE
SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Expanding alcohol distribution routes

here is no doubt sushi is
I the driving force behind the
expansion of Japanese food,
expanding the way for other Japanese
foods to follow. Currently, the old
legend of “opening a sushi restaurant
will automatically result in success” is
long over, and no longer the trend.
The slowing opening and closing of
sushi restaurants are due to impact by
rising fish and seafood prices, expen-
sive initial investment, lack of sushi
chefs, the rising expenses of employee
health insurance, etc., and dropping

prices due to large sushi restaurants
managed by non-Japanese, impacting
small-scale restaurants. However,
another factor is casual dining such as
ramen gaining attention. Compared to
restaurants in business today, ramen
shops in the U.S., leaving much room
to grow and expand.

Considering that fresh (raw) fish
at expensive prices have come this
far to be widely enjoyed by American
consumers, it’s not difficult to imagine
their acceptance of noodle products
such as ramen, especially since they’re

similar to chicken noodle soup, and
fried rice.

Other casual dining selections
garnering attention is “okonomiyaki”
(Japanese pancake with meat, seafood,
vegetables, egg, etc) and “takoyaki”
(octopus dumplings), etc. and other
street foods. Also, recently, in a U.S.
magazine, oden (broiled fish cake) and
curry rice are also being introduced. I
look forward to these magazines in the
U.S. introducing Japanese sake, beer,
shochu (distilled liquor), and other
distribution channels.m
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‘Nanbu Bijin In.
Fifth Generation
Brewery Owner
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Timothy Sullivan
Sake Samurai

Takao Matsukawa
International
! Sake Sommelier

Latin Region Speclallst
Mutual Trading

Keita Akaboshi
 Sake Sommelier

Kuramoto USInc.

Michael John
Simkin

MJS Sake Selection
Owner
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%

Shigeto Terasaka
B Sa[(e Sqmme{(er )

President

Japan Hollywood Network

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

Masato Kato
) Sake Sommel/er

Wlsmettac Asian Foods
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Sake Sommelier

Isao Kiyota

Academla de Sake Mem(o

Sake Sommelier and Others

W Teruyuki Joe Mizuno
| Kobayashi Head of the“Regional
! Taruhei Brewing Cold. Sake Tasting Club”

.'| y
Akira Yuhara
Sake Sommeller

Mlyako Hybr|d Hotel

. Rachel
Macalisang
Sake and Wine
Sommelier

Philip Harper

Tamagawa Hand Made
Japanese Sake
Master Sake Brewer

Mei HO Miyuki
Yoshida

True Sake Sake Sommelier
A
el F
Mai Segawa Don Lee
Advanced Sake Sake Sommelier
rsomm,e/'e,r - Yama Sushi
Tako Grill Owner Chef

Eda Vuong
International
Sake Sommelier |

Mutual Trading

International
I(lklsake Shl )

Founder

New York Mutual Tradlng

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

New York Mutual Tradlng

Chizuko
Niikawa-Helto

Hirohisa
Kikuchi
 Sake Sommelier

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier
'Managef” Savannah

Wismettac Asian Foods

Y

Gary Imada 3
Sake Advisor -

b

Shino Okita Jonathan Cortez Patsy L
Certified Sake Sommelier International atsy L
Shochu Advisor Sake Sommelier International

Hanbai Solutions LLC.

Lora Blackwell
International
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Genji Sake

Sommelier

Eduardo
Dingler
Sake Ambassador

Miologit

Koji Aoto

3

Distributing Co. Inc.

Latln Region Specialist
Mutual Trading

Alice Hama Liloa Papa
Certified Wine & Sake Certified Sake Professional
Level LL

Young's Market Company

Yoshihiro
Sako
mSake Sprrrrrmelie(”

Yuzuki

Stuart Morris
Sake Sommelier

Hana Japanese Restaurant

Kurtis Wells

Toshiyuki Koizumi
Sake Sommelier

————————— =]
Owner “WASAN” '1
Eiji Mori Michael Russell
Sake Sommelier Certified Sake Somme//er

Pacific International

Katana Restaurant
Liquor Inc

Master Sake Sommeherr
Mutual Trading

®

Sake Shochu Spirits Institute of America
(213) 680-0011, AllJapanNews@gmail.com
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California

SAKE

CHALLENGE

by Kosuke Kuji

212

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became

the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In
2006 was selected to be a member
of the board of trustees of his local
alma mater, Fukuoka High School.
Currently is featured in a number of
media outlets including magazines,
radio, and television.

*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Super Frozen Sake: Part 7

HAED X —/\

he slogan for super frozen sake
is, “Transcend time to reduce
any distance to zero.”

Flash freezing freshly squeezed
sake at the brewery preserves the fresh
sake flavor for export to any country
where reefer containers can be exported
worldwide. The ultra fresh sake flavor
freshly squeezed at the brewery is
made available worldwide without any
degradation.

Many ways to enjoy frozen sake
were evaluated, including thawing.
Alcohol and water separate in the
bottle while freezing. Therefore, the
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alcohol flavor is first concentrated,
dry, and strong, yet gradually turns
watery. However, such changes are
rarely observed as frozen sake thaws,
sustaining an enjoyable flavor from
start to finish. The surprisingly low
temperature of frozen sake offers a
unique tasting experience since sake is
not usually frozen.

Further, my test results show the
flavor of frozen sake does not degrade,
even after six years. If left in liquid
form, the flavor of fresh sake will
degrade over time, no matter how low
the temperature. However, the flavor
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Japanese Restaurant News

of frozen sake will not degrade at all,
even overseas.

Once frozen sake is thawed,
however, please do not attempt to
refreeze the thawed sake in your freezer
at home. Not only will the sake flavor
degrade, but the bottle could also crack
since it’s not flash frozen.

As you can see, there are endless
new possibilities to enjoy sake. Over
thirty sake breweries are currently
flash freezing their sake. We will
continue our hard work believing that
fresh sake will soon be distributed
frozen.“Super-frozen: Sake that retains
its original flavor”m
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Icohol in Japanese sake (ethyl
Aalcohol) is produced by the
function of microorganisms

called yeast.
Yeast starter is yeast cultivated

purely in large quantities inside a
mixture of steamed rice, rice malt, and
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Yoshihide Murakami

Master Sake Sommelier
Liquor Manager
JFC International Inc.

« I’&‘ INTERNATIONAL INC * ’

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JESINC.
Interbranch Distribution Center (IDC)

Pollshmg Rate: 65%
(Miyama Nishiki)

Kurosawa Junmai Kimoto
Junmai
Kurosawa Sake Brewery (Nagano)
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What is Yeast Starter?

BRI D

water. Also called ‘moto,’ yeast starter
is literally the basis for Japanese sake,
an important factor determining the
quality of sake. Therefore, creating
quality yeast starter is the basis for pro-
ducing quality sake.

In comparison, according to the
definition of the Liquor Tax Law, yeast
starter is produced by fermenting sugar
with yeast, along with yeast cultivated
to ferment sugar, and rice malt mixed
into this mixture, while excluding yeast
starter used for the purpose of pro-
ducing pharmaceutical drugs, bread,
and soy sauce, etc.

The following two conditions
create quality yeast starter:

* Yeast useful for producing sake is
pure, in a highly active state, and
widely vary

» Contains the necessary amount of
lactic acid

Japanese sake is produced by fer-
menting food ingredients (steamed
rice, rice malt, and water) with yeast
cultivated in the yeast starter. These
fermented food ingredients are called
“fermenting mash,” however, since
the fermenting mash for Japanese
sake ferments in an open state, various
microorganisms exist in the fermenting
mash. Also, while the rice is once ster-
ilized from heat during the steaming
process, there is the possibility that
rice may get contaminated during the
cooling process. For this reason, a
sterilization procedure is essential to
maintain fermentation under condi-
tions where contamination can easily
occur, for which lactic acid is effec-
tive. Especially during the early stage
of the fermenting mash when the
yeast has not proliferated sufficiently,

ﬂ

i SMV:-1.0
Polishing Rate: 55%

Daishichi Horeki
Junmai Daiginjo
Daishichi Sake Brewery (Fukushima)

ol | i OSMV: 42

¢ Polishi g . Polishing Rate: 50%

i (Omachi) i (Yamadanishiki)
Dan Yamahai
Junmai Ginjo

Sasaichi Shuzo (Yamanashi)

therefore the fermentation is insuffi-
cient, the risk of bacteria contamination
is high, thus yeast starter containing
sufficient amount of lactic acid is an
essential condition for successful sake
production.

Yeast starter is broadly divided
into kimoto yeast starter, which pro-
duces the necessary amount of lactic
acid by drawing lactic acid bacterium
attached to malt, etc., while growing
the yeast starter; and the quick yeast
starter, which attaches lactic acid for
brewing sake during the preparation.
The kimoto yeast starter is the tradi-
tional yeast starter, traditionally created
by the yeast naturally proliferating
inside the sake brewery. Currently,
quality sake yeast such as Kyokai
yeast, etc., is used in most cases. The
quick yeast starter can be produced in
a short period and is easy to use, thus
over ninety-five percent of Japanese
sake currently produced is said to use
the quick yeast starter.m
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A cherry blossoms started to
S bloom in Tokyo, I invited
wine sommelier Miho Nagato to a
spring wine tasting event I organized
at the bar of my sake shop. The theme
of this wine tasting event was “Enliven
cherry blossom viewing throughout
Japan by serving wine in sake cups”
because sake consumed while viewing
cherry blossoms evokes cherry blossom
petals floating on the surface in a sake
cup. Six wine selections were served
during the event.

The first wine served was Japanese
sparkling wine “Baily A Rose,” pressed
from Muscat Bailey A grapes. The som-
melier commented, “The flavor is like
a bittersweet memory, seeing your first
love for the first time in a long while.”
The second wine served was Italian
white wine “Vinosia” from the town
of Campania, pressed from Falanghina
grapes. The sommelier described the
flavor as “a dashing gentleman in a
suit, visiting a lush green park during
his lunch hour.” The third wine served
was Italian wine “E’ Orange” by Poderi
Cellario in Piemonte, pressed from
Nascetta, Moscato Bianco, and Incro-
cio Manzoni grapes. The sommelier
described the flavor as akin to a person
from a prominent family in a rural area,
good-natured but also hot and cold.

The fourth wine served was
“Remy Pannier Rose D’anjou” from
Anjou Loire Valley in France, pressed
from Grolleau grapes. The sommelier
described the wine flavor as “a baby-
faced person you encountered at a bank
of the Sumida River on a sunny day.”

TOI.(go by Ryuji Takahashi )
Jizake Strolling
SRR A RS

Spring wine tasting event

The fifth wine served was “Beringer
— Zinfandel Rose” from Napa Valley,
California, U.S.A. The sommelier
described the flavor as “a beloved star
standing center stage, wringing the
hearts of his? (her?) fans.” The last
wine served was “Robert Weil Junior
Spatburgunder,” a German Pinot Noir
pressed from Spatburgunder grapes in
the Rheinhessen region.

The sommelier described the
flavor as “a regular patron at a coffee
bar who kindly listens to you ram-
bling.” The wine selections consisted
of many rose wines since its spring,
yet each wine selection was unique in
flavor. Just like last time, the somme-
lier’s feedback for each wine was also
unique and humorous, with guests nod-
ding along as they enjoyed the lively
tasting. Wine samples served in sake
cups were well received by guests, a
unique style of wine tasting organized
at a specialty sake shop.

As I thought previously, com-
ments while tasting sake tend to require
honest feedback. The more one tries
to describe sake flavor like describing
wine, the more the comments deviate
greatly from Japanese culture to the
point the comments no longer describe
the sake flavor nor its aroma. However,
humorous comments like those shared
during this tasting event can spark fun
conversations with guests while savor-
ing wine together. I personally prefer
this style of sake tasting over thor-
oughly analyzing the sake flavor and
aroma in detail. Another wine tasting
event is scheduled for early summer. I

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

trends, while managing a jizake retail store.

look forward to the wine selections and
descriptions of each flavor during the
next event.m
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and beer in a shared where 500
million people enjoy wine in North America.
We strive to increase Japanophiles by
furthering understanding of the sake
culture through online Japanese sake
and shochu colleges and books related
to Japanese sake, shochu and beer,

etc. Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries, sake

producers, and distribution companies, etc.,

to introduce Japanese sake, shochu and
beer to American consumers in a way that’s
easy-to-understand.

10 June 2025 - www.alljapannews.com

Sake Shochu Spirits Institute of America

-The History of Sake -

REERERZEMAZFT | HABEDESE

From Kuchikamizake (mouth-chewed sake) to soboshu
(sake brewed by monks) -

It’s not exactly known when sake was first brewed from
rice in Japan.

The earliest documentation of sake brewed from rice dates
to the early eighth century.

Rice was chewed and spit out to use the enzymes contained
in saliva for fermentation.

“Osumi no Kuni Fudoki” (“Topography of Osumi Prov-
ince”) describes how kuchikamizake was produced.

On the other hand, “Harima no Kuni Fudoki” (“Topogra-
phy of Harima Province”) describes how rice porridge (dried
sweet potato, dried rice) carried as a ready-to-eat meal was
exposed to water, became moldy, turned into sake, and was
consumed afterwards.

Around the same time, the imperial court was also brewing
sake by placing rice, koji mold, and water into a pot to ferment
for approximately ten days.
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NEWS / TRENDS Text courtesy from National Restaurant Association

Economic outlook

- Outlook for the economy
dampened amid rising uncertainty-
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onsumer strength has long
‘ served as a stabilizing force

in the U.S. economy, helping
it navigate multiple headwinds and
stave off recessionary pressures in
recent years. However, the early
months of 2025 brought a wave of
uncertainty that is beginning to weigh
more heavily on both business and
consumer confidence.

Policy-related concerns—partic-
ularly surrounding tariffs and their
potential ripple effects—have further
dampened sentiment. As a result, the
Association has revised its economic
forecast downward from earlier this
year, when optimism prevailed on the
back of resilient consumer activity.

While these uncertainties have not
yet fully registered in official economic
data, recent declines in business
and consumer sentiment suggest a
slowdown is increasingly likely.

Accordingly, the Association’s
updated outlook includes lower projec-
tions for GDP and employment growth,
alongside slightly elevated expec-
tations for inflation. While a very
modest economic expansion remains
our base case, recession risks are now
notably higher.

Labor market expansion
remains intact

Although job growth was uneven
in recent months, the labor market
expansion showed little signs of
stalling. Employers added an average
of 152,000 jobs during the last 3
months, which is only slightly below
the average monthly rate of job growth
during 2024.
Job growth varies by state

While the national economy is
more than 7 million jobs (or 4.7%)
above pre-pandemic employment
levels, some states have yet to fully
recover from early-pandemic job
losses. Employment levels in states
like Idaho (+14%), Utah (+13%),
Texas (+10%) and Florida (+10%) are
well above February 2020 readings.
At the other end of the spectrum, the

employment base in 3 states and the
District of Columbia remains below
pre-pandemic readings.
Unemployment rate remains
historically low
The jobless rate ticked slightly higher
during the second half of 2024, but
continues to suggest that the economy
is at or near full employment. The
national unemployment rate stood at
4.2% in March, which represented the
41st consecutive month at a level of
4.2% or lower.
9 states have jobless rates of
3% or lower

Labor market trends vary signif-
icant by state. Nine states have
unemployment rates of 3% or lower —
led by South Dakota (1.9%), Vermont
(2.6%) and North Dakota (2.6%).
Meanwhile, Nevada (5.8%), California
(5.4%), Michigan (5.4%) and the
District of Columbia (5.4%) have the
highest jobless rates.
Inflation remains sticky

After hitting a peak of 9.1% in
mid-2022 — the strongest 12-month
increase in 4 decades — growth in
consumer prices moderated in the
months that followed. Although
progress has been made toward
reaching the Federal Reserve’s 2%
target level, prices remain sticky in
many areas. Adding to the uncertainty
is the potential impact that tariffs will
have on consumer prices. As a result,
the National Restaurant Association
expects the CPI to increase 3.6% in
2025 on an average annual basis, which
would be up from the 3.0% gain regis-
tered in 2024.
Economic growth expected
to slow in 2025

Overall, the expectation is that
the U.S. economy will slow signifi-
cantly in 2025. Real Gross Domestic
Product (GDP) — the value of goods and
services produced in the United States
— is projected to increase at a 0.9% rate
in 2025. That would be down from the
gains of nearly 3% in both 2023 and
2024, and would represent the weakest
annual gain since 2020.m

February 2025 total employment compared to February 2020 level

ﬁa‘b

Sourcei: Bursan of Labor Bathticn, Rational Beitaurant Assscistion: figunes are seannaliy-adbed

U.5.: 4.7% higher

LS. Economic Outlook

Indicator 2022 2023 2024 2025
Real Gross Domestic Product (GDP)  2.5% 2.9% 2.8% 0.9%
Total U.5. Employment 4, 3% 2.2% 1.3% 1.0%
Real Disposable Personal Income 5.5% 5.1% 2.7% 1.4%
Consumer Price Index B.O% 4,1% 3.0% 3.6%
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Nikaido Shuzo Co., Ltd. and the Los Angeles
Dodgers formed a partnership
=L POV EILR - ROvy—RLE
IN—bF—2 v T = 5k

ince Shohei Ohtani and Yoshi-
Snobu Yamamoto joined the

Los Angeles Dodgers, the
Major League Baseball (MLB) team
announced various agreements with
over ten Japanese companies including
Daiso Industries, Co., Ltd. and All
Nippon Airways Co., Ltd.

Food booths serve “Takoyaki”
by “Tsukjij Gindaco,”“Tempura,”
and other Japanese foods and bever-
ages gaining popularity, while names
of Japanese corporations are displayed
on outfield fences, electronic bulletin
boards, and jumbotrons. Local Dodgers
fans and many Japanese fans pack the
Dodgers Stadium on game days.

“Ohita Mugi Shochu Nikaido”
selected as the official shochu of
the Los Angeles Dodgers

Based in Oita prefecture in
Southern Japan, shochu distillery
“Nikaido Shuzo Co., Ltd.” formed
an official partnership with the Los
Angeles Dodgers in February. This
partnership allows the shochu distillery
to sell “Nikaido Shochu Highball”

— shochu mixed with soda water — from
an alcohol booth.

However, bottles of Nikaido
Shochu were first sold only in the
suites at the Dodgers Stadium last
March. However, this official partner-
ship allows the shochu cocktail to be
sold to general seats (bleacher seats?
General admission seats?) and conces-
sion stands throughout the stadium.

Upon release, “Nikaso” (Nikaso
Shochu Highball mixed with soda) can
be purchased “on the rocks” or as the
“signature cocktail,” etc. The Interna-
tional Sales Manager of Nikaido Shuzo
commented, “Shochu is not yet widely
familiar in the U.S., yet sales have
exceeded our expectation.”

Before the game on April 28, a
free sampling event was held during
“Japanese Heritage Night,” an annual
event at the Dodgers Stadium that
celebrates Japanese culture and
heritage. Thanks to the positive
feedback from attendees, Nikaido
Shuzo plans to organize monthly
sampling events.

12 June 2025 - www.alljapannews.com

The shochu distillery also exports
shochu to Nevada, adjacent fromCal-
ifornia where the Dodgers team is
based in Los Angeles. In addition to
the partnership with the Dodgers, the
shochu distillery strives to expand
sales channels across the U.S. on the
tailwind of “Traditional sake-brewing
skills using Koji mold” registered as a
UNESCO Intangible Cultural Heritage
in December.

Lon Rosen, Executive Vice Presi-
dent & Chief Marketing Officer of the
Los Angeles Dodgers, commented, “We
couldn’t be more excited about this
newly formed partnership with Nikaido
as we look forward to interacting with
fans at various levels. We’re excitedto
welcome Nikaido as the official shochu
of the Los Angeles Dodgers.”

Yuichi Nikaido, 8th generation
brewer of Nikaido Shuzo Co,. Ltd.,
commented, “We’ve always cheered
the Dodgers team from Japan, so
we’re greatly honored to join them as
their official shochu brand. We under-
stand the Dodgers to be one of the
most diverse baseball teams in the

— RIS

NIKAIDO

SINCE 1866

Wi

ff/’.*/

professional sports industry worldwide
with a trackrecord of actively intro-
ducing Japanese culture. We’re excited
to introduce shochu, a Japanese tradi-
tional distilled spirit, to the Dodgers
fans throughout this 2025 baseball
season.”m
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MTC MUTUAL TRADING

The Sensory Secret

Behind Elevated Sake Service
- Inside the Tripling Experience
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mid ongoing economic shifts and
A the recent implementation of new
tax tariffs on imported goods,
restaurant owners and hospitality
businesses face fresh waves of uncertainty.
Operational costs are rising, and strategic
decisions around inventory and dining
formats are more critical than ever.

The good news! According to 2025
trend reports from Yelp and OpenTable,
consumer interest in group reservations
and experiential dining is at an all-time
high. Diners are seeking more than just
meals—they’re looking for immersive,
memorable experiences. One way to tap
into this demand is by offering a curated
sake pairing service that not only elevates

=== Restaurant Trend Report Vol. 180

DRINK BEAUTIFULLY:

the meal but also sparks conversation.
Introducing a sensory-driven program
using KIMOTO GLASS TOKYO 's artisanal
glassware adds both sophistication and
storytelling to the dining table.
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Kimoto Glass Trlpllng Sake Cup Marlene Xana Miyabi is perfect for Yamahai & Kimoto sake.
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Craftsmanship Meets the Senses: The Kimoto Glass Tokyo Approach
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Founded in Tokyo’s historic Asakusa district, KIMOTO GLASS
TOKYO brings over 90 years of craftsmanship to the art of
glassware. Their sake glasses are engineered with precision,
taking into account how each element of the design affects the
sensory experience. Key factors include:

* Point of contact on the tongue: Where the liquid first lands
affects the perception of sweetness, umami, or acidity.

* Flow velocity:The speed at which sake enters the mouth shapes
how flavors unfold.

* Rim thickness: A thinner rim allows a smoother sip, while a
thicker edge provides a firmer tactile impression.

* Glass shape and circumference: Influences the direction of the
sake flow and how it spreads across the palate.

* Aroma rise:The height and contour of the glass determine how
fragrance permeates and reaches the nose.

These elements work together to enhance the perception of
taste and aroma, turning each sip into a deliberate and elevated
moment.
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TRIPLING:
A Stylish Take on Modern Sake Service
RUFUL T ISATED S BBEDELSLS

Kimoto Glass Tripling Slim Sake Cup Sou 4 fl oz #67326
Kimoto Glass Tripling Stem Sake Cup Hana 5.4 fl oz #78105
Kimoto Glass Tripling Sake Cup Marlene Xana Miyabi 3.4 fl oz #33506

TRIPLIN

B KiMOTD GLASS TOEYD

The brand also champions the concept of “Tripling”—a sake-pairing method inspired by
wine service that highlights three styles of sake across a meal using specific glass shapes.

* Sparkling Sake: Begin with effervescent sake served in flute-style glassware.This not only
captures the bubbles but sets a celebratory tone at the start of the meal.
Recommend glassware: Sou

* Junmai or Daiginjo: As appetizers or sashimi are served, switch to a tulip-shaped glass
that enhances aroma and softens texture.
Recommend glassware: Hana

* Yamahai or Kimoto: For richer, more acidic dishes, opt for a rounder, wider glass that
balances complexity and brings forward earthy notes.
Recommend glassware: Miyabi

This methodical, course-by-course pairing elevates sake service to a curated experience,
showcasing the versatility and nuance of Japan’s national drink.

By incorporating KIMOTO GLASS TOKYO and the Tripling method, restaurants can

reframe sake service as a multi-sensory, multi-course journey—one that aligns with
current dining trends and adds measurable value to the guest experience.

MTC KITCHEN LOS ANGELES

EARLY SUMMER [UPTOOQ 0

OFF

* exclusive for LA showroom visitors
exclusions apply

1 June - 30 June

SALE5

Appliances 10% Off

Knives, Tableware, Takeout Containers,
Other Kitchen Tools 20% Off

Close-Out Items 50% Off =
@mtckitchenla

For restaurant operators seeking expert guidance on sake pairing, glassware selection,
or professional sake service training, consult with the Sake School of America.

bring authentic, elevated sake experiences to your guests.

SAKE SCHOOL OF AMERICA

Need Help Elevating Your Sake Program?
BAREZOJSLDOLARNILTYZICERDTIH?
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Supporting Sushi Restaurant Businesses Extending Worldwide
Miyako Sushi & Washoku School and AJJ Bronze Certification

HFRICRRAYT 3FRETDRRZZE
— MIYAKO SUSHI & WASHOKU SCHOOL. AAJ 7OV XBEI—R

owadays, there are Sushi serving venues in

America and beyond, found in many countries

around the world. Expansion continues,
spilling over in popularity from take-out Sushi prepped
through industrial operations, brick-and-mortar outfits,
to pricy Omakase offerings.

With this dynamic growth, comes a multitude of
challenges. What’s fundamental in its culinary art is
becoming diluted as it reaches into further regions
away from Japan. Demand for specialty skilled labor
is now outpacing available talent pool. While Sushi
making is not a proprietary cuisine restricted to Japan-
trained chefs, specific skillset and knowledge is a must
for basic understanding and safe food handling at a
Sushi restaurant.

Head Instructor Kentaro Uechi is an active, practicing chef at
Katsu-Ya Group, bringing in industry know-how through the
instruction curriculum.

Courses are taught by a group of instructors to offer a variety
of techniques learned from their own experiences.

MIYAKO SUSHI & WASHOKU SCHOOL is
a culinary school of authentic Japanese cuisine
for chefs at all levels, training in essential Sushi
skills to meet the demands of the industry.

MIYAKO SUSHI & WASHOKU SCHOOL provides
essential skills for aspiring Sushi chefs and
supports the development of Sushi industries
around the world:
+ Basic training on authentic Sushi & Washoku
preparation and philosophy
» Education on safe Sushi prep and food safety
* Opportunities for culinary skill improvement at
all levels
« Skilled Sushi chefs to fill trained labor shortage
» Courses from beginners, Sushi trainees, to profes-
sional chefs

/o

Of particular features to prospective enrollees:

 Curriculum created by Owner and Master Sushi
Chef, Katsuya Uechi

* Instructions by a team of currently practicing
Katsu-Ya Group chefs

* Personalized training in small groups

* Training kitchen facility near Little Tokyo in Los
Angeles

The School was co-founded by Katsuya Uechi,
Chef-Owner of Katsu-Ya Group, and Noritoshi Kanai,
past Chairman of Mutual Trading, with their shared
conviction to ensure the sustainability of traditional
Washoku art for the next generation of chefs.

The School is operated by Katsu-Y Group and
Mutual Trading, and supported by International
Marine Products.

MIYAKO SUSHI & WASHOKU SCHOOL

e-mail: yokota@mutual.us www.miyakoschool.com

MIYAKO Culinary training for Sushi & Authentic Japanese Cuisine

Sushi Course

Mon-Fri 9:00am-2:00pm

four weeks, 100 hrs ttl

SUBJECTS COVERED:

- knife handling & maintenance, whetstone
sharpening

- Sushi rice: types of rice, selecting rice for Sushi,
cooking rice in varying conditions, Sushi rice
preparation with vinegar

- Fish cutting and preparation

- Nigiri Sushi: seven-step rice handling

- Rolled Sushi

Course Hours:

- Sashimi: knife techniques, preparation, plating, and

presentation
- Basic Japanese sauces and stocks
- Japanese culinary history and culture
- Sushi chef philosophy
- kitchen cleaning and hygiene
- Field trips to suppliers, fish market

Washoku of California Cuisine Course

Mon-Fri 9:00am-2:00pm
two weeks, 50 hrs ttl

SUBJECTS COVERED:
- Japanese knives, cooking tools
- Cutting techniques
- Popular Washoku Japanese dishes, and Japa-
nese dishes of Californian cuisine:
Dashi
Rice
Soups
Sunomono
Sashimi and New style Sushi
Yaki-Mono (grilled dishes)
Age-Mono (deep-fried dishes
Ni-Mono (simmered dishes)
Mushi-Mono (steamed dishes)
Sauce
Noodles
- kitchen cleaning and hygiene

Course Hours:
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/N Miyako Sushi & Washoku School
MIYAKO Co-Founders & Instructor:

Katsuya Uechi, Principal and Co-Founder:
Creator of the curriculum through his long
experience as chef-owner of his own Katsu-Ya
Group empire, sharing his passionate
philosophy. Originally from Okinawa, arrived in
Los Angeles in 1895 and created a sensation to
the Sushi & Washoku scene by challenging a
diversity of culinary approaches.

Noritoshi Kanai, Co-Founder:

Devotee in promoting Japanese foods through
his lifework at Mutual Trading. Is the pioneer of
Sushi in America in 1965, bringing the first Sushi
Chef from Tsukiji, building the first Sushi bar and
coining the word, and setting the groundwork
for Sushi expansion around the world.

Kentaro Uechi, Head Instructor:

As eldest son to Chef Katsuya, grew up
watching his father run their first restaurant in
Studio City, helping the family business washing
dishes and bussing tables. Worked his way up
to the Sushi chef position, and the head chef to
open lzakaya-Ya by Katsu-Ya in 2012.

AJJ Bronze Certifications in the US Region are administered by Katsuya Uechi, Chef-Owner of the Katsu-Ya Group,

and the Executive Chef Shinji Kugita.
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Certification of Cooking Skills
for Japanese Cuisine

in Foreign Countries

AJJ Bronze Certification

ith the global popularity of Japanese
s }s / cuisine and its corresponding growth of
restaurant industries into faraway regions
of the world, the Japanese Ministry of Agriculture,
Forestry, and Fisheries aimed for further enhance-
ment of Japanese cuisine and food culture overseas.
They turned to industry professionals at the Associa-
tion for Advancement of the Japanese Culinary Art
(AlJ), which holds a shared goal of developing and
to ensuring continuation of Japanese cuisine art to the
next generation. Founded as a non-profit organiza-
tion in Japan in 1930, AJJ is an active 11,000-member
strong group of foodservice professionals including
many Michelin-starred chefs.

AlJJ rolled out the program in 2016, a standardized
program addressing chefs worldwide who are front
and center, actually preparing the foods. Certification
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of Cooking Skills for Japanese Cuisine in Foreign
Countries, is an exam and certification based on
the knowledge of Japanese cuisine and culture, and
technical skills. Certifications are awarded to those
with successful examination scores. While Bronze
level certifications are available outside of Japan,
Silver and Gold are offered only in Japan.

The US region Bronze certification began in 2023
administered by two certified instructors, Owner-Chef
of the Katsu-Ya Group, Katsuya Uechi, and Execu-
tive Chef, Shinji Kugita. The program covers the
chefs’ understanding on the fundamental elements
of Japanese cuisine and culture followed by a written
exam, and a hands-on technical skill component to
demonstrate knife skills and plating presentation.

BRONZE CERTIFICATION REQUIREMENTS

» Knowledge on Japanese dietary culture

» Knowledge on hygiene management

» Techniques: use of cooking utensils, ingredient
selection, cutting and peeling food ingredients,
presentation.

* Omotenashi

Applicants demonstrate their knowledge of Washoku culture
and philosophy, and several hands-on skills in cutting fish
and vegetables.

FRlABITN A, WT SIEE PR AT 4 &0 FEGER
PIrbNnEd,

TAY XBEER

—HARD RGBS 2 ik

— RN B 5 IR

— BT

— Mg R o7
—BMOENT
—BMOYIY TR OLE T

— AT o

—BbThL

— AR 2 G & g

Japanese Restaurant News - Vol. 34 - No. 319 17



NEWS / TRENDS

U.S. restaurants could be hit by 12 billion USD in additional tariffs
imposed under the Trump Administration

-The National Restaurant Association (NRA) sent a letter requesting an
exemption from additional tariffs-

b3 TEREENMBER TRRRIEIC 120 BERILOITRCEE
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The NRA claims prices will
increase without an exemption
since the profit rate for
restaurants is low at 3V5%.

The National Restaurant Associa-
tion (hereinafter referred to as NRA)
sent a letter to President Trump
requesting an exemption from tariffs
for food and beverages. Fiscal impact
to the restaurant industry from the
tariffs is estimated to be 12 billion USD
(approximately 1.8 trillion JPY), posing
the risk of price increases.

According to the letter sent by the
NRA, additional tariffs could cause
price increases since the average profit
margin for the restaurant industry is
already low from 3~5%. “To minimize
the impact to restaurant owners and
consumers, we strongly request an
exemption for food and beverages
from tariffs to stabilize menu prices,”
the NRA continued.

The NRA calculated the poten-
tial fiscal impact from the 25% tariffs
on food and beverage products from
Mexico and Canada.

In the letter, the NRA partially
agreed with President Trump’s proposal
to abolish taxes on tips and his promise
to review trade agreements, while also
pointing out that food and beverage
products do not contribute significantly
to trade deficits scrutinized by Presi-
dent Trump.

The NRA also explained that
restaurateurs depend on stable supplies
of fresh food ingredients year-round
to serve menu selections desired and
expected by customers, and although
restaurateurs procure domestic food
ingredients whenever possible, the
domestic food supply is not sufficient
to meet consumer demand because the
climate and growing conditions are
not sufficient to produce the necessary
volume year-round to meet demand.

Profits for average small
restaurants could decline by
approximately 30% if additional
tariffs are imposed.

Further, food costs account for
approximately 33 cents per 1 dollar
in sales, thus the NRA pointed out
the additional tariffs could possibly
reduce profit by approximately 30%
for average small restaurateurs.

The NRA also announced the top
15 food and beverages from Canada,
Mexico, and China served in restau-
rants for which the additional tariffs
will likely be applicable. The top five
items imported from each nation are
listed as follows.

Canada

The total value of goods imported
from Canada into the U.S. in 2023 was
$418.6 billion, consisting mostly of
petroleum products, automobile and
aircraft category. Aluminum, gold, and
lumber also topped the list.

18 June 2025 - www.alljapannews.com

*Baked Goods & Pastries (including
wafers and caps): 4.98 billion USD

*Rapeseed, Mustard, or Colza Oil
(unmodified): 4.8 billion USD

*Fresh or Chilled Beef: 2.65 billion
USD

* Chocolate and Cocoa-Based Foods:
1.98 billion USD

*Frozen Prepared or Preserved
Vegetables: 1.69 billion USD

Mexico

The total value of goods imported
from Mexico into the U.S. in 2023 was
$475.2 billion, consisting mostly of
home appliances, electronic devices,
and automobiles. Beer and medical
devices are also important, while the
former topped the list of imported food
and beverage products listed below.

*Beer (made from malt): 5.69 billion
USD

* Alcoholic Beverages (ethyl alcohol
and spirits): 4.81 billion USD

*Fresh Fruits (miscellaneous): 3.86
billion USD

*Dates, Figs, Pineapples, Avocados
(fresh or dried): 3.3 billion USD

*Fresh or Chilled Vegetables: 2.96
billion USD

China

The total value of goods imported
from China into the U.S. in 2023 was
$426.9 billion, consisting mostly of
electronic devices, furniture, and
automobile parts. Apparel, medical
devices, plastic, small home appliances,
and dishware also topped the list.

*Fish Fillets and Meat (fresh, chilled,
or frozen): 9.85 billion USD

*Modified Fats and Oils (animal,
vegetable, or microbial): 7.63
billion USD

*Preserved Fruits and Nuts: 4.46
billion USD

*Miscellaneous Food Preparations:
3.42 billion USD

* Vegetable Saps, Extracts, Pectates,
and Agar-agar: 2.74 billion USDm
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NEWS / TRENDS

Four sake products from Hakutsuru Sake Brewing Co., Ltd.
garnered the Gold Award at “2025 Monde Selection”

BEESD4BmD N2025F €V FEL I a3y TEEZRE

akutsuru Sake Brewing Co., Ltd., KOWi ) OIRHE L Biffias Hakutsuru Awayuki Sparkling Sake
a long-established sake brewery WE o AmIER AR BE XEFEX/IN—21) >4 300m
practicing traditional Japanese xR EES T20264FE €

Sparkling sake with a fruity, refreshing aroma
and a light flavor. Low in alcohol content at only
5%, this sake is easy to drink, characteristic of
being produced from the brewery’s originally
developed yeast with a fruity aroma reminis-
cent of Muscat grapes or pear. The Navy blue
label design exudes refined quality as the
bubble pattern spreads, reminiscent of snow
floating on water and fermenting rice.

REDL SR, FPHBED EBRBEKDVWOFEER
A AR ILI—ILE% EVWSHU AP T VRAO T, B
HARBEEDSEHNINEG VANV MPRZEDLES
BOWRR. RWERZERELIT TV TLERE
EH U SNV ORKRIGEDED D, KEIISEDSE. &
KOBEBET DHRF A A—I LTV,

sake brewing skills and techniques, garnered YEeLIZrav, DALY vy v&
the Gold Award in the Spirits & Liqueurs UF¥a— Mk w2z RZE
category of the international competition “2025 L7,
Monde Selection.”
BV FRL 7Y avizfedh, &™
The Monde Selection is a quality assur- ., fBZa EicowTru— b
ance institute organizing global assessments of  #Ffili Z #24t 9~ 2 fhE RALHEES, =
food, distilled liqueurs, and beverages. Globally E) oy Y &YX o —)L D S E X
acclaimed brewers, master sommeliers, and BRI ICER 0 & N G H P~
other expert judges assess the quality of spirits & ~ A¥—V LU T EOEMFEHAIC
liqueurs and recognize entries of superior quality & > TEAL TV ZREMICH L THES
with awards (Grand Gold, Gold, Silver, and mEOHE (REeH - ©H - 1 -
Bronze). The four award-winning sake products ~ #it{) 235305, BHEEED C
from Hakutsuru that reflect their fastidious sake- 72 D 2555 % - 72 4 D DZEREG

brewing techniques are as follows: DToEsn, Ingredients: Rice (grown in Japan)
rice koji (made in Japan)
- carbon dioxide
—— Gold Award £8 Alcohol content: 5%
*Hakutsuru Dai Ginjo F1#8 K5 720 ml Sake Meter Value (SMV): -58

A IRE A S—=27) » 27 300 ml
*Hakutsuru Umeshu Genshu P15 #2508 720 ml

f - -.ki % *Hakutsuru Awayuki Sparkling Sake

| St

Hakutsuru Umeshu Genshu

GOLD | . :
e | *(awarded for 5 co‘rlseC}.ltlve yf:ars 5%;@%) B8 M5B EGE 720ml
tekis Hakutsuru Maarui Kajitsu Mikan Liqueur
Bovvuach A liqueur made from 100% Kishu Nanko Plums,

HEE £ 5 5 WHE &5 A 720 ml

steeped thoroughly using traditional methods,
characteristic for its mellow aroma and rich
flavor. Authentic plum wine made using no
acidulant, food coloring, nor additives.

fCMEEBZ100%EAL. EAN50HEERWTU
SKDBEFRAARLY F2—ILRRBRSTEOFERE

<<2025 Monde Selection Gold Award>>
2055 RFEL Y>3y £ERE

Hakutsuru Dai Ginjo

FEE AMSEE 720ml : D OREBRIRDVWIEHR. BRIRE - BE R - ERER
, _ o : e} "’b - i DEMHETE,
First, let’s introduce “Hakutsuru Dai Ginjo.” Hakutsuru’s : H .
unique brewing techniques produce a fruity aroma, subtle ‘_tg] » a L ) Alcoholic Beverage: Liqueur
flavor, and sake quality that pairs well with various cuisines. : Ingredients: :L'J“gr;‘rs(nt;;ed":z:g;’r:‘)o'
Brewed from rice grown in Japan and rice koji (malted rice), . — Alcohol content: Greater than 19%, less than 20%

the rice polishing ratio is set to 50%. The flavor of this Ginjo
sake with a delicate fruity aroma is especially high-quality.
The alcohol content of Hakutsuru Dai Ginjo is greater than

: |
15%, but less than 16%. The Sake Meter Value is +0. Excel- : | . .
lent with food, this sake is recommended for pairing with r HakUtSl,Jru Mgarw Kajltsu
various cuisines. Hakutsuru Dai Ginjo is also certified with : . Mikan Liqueur
the geographical indication (Gl) of “Nadagogo.” Gl “Nada- i BE F55VLWREHHA 720ml

gogo” is a geographical indication certified by Japan’s

! ) Liqueur made from 100% Satsuma Mandarin,
National Tax Agency to protect sake brewed in Nadagogo.

: over 90% fruit juice. The refreshing aroma of
FIBNIT 201 "HEE KSEE) . BBEMBEOBERMC LD 7IL—T : mandarins and its mellow sweetness spreads

1—RBEDEXBBHEDLVWERRL, XS KBRBLAEORWEE with this juicy decadent flavor. Low in alcohol
" it e e MR, BMEHIEINEDKPHKIS UZAV. BRFEIFE50%ICEH T content at only 5%, this liqueur is easy to drink
w—— Eo B TTIL—FT—REDERDOIOABEE. AFRBEDOFTHE : e and refreshing.
e~ lC EERHRDLER LG T ED RS, 7L I—ILEHIE15% L 16% : R A s OO0, S HO0%EL L. St assin
KB T BAREEE0, BHEE DML RE T SEIFHMNBICAD : g ’ A N
. o 152 T N ~
RA> ko Gl TR L. BRMTESNICERNEERET DIHIC : i Ly s s TELH
EH S NI ERFIEEOHEINE R, : Ty ’
. 'y
. H_ﬂr' r !'E;i Alcoholic Beverage: Liqueur
: T St i .
Rice_po:;%irsgireargfzf Elg; (grown in Japan), rice koji (made in Japan), brewer’s alcohol — e BB Ingredients: :\:Ac;r;zearsltr:itrii ;Sicéic(;dazztisnuE?)an)
Alcohol content: Greater than 15%, less than 16% : :rj:\g/ir,sa?ilgzgzlts, additives
Sake Meter Value (SMV): +0 o ’ Alcohol content: 5%
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Taste of Omaha

5/30-6/1
Omaha, NE

“Feature Foods from many of
Omaha'’s top restaurants, good enter-
tainment and family activities for

the kids... and you have the recipe
for the TASTE OF OMAHA,” says Mike
Mancuso, Event Producer. “Omaha
has a tremendous reputation for
fantastic restaurants and food compa-
nies”. The “TASTE OF OMAHA ”, now in
the 28th year, has established itself as
the Annual Event for our city bringing
together a dazzling selection of
great foods and culinary delights, for
people from throughout the Midwest
area, to TASTE, relax and enjoy as a
family activity.

The 2025 “TASTE OF OMAHA ”

will again be located in Omaha'’s
Elmwood Park and showcasing out-
standing Restaurants with exciting
live entertainment daily.

This year the Annual Event will have
entertainment for everyone’s taste
on stages throughout the Festival.

All stage shows during the 3-day
extravaganza are free to attend. Top
National Entertainers combined with
the best popular area bands and
musicians will again be continuously
performing throughout the Festival.

LAWineFest 2025

5/31-6/1
Long Beach, CA
www.lawinefest.com

LAWineFest will celebrate it’s 20th
anniversary in June 2025. This popular
event blazed a trail in LA to bring
wine and wine lovers together in a
fun, inviting and accessible way. Now
alocal institution and the largest wine
fest in SoCal, we're known to deliver

a sun-kissed event that balances fun,
exploration and education for over
9,000+ guests each year. We are also
excited to share our partnership with
the OMNI Rancho Las Palmas Resort
& Spain Rancho Mirage, CA where in
October 2023 we held the firstDesert
WineFest.

LAWineFest was founded in 2005 by
Dr. Joel M. Fisher, PhD after his count-
less years of traveling, writing, and
educating the public about wine. In
2020, Dr. Fisher passed the reigns to
Scherr Lillico, who had served as Fest
Director for over 12 years. Ms. Lillico

is a seasoned event producer with
hundreds of black tie galas, concerts,
golf tournaments and other events to
her credit for over 30 years. She con-
tinues to expand Dr. Fisher’s dream of
introducing wines of the world to the
general public - one taste at a time!

IDDBA — International Dairy Deli
Bakery Association

6/1-3

New Orleans, LA

www.iddba.org

The IDDBA Show 2025 will take

place from June 1-3 in New Orleans,
bringing together professionals from
the dairy, deli, and bakery industries.
With over 10,000 attendees and more
than 800 exhibitors, this event offers

a valuable opportunity for businesses
to connect with key decision-makers,
showcase their latest products, and
gain insights into industry trends.

The show features expert-led ses-
sions, networking opportunities, and
an expansive exhibit hall designed to
help exhibitors engage with poten-
tial buyers and industry leaders. To
make the most of your participation,
having a trade show booth rental tai-
lored to your brand can help attract
the right audience and create mean-
ingful interactions. Whether you're
launching a new product, offering

live demonstrations, or strengthening
industry relationships, a well-designed
booth enhances your visibility and
engagement. If you're looking for flex-
ibility, trade show booth rental in New
Orleans provides a cost-effective and
professional solution, allowing you

to focus on business growth without
worrying about logistics.

Coffee Fest Chicago
6/13-14

Oregon Convention Center
Portland, OR
www.coffeefest.com

Coffee Fest has been serving the
specialty coffee and gourmet tea
industries since 1992. Viewed by most
as the best trade show in America

and around the world specifically for
those involved with retailing coffee
tea and related products. Coffee Fest
continues to evolve and stay at fore-
front of emerging trends. If it looks
like coffee, smells like coffee, goes
well with or is coffee you will find it

at Coffee Fest. Everything under the
sun that would be found in an upscale
coffee shop on either side of the
counter, including the counter would
be found on the exhibition floor at
Coffee Fest. The best coffee retail edu-
cation, training and workshops are
found at Coffee Fest.

Fancy Food Show
6/29-7/1

The Jacob K. Javits Convention Center,
New York

Why go to a half-dozen trade shows
when you could explore the entire
specialty food landscape at one?

The Summer Fancy Food Show in
NYCis the industry's premier product
discovery event, offering a curated
showcase of high-quality, artisan

products in more than 40 categories—
and an invaluable preview of where
consumers' needs, wants, and values
are headed. From today's demands
for gluten-free and vegan alternatives
to emerging trends like swicy drinks
to protein-centric snacks, this Show
has it all. Be there to experience the
future of food with thousands of your
peers in the incredible specialty food
community. Whether you're a retail or
foodservice buyer, distributor, broker,
or manufacturer, you'll build new con-
nections and strengthen existing ones
over three days of delicious discovery,
fruitful networking, and inspiring
opportunities.

School Nutrition Association
— SNA

7/13-15
San Antonio, TX
Henry B. Gonzélez Convention Center

The School Nutrition Association’s
Annual National Conference (ANC)
is a premier gathering for over 6,500
school nutrition professionals and
exhibitors. ANC 2025 offers a unique
platform for showcasing trade show
booths featuring advanced culi-
nary equipment, service solutions,
and industry trends. With more than
800 exhibit booths and 120+ educa-
tion sessions, this event is a golden
opportunity to connect with key
decision-makers in school nutri-
tion. Exhibitors can engage directly
with attendees, build connections,
and present innovative products to
enhance school meal programs.

Texas Restaurant Show
7/20-21

Henry B. Gonzalez Convention Center
San Antonio, TX
www.texasrestaurant.org

The Texas Restaurant Show is the ulti-
mate stage for exhibitors to connect
with thousands of key decision-makers
in the restaurant and food service
industry. From up-and-coming restau-
rateurs to seasoned pros, this event
draws an audience ready to discover
the next big thing. With over 500
booths and more than 300 compa-
nies showcased, it's your chance to
spotlight your culinary innovations,
cutting-edge technology, and ser-
vices in a thriving market. Texas alone
boasts over 55,000 restaurants, gen-
erating a staggering $95.1 billion in
annual sales—a market you can't
afford to miss.

This high-energy event goes beyond
the exhibition floor with engaging
seminars and interactive panels
designed to uncover emerging trends
and provide fresh insights. To truly
stand out, partnering with a trade
show booth company is the key to
success. A professionally designed
booth will not only amplify your

brand'’s presence but also ensure you
capture the attention of attendees

in this vibrant marketplace. Whether
it's sleek, innovative designs or smart
layouts that drive engagement, the
right booth will help you make a
lasting impression at the Texas Restau-
rant Show.

The Foodservice Conference
— International Fresh Produce
Association

7/31-8/1

Monterey Conference Center
Monterey, CA
www.freshproduce.com

This conference unites fresh produce
and foodservice industry leaders

to explore innovative solutions and
foster collaborations. Attendees enjoy
keynote sessions, networking oppor-
tunities, and insights into the latest
foodservice trends. With its focus on
fresh produce’s role in culinary inno-
vation, the event is ideal for chefs,
suppliers, and distributors aiming to
drive growth in foodservice.

(alifornia Restaurant Show
8/3-5

Anaheim Convention Center
Anaheim, CA
www.californiarestaurantshow.com/

The California Restaurant Show is

back in Anaheim this year, and better
than ever before! Join your fellow
industry professionals to discover the
latest culinary innovations, cutting-
edge restaurant design and décor, and
immerse yourself in the exciting debut
of the 2nd Annual Pizza Tomorrow
Summit Pavilion. Gain valuable
insights through world-class education
sessions and culinary demonstrations,
all while connecting with 250+ exhibi-
tors representing the dynamic world of
restaurants, pizzerias, foodservice, and
hospitality.

Whether you're an independent
owner, quick-serve restaurant oper-
ator, chef, caterer, baker, bar or
nightclub operator, hospital, hotel,

or commercial foodservice per-

sonnel — join us August 3-5, 2025,

at the California Restaurant Show at
the Anaheim Convention Center. Join
thousands of your peers at the show,
where you'll have access to the hottest
menu trends, state-of-the-art design
and decor, the best in business edu-
cation, and hundreds of the leading
vendors and purveyors dedicated to
serving the restaurant & foodservice
community — all under one roof.
Watch live culinary demonstrations,
competitions, and awards ceremonies
and listen in on education sessions in
our Education Alley Theaters. Shop
from hundreds of exhibitors, explore
the latest in foodservice trends, and
join our exciting events - all on the
show floor!
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The Association for the Advancement of the A#E#tEE A B AR IEFERR T, T
Japanese Culinary Artrunthe world'sfirst ~ EEOMfifE%EICEH V. SRERIZLD
professional recipe portal for professional ~ RV BAHERZIRMZ Lz W HER
chefs, based on the philosophy of “further Db LICHAGYD 7O DOHBAD=HD

Gorgeous and delicious seasonal cuisine enhancing the value of cuisine and providing 7oL > ER—KLH A FTL2E3 |
FERH)TEB L VU= EIE customers with a better dining experience. #EEL TV E3, LA I =a2—2
Japanese Restaurant News introduces a TREZOFISESTE--L P EERBN

This prnfes&innd tec hniqug 7; = v ) ﬂjﬁ different recipe from the site in eachissue. L £7

Fried salmon &f{Xi5

(grilled eggplant batter, chrysanthemum flower achara)

(BEHFIR. HWEDHE»5)

Ingredients #1%4

Salmon sack &5
= Salmon backbone %5 .... Appropriate amount ()
= Tailmeat EDH..ccoccvrvvee Appropriate amount (E£)
= Salt it Appropriate amount (E&)
= Pepper A .nreceesiisineeis Appropriate amount (E£)

= Whitewine 87 A > ... Appropriate amount (& &)
= Satoimo-taro EB3E. . ..o

= ONioN FEH oo
= Green OnioN Fo e sssssssssessssssssns

= Butter /88 — s
= Flour /NE#.

4 COMMENT axy b ™

= Chicken SOUP B8 2 — 7 oo In addition to onions and green onions, taro is also added to tawaraage, which makes it
5 Freshcream 4 2 Y — A oo more Japanese in appearance. | highly recommend it as it has a delicious sticky texture.
* Breadcrumbs /<% . Appropriate amount (E &) This time, we used parts that cannot be filleted, such as the backbone and tail meat,
. . and steamed them with a sprinkling of white wine to remove any unpleasant odors and
G"'”e'ii. eggplantin batii'ﬁfﬁ?iﬁ add flavor, then mixed them with taro, onions, and leeks and fried in a tub. It is eaten
* Grilled leggpﬁnﬁﬁbn? -------------------------- 429 with a grilled eggplant batter, which is also found in Turkish cuisine, and it tastes like a
- gelmon JIUICG *"‘%}f?;; ---------------- Appropriate amount (’%E) refreshing tartar sauce and is delicious.
= i i1 7Y = T s cC
i . o EIBICIETRE. EROMICBEEMACOETA, JhICLD Co & BANEIZAD
Salt 35 oo Appropriate amount (E &) .
- . N F9, No &N LAEBRENELKLVOT, B8 TY,
Pepper tAHR.......cooreeecciirrrrree Appropriate amount (E &) ) N °
= Wholesale garlic 1 L KFR oovveerrsmeerrssiennns 1/3 slicen ¥ GEE. FPEPROFL YY) FTEIEAGVBAIEEML, BY 1 2R EHTT
. 5 - . #ZL. RZMH EFED DT A LERICEF, TR, RBALLLELEURIBLE LTV
Yogurt 3— 2L b e, Appropriate amount (E &) = i R ‘ !
F9, FMLIAIBBICHHIBEMFRTERNTVWALEETETHA, oY ELaLs
Chrysanthemum Achara BTEH 5 » 5 LY —RHWT, EkL WTT,
= Chrysanthemum flower 876 ... Bg

How to cook SRR 4%

1 Season the salmon backbone, tail meat, and other parts that Allow to cool, then place in a food processor,
. cannot be used for fillets with salt and pepper, sprinkle with season with salt and pepper, mix with the salmon,
white wine, steam, and then flake. cool in the refrigerator, mold into balls, coat with
. o .
BODE, BOSK D) HE LTEALLE Z5ICEHNE S breadcrumbs and fry in 170°C ol
T, B74 %2RV BENTFTELEE. 12T, MHEARD, 7—RK7owyH—ICAh. G

THREHAA, A5 EEEbE. ABETASIL
TERBUZED . U EMFTT17 0 COHTH

Peel the taro and cut it lengthwise into Dmm thick pieces. Cut 2

the onion and green onion to the same thickness. Fry the onion,
taro, and green onion in a frying pan in that order, then add Combine the grilled eggplant with lemon juice,
sake and chicken broth and simmer for about 10 minutes. olive oil, salt, pepper and grated garlic, process

BEL. HEHIE. #c5mEICY) 3, TR, ERLRILESIC into a paste in afood processor, season with a Toru Sugai EHH K
g3, 754 TEH. B¥. EHOIEI-W®. B, Ba—7 little yogurt, and serve with the eggplantin a
EANT0DFEI D MES, bag of age and Chrysanthemum piCkleS- = Otemachi Tokyo Kaikan Mitsubishi
WS T IR, A ) — 7. AR EIL KA Clb
When the potatoes are soft, add the cream and pack for EAShY, 7— ROty —TR—X ML, " Technical Director
another 3 minutes. SN ML THRERA. KRGISHRA. BTE " KFE - REEH=E/ 77
FRELN BB EI ) —LEAN, THIZ3DIFEICHED S, HEXSBEDRATED S, = TR E

) If you wish to view “This professional technique” in English, you must register as a member from the English site.
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Dried abalone, Clams (cut with mugwort kudzu, raw sea urchin), Hamabotu, Angelica

EO0A. t5 EEYD. £EM). EBFE. WiE

Ingredients #1%4
<Amount> <9 &>
B ABAIONE B...oooooeeeceers s 40g
= Hamaguriclam ... 1 piecefd@
= Kelp stock Bt v Appropriate amount (E£)
B Sake S Appropriate amount (#E&£)
B Salt s Appropriate amount (#E&£)
= Cutting mugwort &4 h
= Fresh sea urchin EE T ..o 15g <
5 Glehnia ZEBA L. ...veeerecesssssseeessssssseesssssssssesssssssssssssss Two \y) FLeos
8 U0 JEE oo 5g
How to cook SAIEA %

COMMENT =P

| made some mugwort cutlets. We wondered if we could create something that
customers who visit the store multiple times a month would enjoy and not get bored of.
This method can be used for anything from Sakizuke appetizer to a soup dish or a
dessert by changing the ingredients and seasonings used inside.

Making it by hand takes time, but it is convenient because you can adjust the thick-
ness and hardness to your liking and cut it into any shape you like. The kudzu in the can
is brought together in a hot water bath, but the timing to submerge it in the hot water

is when the surface is cooked and the color starts to change. lf you leave it as it is, the
surface will become wavy and the finish will not be nice, so quickly submerge it in hot
water and cook it all the way through to hardeniit.

EBYNEEN EL. VERIAEDREENIEERICHBESNTICELAT
WEEF3MPMENRWAEEAE L, ZOEDAHELE. FITAN S EMPLDIS
TEADZET, ENHLHE. HERFICISAERXRE S,

FED EFEI/EHSD ETH. FLOEETPETICHEHTE, h<EHBEHIZCTE
DTEFTT, RLEICHALAEBZSRTHFL LTS EIL. BICLDHDIRA IV

~

FREICADBAD, BHAEDL->TEERETT, TOFEFICLTEERANREIT 7=
DLTLEW, BEICALASLCAEDZDT, FRECGBISED T2RKICAEANTE

Boil the clams in kelp stock and sake to extract the
broth, then season with salt.

Bix., BEREFICEZMNATHTTEHAZED.,
{ICTER%RY %,

Mix kelp stock, Yoshino Kuzu starch, sesame seeds,
and mugwort, season with salt and mirin to make
kuzu-kiri. Place in cold water and cut into strips of
appropriate size.

Bait. 58 Hh
MR, EExEht. B &%
BifIC TEASRL TEYI D %= 1F
2, KICERD, BEALY
A ZOFIRICE) B,

Cut the bonito flakes and angelica tree into bite-sized
pieces, boil them, and soak them in clam broth.

B, JREIE. BEICE)D. T TRHETISRIT TE <,

After polishing the abalone with salt, slice it thinly and cook
it in clam broth. Warm the mugwort slices and arrange
them in a bowl together with the abalone and top with raw
sea urchin. Gently pour the hot clam broth over the top
and garnish with warmed bonito flakes and angelica.

fI3. BT L& HYD L. BT TR, EBYH %

Yuji Shimizu JB/KEE K

* Nishiazabu/Nishiazabu |chino

Y. WERCHRICESDY. ERFEOEI. EAS  * Master
BB EEL R ORSEBA. WEEHLS . s - T O
- 67

The World’s first “Recipe-Searching Engine” for Japanese Cuisine

BAREEED 7O0mIFIREY 1 b

BEROBEE bt
LEID#EIF 3 Chets N o
S
HIZBIR % Recipes LvE 5 :

Japanese BAKIBHES

The Association for the Advancement of the Japanese Culinary Art
Established back in 1930, sharing and familiarizing chefs’ tricks of the trades among chefs,
supporting them to exceed customers’ expectations all the time, through this activity we are
aiming to develop and pass down Japanese cuisine.

Publication / Monthly magazine

Online / Recipe searching engine(JP and ENG)

Events / Culinary session for chefs, Exhibition for chefs, Competition

Marketing supports / Promoting products, Promoting ingredients, Supporting maker's R&D

About 6000 recipes provided by prominent Japanese chefs
Top Chef Selection” features recipes from Michelin-starred chets & distinguished chefs
BAKEDOTOAEREL=# 6000 DL > A B TEE
MThoy7oz7EL 0230 E32a50NEERBLES 2 7EEBZR Iz T7DL I EERE

<English version> [] i [®] < BAsER> [w] 3=
Register to Japanese Chefs Recipes [ BABIEOREY A
“Libd |7 OBHFIE
https://www.recipe-ru.com/ E LT |

Instagram (B AEEhR) “'1: il
https://www.instagram.com/ ke
nihonryori_kenkyukai/

Instagram (English)

https://www.instagram.com/
japanese_chefs_recipes/

Businesses overseas / Lecture and demo, Certification business, Collaboration event,
Menu-development, Recruitment

AWAEEAN BEREEHES

193058, EFXEABL T "HEABLOFRIERM. MFOHXEFLFE, 255,
HEBADOELRZ LTy 7 ZEHHBEOMINMER LICLY. BORIOS R FOEARHE
AR, BARMER ECEHFSL TV, Z0FEHEBL T, BAREERMTORAR
UHEEERL T2,

HIREZE /FEFEOLR (BR)

FroA v EE /BETOmEIFL Y ERERY A b

ARy MEE ) ToEFEEEES. TorFHERRGAS. HEa -
V=474 Y FE—F PRYE (X—H—. BAK). THRAE. A= —FRTIE.
SRR IR

ENEE S BRERE (BKEEBE). IRAYF2 540 A2 —HRTE. LI+
Z AN MR

“TODIDE” ERETRIGEEREY A P SREBERTIDENDH D £7,
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Topares
Restaurant Academy ServSafe -4 RESTAURANT

s e ASEOCIATION

HAZETERECHBPZToNS ! 2K T:EA!
2RV S ViE NRA O THS ServSafe H3FITT D
B REAESFIEE -Food Protection Manager Certificate-

W
-
E

3 }

e »‘ = . : = ! |
2I3L19974

RGEETIE RISHE

ARTFEIEAT FJGIE HX1F
KERITF -V v =0 FADTTeNRELIZODTHY, AT+ =T MNEthd
ZLDNTIE, TRTOT—FH—ERFHEF Z L2 Food Manager Certificate %
HIGL TV ARl 1 AET 2 I L2 RBMNTTET, EXBE~D

HEEHOMEAS., REB DA VAR Y a v ~OWHELIICD 72012, HIE
TEKEERZRICAFAREO IS 2 B#D W72 LET,

TR

T ——
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r
)
JU

MUTUAL TRADING

ERE JAPANESE FOOD &
RESTAURANT EXPO 2025

” Produced by
@5) THE CHERRY CO.

JERE

NEW YORK
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10 AM-4:30 PM

Prince Waikiki Hotel

Pi‘inaio Ballroom
Free Admission
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Largest & Longest Running Japanese Food Trade Show Outside of Japan
Principal Meeting Place for Foodservice Professionals & Suppliers
NEW PRODUCTS  $SAVINGS  FREE to ATTEND **

** JFREis a professional trade show, and is restricted to food and foodservice professionals. This is not a public event.
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MIYAKO

MIYAKO SUSHI

curriculum by

Master Sushi Chef KATSUYA UECHI 1

personalized training by Katsu-Ya Group chefs £ =

SUSHI WASHOKU
4 Week Courses 2 Week Courses

o food prep safety

o knife handling - i THE
. . . enroll NOW for summer courses =11 K=,
* cleaning & hygiene H ,

* Sushi chef philosophy miyakoschool.com
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Sho Chlku Bal

Bon Yagi
Hanorary Sake S ommeher

TIC GROUP Chalrman

Katsuya Group

Katsuya Uechi
Honarary Sake Sommel/er & Saka Sho

OZEKT
SAKE

GEKKEIKAN SAKE

KYOTO SINCE 1637
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Rick Smith &
Hiroko Furukawa

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier

e

Kats Miyazato
Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
~ Owner "SAKRVAYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER

SAKE
SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Expanding alcohol distribution routes

here is no doubt sushi is
I the driving force behind the
expansion of Japanese food,
expanding the way for other Japanese
foods to follow. Currently, the old
legend of “opening a sushi restaurant
will automatically result in success” is
long over, and no longer the trend.
The slowing opening and closing of
sushi restaurants are due to impact by
rising fish and seafood prices, expen-
sive initial investment, lack of sushi
chefs, the rising expenses of employee
health insurance, etc., and dropping

prices due to large sushi restaurants
managed by non-Japanese, impacting
small-scale restaurants. However,
another factor is casual dining such as
ramen gaining attention. Compared to
restaurants in business today, ramen
shops in the U.S., leaving much room
to grow and expand.

Considering that fresh (raw) fish
at expensive prices have come this
far to be widely enjoyed by American
consumers, it’s not difficult to imagine
their acceptance of noodle products
such as ramen, especially since they’re

similar to chicken noodle soup, and
fried rice.

Other casual dining selections
garnering attention is “okonomiyaki”
(Japanese pancake with meat, seafood,
vegetables, egg, etc) and “takoyaki”
(octopus dumplings), etc. and other
street foods. Also, recently, in a U.S.
magazine, oden (broiled fish cake) and
curry rice are also being introduced. I
look forward to these magazines in the
U.S. introducing Japanese sake, beer,
shochu (distilled liquor), and other
distribution channels.m
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» New Forms of Sushi
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"Creative Sushi & Sake” illustrares the technigues of the
fimest sushi cheds throughouwt the world, conoeniraring on
the artistic presentations, unigue ingredients and advanced
methods of preparation. The writers were all top |apanese
professional chefs with many years of experience,

[published in English by All ]apan News, [nc., in 2005)

« New Styles of Sushi

« Innovative and Popular Creative
sushi

« Mastering Techniques

= Sushi in the USA and Europe

« In What Way Has "Sushi” Evolved?
« For all who love Sake

28 June 2025 - www.alljapannews.com
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EXCITING 8& OISHII MENU ITEMS
AT LOS ANGELES DODGER STADIUM

@ MUTUAL TRADING

authorized supplier of fine Japanese foods and liquors to Dodger Stadium

CHICKEN KATSU
'SANDWICH

Refreshing Flavor and

Umami from
For Sushi Rolls, Fish, and Meat Dishes

GLUTEN
FREE

chicken with
yuzu miso glaze

Made by

- MIYAKO ORIENTAL FOODS INC.
Baldwin Park, CA 91706 USA Tel. 626-962-9633
cus’romerserwce@coldmounta|nm|so com

| =-=i* MUTUAL TRADING

32 fl.oz.
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DRINK BEAUTIFULLY:

The Sensory Secret
Behind Elevated Sake Service
- Inside the Tripling Experience

- o
miyZ3E:
5% IEHEF ?éE,Jlu\ E %ﬁ%
R rEEﬁ%%ﬁJ E’\Jijj i:‘?‘:ﬂ(ﬂiﬁ&?(Kimoto Glass) r'ljriplingj%_zﬁﬂ — Marlene Xana Miyabi B AISEX B IR IL

B ARB BN S E B REMERER, FRIESN MR,

the recent implementation of new  Introducing a sensory-driven program MECEEMBME ST, BEE  2025F 85 , T B g T
tax tariffs on imported goods, using KIMOTO GLASS TOKYO 's artisanal ER s @’\H&?%%ﬁm%‘ﬁéﬁ 34 %@E@ﬁglﬁﬁﬁ)ﬂ%%@@ﬁ@i%ﬁ%o
restaurant owners and hospitality  glassware adds both sophistication and ~ [IANIEEYE. ZIEMRANE L, EAF  BUCERAEHMMAE R —-HER, M

B mid ongoing economic shifts and  the meal but also sparks conversation. T—%@E‘%ﬁ%?ﬁ?ﬁﬁ@?ﬁﬁugﬁ I B, *ETJ%Yelp HOpenTable 4% ffi

businesses face fresh waves of uncertainty.  storytelling to the dining table. AL BT R RS MR S L AT W OR A R AR . W
Operational costs are rising, and strategic A RG0S T o ) 8 1B TH T SR — F 7 2 R AR 0 SR
decisions around inventory and dining WIE AR B IR, TMERE ST B RS H

BRI, MEERETEL RS, &
TR R AR AR I (KIMOTO GLASS
TOKYO) WTF T BEHAFML, {fife A%
SNBSS BB A\ T g, FEREERE

formats are more critical than ever.

The good news?! According to 2025
trend reports from Yelp and OpenTable,

consumer interest in group reservations — ek,
and experiential dining is at an all-time
high. Diners are seeking more than just rd #
meals—they’re looking for immersive, —
memorable experiences. One way to tap "ﬁ.'
into this demand is by offering a curated
sake pairing service that not only elevates
—r -

4

Craftsmanship Meets the Senses: The Kimoto Glass Tokyo Approach sRRER R IBI R E S

mutual.us/contact/
B0 T 5 61 5% B BO RS - B 2T A5 1438 (KIMOTO GLASS TOKYO) poEe |

Founded in Tokyo’s historic Asakusa district, KIMOTO GLASS W EUARAILES (KIMOTO GLASS TOKYO) A7 JA W FE L&A

TOKYO brings over 90 years of craftsmanship to the art of  [VREL[E, AL IS T 2EGE, Hrks ¥ BT A R Scan [E]g

glassware. Their sake glasses are engineered with precision, JEVH I eSRRE AN B —(F 5 2R E BB OANEN, Q4.

taking into account how each element of the design affects the

sensory experience. Key factors include: R MR RS KGR, B SRR, B
IR SR A FAY SRR o

* Point of contact on the tongue: Where the liquid first lands
affects the perception of sweetness, umami, or acidity. TR N R R e SRR R By B UK
* Flow velocity:The speed at which sake enters the mouth shapes 455 F: {45 A URKSEERNYT, J5-45 FI 25 2l 58 RH Rl 1) Al R ED 2
how flavors unfold.
* Rim thickness: A thinner rim allows a smoother sip, while a  AJEER 4€. SIS R BN 1 77 [ BRAE 1 i FRms i) o =20

thicker edge provides a firmer tactile impression. BRI : AT i B AR e e A S A R TS R 22 5
* Glass shape and circumference: Influences the direction of the
sake flow and how it spreads across the palate. BRI R AR, AR TIR S B RS by, N1

* Aroma rise:The height and contour of the glass determine how W AR Jale 22 400 G L 77 3 £ I ]
fragrance permeates and reaches the nose.

These elements work together to enhance the perception of
taste and aroma, turning each sip into a deliberate and elevated
moment.

Los Angeles HQ <+ San Diego °* LasVegas * Phoenix ¢ Dallas * New York * Boston < Washington DC + Miami

(.52 MUTUAL TRADING The Premier Japanese Food, Alcoholic Beverages, o
4 & Restaurant Supply Specialist



TRIPLING:
A Stylish Take on Modern Sake Service

FI=E8EE(Tripling) (B EENEERAKEHRER

from left:

Kimoto Glass Tripling Slim Sake Cup Sou 4 fl oz #67326

Kimoto Glass Tripling Stem Sake Cup Hana 5.4 fl oz #78105

Kimoto Glass Tripling Sake Cup Marlene Xana Miyabi 3.4 fl oz #33506

TRIPLING

The brand also champions the concept of “Tripling”—a sake-pairing method inspired by
wine service that highlights three styles of sake across a meal using specific glass shapes.

* Sparkling Sake: Begin with effervescent sake served in flute-style glassware.This not only
captures the bubbles but sets a celebratory tone at the start of the meal.
Recommend glassware: Sou

* Junmai or Daiginjo: As appetizers or sashimi are served, switch to a tulip-shaped glass
that enhances aroma and softens texture.
Recommend glassware: Hana

* Yamahai or Kimoto: For richer, more acidic dishes, opt for a rounder, wider glass that
balances complexity and brings forward earthy notes.
Recommend glassware: Miyabi

This methodical, course-by-course pairing elevates sake service to a curated experience,
showcasing the versatility and nuance of Japan’s national drink.

By incorporating KIMOTO GLASS TOKYO and the Tripling method, restaurants can

reframe sake service as a multi-sensory, multi-course journey—one that aligns with
current dining trends and adds measurable value to the guest experience.

MTC KITCHEN LOS ANGELES

UPTOO/

1 June - 30 June

EARLY SUMMER

SALE 500

* exclusive for LA showroom visitors
exclusions apply

Appliances 10% Off

Knives, Tableware, Takeout Containers,
Other Kitchen Tools 20% Off

Close-Out Items 50% Off =
@mtckitchenla
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: For restaurant operators seeking expert guidance on sake pairing, glassware selection,
| or professional sake service training, consult with the Sake School of America.

| Empowering hospitality professionals with certified education and tailored support to
| bring authentic, elevated sake experiences to your guests.
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SAKE SCHOOL OF AMERICA

For more information or personalized consultation, email Sake School of America: info@sakeschooolfamerica.com

Atlanta - Yamasho Atlanta *

Chicago - Yamasho °

BARDKZEHEHFDALIZ

Need Help Elevating Your Sake Program?

RGNS BT S E E—E1En%?

Austin - Minamoto °

Bringing the Flavors of Japan
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RILTE (Sparkling Sake) :

IR AN S, RIS NE ), AMERERE, G HEREN
.

HEEME: K (Sow)

HOKT BN EE (Junmai Daiginjo) :

FETO TR f iy, S S AR, IG5 A 00 AL R R

B, ## (Hana)

B AERT (Yamahai 8% Kimoto) :
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RS

HEEME: M (Miyabi)
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MTC KITGHE

MANHATTAN

711 3rd Ave.(on 45th St between
2nd & 3rd Aves)

New York, NY 10017

LOS ANGELES
4200 Shirley Ave.
El Monte, CA 91731

LASVEGAS
6580 S. Lindell Rd., Suite 100,
LasVegas, NV 89118

VISIT OUR
SHOWROOM

Scan & Visit Website
mtckitchen.com

AR B EAHIE AT . VP A 5 Bl B S I IR g R S
MR RS, BRI R B ALFE (Sake School of
America) o
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approved program provider for WSET, SSI, JSA
sakeschoolofamerica.com

Lima - Super Nikkei

@mutualtrading

Honolulu - The Cherry Co. Tokyo

to the People of the World



Kuramoto US Inc. True Sake Sake §0mmeli¢(
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Michael John Mai Segawa Don Lee
Simkin Advanced Sake Sake Sommelier
MJS Sake Selection ,50’,"’"?”“ S Yama Sushi
Owner Tako Grill Owner Chef

Isao Kiyota
International

Shigeto Terasaka
 Sake Sommelier -

Eda Vuong
International

President o Vl(ikrisalr(e—SVhi Ik VSaVkeVSqm(ngligr -
Japan Hollywood Network Academia de Sake Mexico Mutual Trading
Founder

New York Mutual Tfadiﬁé NewYork Mutual Tfadiﬁé

Brewery Owner Sake Sommelier and Others
% Kosuke Kuji W Teruyuki Joe Mizuno
Nanbu Bijin Inc. I _Kobayashi Head of the “Regional
Fifth Generation | Taruhei Brewing Co Ltd. Sake Tasting Club”
U ’ Brewery Owner
e oz . oy 1
E Timothy Sullivan : Masato Kato Akira Yuhara
Sake Sommelier Sake Sommelier
'q Sake Samurai k “- o o
,,,,, — % Wismettac Asian Foods Miyako Hybrid Hotel
-
Takao Matsukawa \
‘ International Philip Harper . Rachel
I' Sake Sommelier = ‘Tamagawa Hand Made Macalisang
Q Il Latin Region Specialist L J,\;patnesse iakée gake anlt{ Wine
Mutual Tradin = - aster Sake Brewer ommelier
) I v =, 2 @
Keita Akaboshi Mei HO . Miyuki
~ Sake Sommelier Sake Sommelier Yoshida

Sara Guterbock Rachel Fiekowsky Masae Kusada
International International International
Sake Sommelier Sake Sommelier Sake Sommelier

New York Mutual Tfadiﬁé

Chizuko
Niikawa-Helto

Hirohisa
Kikuchi

Sake Sommelier

H

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier -
'Managef” Savannah
Wismettac Asian Foods Distributing Co. Inc.

Y

Gary Imada
Sake Advisor

- =

Shino Okita Jonathan Cortez
Certified Sake Sommelier International
Shochu Advisor Sake Sommelier

Hanbai Solutions LLC.

Lora Blackwell
International m
VSalr(e Spmmeligr

Sommelier

Eduardo
Dingler
Sake Ambassador -

Kurtis Wells
Miclogit

Koji Aoto

Eiji Mori
Sake Sommelier
Katana Restaurant

Latin Region Specialist
Mutual Trading

Alice Hama Liloa Papa
Certified Wine & Sake Certified Sake Professional
Level LL

Young's Market Company

Yoshihiro
Sako
B Sake Sqrrrrrmeliqr )
Yuzuki
—

W Stuart Morris
Sake Sommelier

Toshiyuki Koizumi
Sake Sommelier

Michael Russell
Certified Sake Sommelier

\ Pacific International
Liquor Inc

Patsy Lu
International
Master Sake Sommelier
Mutual Trading

! ... Sake Shochu Spirits Institute of America
Genjisake (213) 680-0011, AllJapanNews@gmail.com
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any distance to zero.”

CHALLENGE Flash freezing freshly squeezed

sake at the brewery preserves the fresh
212
sake flavor for export to any country
where reefer containers can be exported
worldwide. The ultra fresh sake flavor
freshly squeezed at the brewery is
made available worldwide without any
degradation.

Many ways to enjoy frozen sake
were evaluated, including thawing.
Alcohol and water separate in the
bottle while freezing. Therefore, the

B EHREARS:

he slogan for super frozen sake
is, “Transcend time to reduce

by Kosuke Kuji

Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered
Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became

the youngest person ever to r
receive the Iwate Prefecture Young
Distinguished Technician Award. In
2006 was selected to be a member
of the board of trustees of his local
alma mater, Fukuoka High School.
Currently is featured in a number of
media outlets including magazines,
radio, and television.

*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association
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Super Frozen Sake: Part 7
BTESD

alcohol flavor is first concentrated,
dry, and strong, yet gradually turns
watery. However, such changes are
rarely observed as frozen sake thaws,
sustaining an enjoyable flavor from
start to finish. The surprisingly low
temperature of frozen sake offers a
unique tasting experience since sake is
not usually frozen.

Further, my test results show the
flavor of frozen sake does not degrade,
even after six years. If left in liquid
form, the flavor of fresh sake will
degrade over time, no matter how low
the temperature. However, the flavor

BASFKKE-BBRSRAET
fRRBRERRA EFAEHIRE
EkE EREE-1EMRE KRB
MU= BEke

S REORBKZEES A
B ERARERESERKES
BEELEBERY -

BE-—IHE REZOAE
RRREFE T NE BANREN ARG
TEE-RABBERRERN BERT
RIEHL BAN@ENAEHIE-E
QEEBIMILUS RARRERERL KB
MABFAEEE

TR B—MBERINER —

of frozen sake will not degrade at all,
even overseas.

Once frozen sake is thawed,
however, please do not attempt to
refreeze the thawed sake in your freezer
at home. Not only will the sake flavor
degrade, but the bottle could also crack
since it’s not flash frozen.

As you can see, there are endless
new possibilities to enjoy sake. Over
thirty sake breweries are currently
flash freezing their sake. We will
continue our hard work believing that
fresh sake will soon be distributed
frozen.“Super-frozen: Sake that retains
its original flavor”m
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

« IIL“\ INTERNATIONAL INC * '

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
HOUSTON Branch
DALLAS Sales Office
BATON ROUGE Sales Office
CHICAGO Branch
TOLEDO Sales Office
NEW YORK Branch
BOSTON Sales Office
BALTIMORE Branch
ATLANTA Branch
ORLAND Sales Office
MIAMI Branch
HAWAII Branch
JFC GROUP OFFICE
HAPI PRODUCTS, INC.
JES INC.
Interbranch Distribution Center (IDC)
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i Polishing Rate: 65%
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Bepsi

- (Miyama Nishiki - (Omachi) (Yamadanishiki)
Kurosawa Junmai Kimoto Dan Yamahai Daishichi Horeki
Junmai Junmai Ginjo Junmai Daiginjo

Kurosawa Sake Brewery (Nagano)

‘J’E INTERNATIONAL INC

Sasaichi Shuzo (Yamanashi)

What is Yeast Starter?

HSRIHE

Icohol in Japanese sake (ethyl
Aalcohol) is produced by the

function of microorganisms
called yeast.

Yeast starter is yeast cultivated
purely in large quantities inside a
mixture of steamed rice, rice malt, and
water. Also called ‘moto,’ yeast starter
is literally the basis for Japanese sake,
an important factor determining the
quality of sake. Therefore, creating
quality yeast starter is the basis for pro-
ducing quality sake.

In comparison, according to the
definition of the Liquor Tax Law, yeast
starter is produced by fermenting sugar
with yeast, along with yeast cultivated
to ferment sugar, and rice malt mixed
into this mixture, while excluding yeast
starter used for the purpose of pro-
ducing pharmaceutical drugs, bread,
and soy sauce, etc.

The following two conditions
create quality yeast starter:

* Yeast useful for producing sake is
pure, in a highly active state, and
widely vary

» Contains the necessary amount of
lactic acid

Japanese sake is produced by fer-
menting food ingredients (steamed
rice, rice malt, and water) with yeast
cultivated in the yeast starter. These
fermented food ingredients are called
“fermenting mash,” however, since
the fermenting mash for Japanese
sake ferments in an open state, various
microorganisms exist in the fermenting
mash. Also, while the rice is once ster-
ilized from heat during the steaming
process, there is the possibility that

§SMV:+2

—

Polishing Rate: 5%

Daishichi Sake Brewery (Fukushima)

This article was courtesy from Shibata Shoten Co Ltd.

Polishing Rate: 50%

rice may get contaminated during the
cooling process. For this reason, a
sterilization procedure is essential to
maintain fermentation under condi-
tions where contamination can easily
occur, for which lactic acid is effec-
tive. Especially during the early stage
of the fermenting mash when the yeast
has not proliferated sufficiently, there-
fore the fermentation is insufficient,
the risk of bacteria contamination is
high, thus yeast starter containing
sufficient amount of lactic acid is an
essential condition for successful sake
production.

Yeast starter is broadly divided
into kimoto yeast starter, which pro-
duces the necessary amount of lactic
acid by drawing lactic acid bacterium
attached to malt, etc., while growing
the yeast starter; and the quick yeast
starter, which attaches lactic acid for
brewing sake during the preparation.
The kimoto yeast starter is the tradi-
tional yeast starter, traditionally created
by the yeast naturally proliferating
inside the sake brewery. Currently,
quality sake yeast such as Kyokai
yeast, etc., is used in most cases. The
quick yeast starter can be produced in
a short period and is easy to use, thus
over ninety-five percent of Japanese
sake currently produced is said to use
the quick yeast starter.m
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A cherry blossoms started to
S bloom in Tokyo, I invited
wine sommelier Miho Nagato to a
spring wine tasting event I organized
at the bar of my sake shop. The theme
of this wine tasting event was “Enliven
cherry blossom viewing throughout
Japan by serving wine in sake cups”
because sake consumed while viewing
cherry blossoms evokes cherry blossom
petals floating on the surface in a sake
cup. Six wine selections were served
during the event.

The first wine served was Japanese
sparkling wine “Baily A Rose,” pressed
from Muscat Bailey A grapes. The som-
melier commented, “The flavor is like
a bittersweet memory, seeing your first
love for the first time in a long while.”
The second wine served was Italian
white wine “Vinosia” from the town
of Campania, pressed from Falanghina
grapes. The sommelier described the
flavor as “a dashing gentleman in a
suit, visiting a lush green park during
his lunch hour.” The third wine served
was Italian wine “E’ Orange” by Poderi
Cellario in Piemonte, pressed from
Nascetta, Moscato Bianco, and Incro-
cio Manzoni grapes. The sommelier
described the flavor as akin to a person
from a prominent family in a rural area,
good-natured but also hot and cold.

The fourth wine served was
“Remy Pannier Rose D’anjou” from
Anjou Loire Valley in France, pressed
from Grolleau grapes. The sommelier
described the wine flavor as “a baby-
faced person you encountered at a bank

TOI.(go by Ryuji Takahashi )
Jizake Strolling
SRR A RS

Spring wine tasting event
EFE9EEmAY

of the Sumida River on a sunny day.”
The fifth wine served was “Beringer
— Zinfandel Rose” from Napa Valley,
California, U.S.A. The sommelier
described the flavor as “a beloved star
standing center stage, wringing the
hearts of his? (her?) fans.” The last
wine served was “Robert Weil Junior
Spatburgunder,” a German Pinot Noir
pressed from Spatburgunder grapes in
the Rheinhessen region.

The sommelier described the
flavor as “a regular patron at a coffee
bar who kindly listens to you ram-
bling.” The wine selections consisted
of many rose wines since its spring,
yet each wine selection was unique in
flavor. Just like last time, the somme-
lier’s feedback for each wine was also
unique and humorous, with guests nod-
ding along as they enjoyed the lively
tasting. Wine samples served in sake
cups were well received by guests, a
unique style of wine tasting organized
at a specialty sake shop.

As I thought previously, com-
ments while tasting sake tend to require
honest feedback. The more one tries
to describe sake flavor like describing
wine, the more the comments deviate
greatly from Japanese culture to the
point the comments no longer describe
the sake flavor nor its aroma. However,
humorous comments like those shared
during this tasting event can spark fun
conversations with guests while savor-
ing wine together. I personally prefer
this style of sake tasting over thor-
oughly analyzing the sake flavor and
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Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

trends, while managing a jizake retail store.

aroma in detail. Another wine tasting
event is scheduled for early summer. I
look forward to the wine selections and
descriptions of each flavor during the
next event.m
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and beer in a shared where 500
million people enjoy wine in North America.
We strive to increase Japanophiles by
furthering understanding of the sake
culture through online Japanese sake
and shochu colleges and books related
to Japanese sake, shochu and beer,

etc. Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.
Also, our final purpose is to facilitate
communication with sake breweries, sake

producers, and distribution companies, etc.,

to introduce Japanese sake, shochu and
beer to American consumers in a way that’s
easy-to-understand.

Sake Shochu Spirits Institute of America

-The History of Sake -
HzsEryEsE

From Kuchikamizake (mouth-chewed sake) to soboshu
(sake brewed by monks) -

It’s not exactly known when sake was first brewed from
rice in Japan.

The earliest documentation of sake brewed from rice dates
to the early eighth century.

Rice was chewed and spit out to use the enzymes contained
in saliva for fermentation.

“Osumi no Kuni Fudoki” (“Topography of Osumi Prov-
ince”) describes how kuchikamizake was produced.

On the other hand, “Harima no Kuni Fudoki” (“Topogra-
phy of Harima Province”) describes how rice porridge (dried
sweet potato, dried rice) carried as a ready-to-eat meal was
exposed to water, became moldy, turned into sake, and was
consumed afterwards.

Around the same time, the imperial court was also brewing
sake by placing rice, koji mold, and water into a pot to ferment
for approximately ten days.

— OB E B

B B AU E R RF 0 AREEER
B B LN B YIBECH AT MR

BR AFESE R B E St AC AT BY SR >

BAEERERT LURSD R BB ERE

R BRI W A B IE R R B B
THRIELERER EERENBEAR
Zz— E(RBEALE)FERRERED
SN

S E(RERA L) P A ERK
BRIt | B R A IR 2 RS B F 2 A
BHEemEAKMES EMBEALERE
BT e

S E R BRI B LR BEE-
EREBEAXNERKERNCEGE K
AMBREREHERLLOK

= ONLINE

SAKE Class

Japanese Restaurant News -

Vol.34- No.319 35



" ' r o YT -
. ye. WA’

i The vV a azu < '- ] Japanese Food Profesg alsi rlﬁnd
) I

Jiine 2025/

.2 UNESCOIntangible CalturaliHetitage;
i‘g 2013 JapanesejGUisSiney 2024

‘?j TA ":‘Traditional knBWiedoeand SKillSof Sakesmaring

. e

1
[E™
N <

Ei‘d ;iR
SH®CHU

JAPAN

iichiko.com

i

i

Exp inding alcohol distribution routes

OO ALRrS| SHEl B e P37
California Sake Challenge 21 'Super Frozen Sake: Part 7

UETO| FI TMRZE T it sesess P38
What is Yeast Starter? | s

=y 2 S Lsd ) N O . I P39
Tokyo Jizake Strolling / Spring wine tasting event

EIX|F=MM  Zo| ol ... B T ()
Sake Shochu Spirits Institute of America

- The History of Sake -

Ol=3 A AF SFF AL SEFY FAe P41

¥OhimyPastali—

Let s learn about sake!

Sdkt‘ Spectator 22

Available on Amazon.com

MIYAKO ORIENTAL FOODS INC. customerservice@coldmountainmiso.com Tel. 626 962 9633




r.

Find Us
. @los Angeles
Japanese S

b

~ KIKISAKE-SHI

ke Meetup

RV

SOMMELIER
CLUB

Sho Chiku Bai
§ K E

VS

Bon Yagi
Honorary Sake Sommelier
©TceRowp

Katsuya Group

GEKKEIKAN SAKE

Katsuya Uechi
Honorary Sake Sommelier & Saka-Sho
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Rick Smith &
Hiroko Furukawa

1 N é

Beau Timken
Honorary Sake Sommelier & Saka-Sho

Honorary Sake Sommelier

(ae)

e

Kats Miyazato
Honorary Sake Sommelier

Honorary Sake Sommelier & Saka-Sho
~ Owner "SAKRVAYC'

Owner “True Sake”

Owner of M&M Enterprise

MASTER
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SOMMELIER

Yuji Matsumoto
Master Sake Sommelier
Finalist of the 2nd
World Sake Som-
melier Competition.
Graduated from

Keio University Faculty of Law, Depart-
ment of Political Science. Worked

for Nomura Securities for 10 years.
Former president of California Sushi
Academy Former chief of planning
dept. at Mutual Trading.

David Kudo

Sake Sommelier
Master Sake Sommelier
Born Kita-Akita City,
Akita Prefecture.
Took over as Exec-
utive Officer of the
Japanese Food Trend News founded
in 1991, when the predecessor was
assigned back to Japan. Currently
distributed as Japan Restaurant News
(20,000 issues published electroni-
cally) in North America, Japan, and
Southeast Asia.
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Expanding alcohol distribution routes

here is no doubt sushi is
I the driving force behind the
expansion of Japanese food,
expanding the way for other Japanese
foods to follow. Currently, the old
legend of “opening a sushi restaurant
will automatically result in success” is
long over, and no longer the trend.
The slowing opening and closing of
sushi restaurants are due to impact by
rising fish and seafood prices, expen-
sive initial investment, lack of sushi
chefs, the rising expenses of employee
health insurance, etc., and dropping
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“Creative Sushi & Sake” [lwstraves the technigues of the
fimest sushi chefs throughowt the world, conceniraing on
the artistic présentations, unigue ingredients and advanced
methads of preparation. The writers were all top [apanese
professional chefs with many years of experience,

[published in English by All |apan MNews, [0, in 2005)

https://alliapannews.com/page/sushisake-1

prices due to large sushi restaurants
managed by non-Japanese, impacting
small-scale restaurants. However,
another factor is casual dining such as
ramen gaining attention. Compared to
restaurants in business today, ramen
shops in the U.S., leaving much room
to grow and expand.

Considering that fresh (raw) fish
at expensive prices have come this
far to be widely enjoyed by American
consumers, it’s not difficult to imagine
their acceptance of noodle products
such as ramen, especially since they’re
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« New Forms of Sushi
« New Styles of Sushi

= Innovative and Popular Creative
sushi

« Mastering Techniques

= Sushi in the USA and Europe

« In What Way Has "Sushi” Evolved?
« For all who love Sake

similar to chicken noodle soup, and
fried rice.

Other casual dining selections
garnering attention is “okonomiyaki”
(Japanese pancake with meat, seafood,
vegetables, egg, etc) and “takoyaki”
(octopus dumplings), etc. and other
street foods. Also, recently, in a U.S.
magazine, oden (broiled fish cake) and
curry rice are also being introduced. I
look forward to these magazines in the
U.S. introducing Japanese sake, beer,
shochu (distilled liquor), and other
distribution channels.m
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Brewery Owner

% Kosuke Kuji

Nanbu Bijin Inc.
Fifth Generation
Brewery Owner
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Keita Akaboshi
 Sake Sommelier

Kuramoto USInc.
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Michael John
Simkin

WS Sake Selection
Owner

Shigeto Terasaka
B Sake Sqmme{(er )

President

Japan Hollywood Network

Sara Guterbock
International
VSake Sommelier

New York Mutual Tradlng

Masato Kato
Sake Sommel/er )

Wlsmettac Asmn Foods

Timothy Sullivan “
) Sake Samuml : l
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Takao Matsukawa

‘ International

r Sake Sommelier i
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Mutual Tradins =
! -

Sake Sommelier

Isao Kiyota

Academla de Sake Mem(o )

NewYork Mutual Tradlng

Sake Sommelier and Others

Teruyuki Joe Mizuno
'Kobayashi Head of the“Regional
Taruhei Brewing Co Ltd. Sake Tasting Club”

Akira Yuhara
Sake Sommellerr ]
Mlyako Hybrid Hotel

Philip Harper . Rachel
Tamagawa Hand Made Macalisang
Japanese Sake Sake and Wine
Master Sake Brewer Sommelier

Miyuki
Yoshida
Sake ;ommeligk
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Mai Segawa Don Lee

Advanced Sake Sake Sommelier

,50’,"’"?”“ _— Yama Sushi

Tako Grill Owner Chef

Eda Vuong
International
Sake Sommelier |

Rachel Fiekowsky Masae Kusada
International International
Sake Sommelier Sake Sommelier

New York Mutual Tradlng

Chizuko
Niikawa-Helto
L Sake Sommelier

~ Sake Samurai

Hirohisa
Kikuchi
 Sake Sommelier

KojiWong
Owner
Japon Bistro

Kaz Tokuhara
Sake Sommelier  Sake Sommelier
'Managek” Savannah
Wismettac Asian Foods Distributing Co. Inc.

Y

Gary Imada
Sake Advisor
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Shino Okita
Certified Sake Sommelier
Shochu Advisor

Hanbai Solutions LLC.

Lora Blackwell
International m
VSake Sommel/er

Sommelier

Eduardo
Dingler
Sake Ambassador

Kurtis Wells
Mixologist o .

Koji Aoto

= Toshiyuki Koizumi
- . Soke Sommelier
Owner “WASAN”

Eiji Mori
Sake Sommelier
Katana Restaurant

®

... Sake Shochu Spirits Institute of America
Genj ake (213) 680-0011, AllJapanNews@gmail.com

Jonathan Cortez
International
Sake Sommelier

Latln Region Specialist
Mutual Trading

Alice Hama Liloa Papa
Certified Wine & Sake Certified Sake Professional
Level LL

Young's Market Company

Yoshihiro
Sako
B Sake Sqrrrrrmeliekr )

Yuzuki

.

. Stuart Morris
Sake Sommelier

Michael Russell
Certified Sake Somme//er

“Pacific International
Liquor Inc

Patsy Lu
International
Master Sake Sommeherr

Mutual Trading
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by Kosuke Kuji 212
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Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became

the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In
2006 was selected to be a member
of the board of trustees of his local
alma mater, Fukuoka High School.
Currently is featured in a number of
media outlets including magazines,
radio, and television.

*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Super Frozen Sake: Part 7
UEFO| £ ZEE TH

he slogan for super frozen sake
s, “Transcend time to reduce
any distance to zero.”

Flash freezing freshly squeezed
sake at the brewery preserves the fresh
sake flavor for export to any country
where reefer containers can be exported
worldwide. The ultra fresh sake flavor
freshly squeezed at the brewery is
made available worldwide without any
degradation.

Many ways to enjoy frozen sake
were evaluated, including thawing.
Alcohol and water separate in the
bottle while freezing. Therefore, the
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alcohol flavor is first concentrated,
dry, and strong, yet gradually turns
watery. However, such changes are
rarely observed as frozen sake thaws,
sustaining an enjoyable flavor from
start to finish. The surprisingly low
temperature of frozen sake offers a
unique tasting experience since sake is
not usually frozen.

Further, my test results show the
flavor of frozen sake does not degrade,
even after six years. If left in liquid
form, the flavor of fresh sake will
degrade over time, no matter how low
the temperature. However, the flavor
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of frozen sake will not degrade at all,
even overseas.

Once frozen sake is thawed,
however, please do not attempt to
refreeze the thawed sake in your freezer
at home. Not only will the sake flavor
degrade, but the bottle could also crack
since it’s not flash frozen.

As you can see, there are endless
new possibilities to enjoy sake. Over
thirty sake breweries are currently
flash freezing their sake. We will
continue our hard work believing that
fresh sake will soon be distributed
frozen.“Super-frozen: Sake that retains
its original flavor”m
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Icohol in Japanese sake (ethyl
alcohol) is produced by the
function of microorganisms

called yeast.
Yeast starter is yeast cultivated
purely in large quantities inside a
mixture of steamed rice, rice malt, and
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Yoshihide Murakami
Master Sake Sommelier
Liquor Manager

JFC International Inc.

© ]’ ;\‘INTERNATIDNAL INC ‘

BRANCHES & SALES OFFICES
Head Office: LOS ANGELES
(800) 633-1004, (323) 721-6100
LOS ANGELES Branch
SAN DIEGO Sales Office
LAS VEGAS Sales Office
PHOENIX Sales Office
DENVER Sales Office
SAN FRANCISCO Branch
SACRAMENTO Sales Office
SEATTLE Branch
PORTLAND Sales Office
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What is Yeast Starter?

FEg 201017}

water. Also called ‘moto,’ yeast starter
is literally the basis for Japanese sake,
an important factor determining the
quality of sake. Therefore, creating
quality yeast starter is the basis for pro-
ducing quality sake.

In comparison, according to the
definition of the Liquor Tax Law, yeast
starter is produced by fermenting sugar
with yeast, along with yeast cultivated
to ferment sugar, and rice malt mixed
into this mixture, while excluding yeast
starter used for the purpose of pro-
ducing pharmaceutical drugs, bread,
and soy sauce, etc.

The following two conditions
create quality yeast starter:

* Yeast useful for producing sake is
pure, in a highly active state, and
widely vary

» Contains the necessary amount of
lactic acid

Japanese sake is produced by fer-
menting food ingredients (steamed
rice, rice malt, and water) with yeast
cultivated in the yeast starter. These
fermented food ingredients are called
“fermenting mash,” however, since
the fermenting mash for Japanese
sake ferments in an open state, various
microorganisms exist in the fermenting
mash. Also, while the rice is once ster-
ilized from heat during the steaming
process, there is the possibility that
rice may get contaminated during the
cooling process. For this reason, a
sterilization procedure is essential to
maintain fermentation under condi-
tions where contamination can easily
occur, for which lactic acid is effec-
tive. Especially during the early stage
of the fermenting mash when the
yeast has not proliferated sufficiently,
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therefore the fermentation is insuffi-
cient, the risk of bacteria contamination
is high, thus yeast starter containing
sufficient amount of lactic acid is an
essential condition for successful sake
production.

Yeast starter is broadly divided
into kimoto yeast starter, which pro-
duces the necessary amount of lactic
acid by drawing lactic acid bacterium
attached to malt, etc., while growing
the yeast starter; and the quick yeast
starter, which attaches lactic acid for
brewing sake during the preparation.
The kimoto yeast starter is the tradi-
tional yeast starter, traditionally created
by the yeast naturally proliferating
inside the sake brewery. Currently,
quality sake yeast such as Kyokai
yeast, etc., is used in most cases. The
quick yeast starter can be produced in
a short period and is easy to use, thus
over ninety-five percent of Japanese
sake currently produced is said to use
the quick yeast starter.m
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A cherry blossoms started to
S bloom in Tokyo, I invited
wine sommelier Miho Nagato to a
spring wine tasting event I organized
at the bar of my sake shop. The theme
of this wine tasting event was “Enliven
cherry blossom viewing throughout
Japan by serving wine in sake cups”
because sake consumed while viewing
cherry blossoms evokes cherry blossom
petals floating on the surface in a sake
cup. Six wine selections were served
during the event.

The first wine served was Japanese
sparkling wine “Baily A Rose,” pressed
from Muscat Bailey A grapes. The som-
melier commented, “The flavor is like
a bittersweet memory, seeing your first
love for the first time in a long while.”
The second wine served was Italian
white wine “Vinosia” from the town
of Campania, pressed from Falanghina
grapes. The sommelier described the
flavor as “a dashing gentleman in a
suit, visiting a lush green park during
his lunch hour.” The third wine served
was Italian wine “E’ Orange” by Poderi
Cellario in Piemonte, pressed from
Nascetta, Moscato Bianco, and Incro-
cio Manzoni grapes. The sommelier
described the flavor as akin to a person
from a prominent family in a rural area,
good-natured but also hot and cold.

The fourth wine served was
“Remy Pannier Rose D’anjou” from
Anjou Loire Valley in France, pressed
from Grolleau grapes. The sommelier
described the wine flavor as “a baby-
faced person you encountered at a bank

TOI.(go by Ryuji Takahashi )
Jizake Strolling
SRR A RS

Spring wine tasting event

of the Sumida River on a sunny day.”
The fifth wine served was “Beringer
— Zinfandel Rose” from Napa Valley,
California, U.S.A. The sommelier
described the flavor as “a beloved star
standing center stage, wringing the
hearts of his? (her?) fans.” The last
wine served was “Robert Weil Junior
Spatburgunder,” a German Pinot Noir
pressed from Spatburgunder grapes in
the Rheinhessen region.

The sommelier described the
flavor as “a regular patron at a coffee
bar who kindly listens to you ram-
bling.” The wine selections consisted
of many rose wines since its spring,
yet each wine selection was unique in
flavor. Just like last time, the somme-
lier’s feedback for each wine was also
unique and humorous, with guests nod-
ding along as they enjoyed the lively
tasting. Wine samples served in sake
cups were well received by guests, a
unique style of wine tasting organized
at a specialty sake shop.

As I thought previously, com-
ments while tasting sake tend to require
honest feedback. The more one tries
to describe sake flavor like describing
wine, the more the comments deviate
greatly from Japanese culture to the
point the comments no longer describe
the sake flavor nor its aroma. However,
humorous comments like those shared
during this tasting event can spark fun
conversations with guests while savor-
ing wine together. I personally prefer
this style of sake tasting over thor-
oughly analyzing the sake flavor and

40 June 2025 - www.alljapannews.com

Ryuji Takahashi

Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

trends, while managing a jizake retail store.

aroma in detail. Another wine tasting
event is scheduled for early summer. I
look forward to the wine selections and
descriptions of each flavor during the
next event.m
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and beer in a shared where 500
million people enjoy wine in North America.
We strive to increase Japanophiles by
furthering understanding of the sake
culture through online Japanese sake

and shochu colleges and books related

to Japanese sake, shochu and beer,

etc. Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.

Also, our final purpose is to facilitate
communication with sake breweries, sake
producers, and distribution companies, etc.,
to introduce Japanese sake, shochu and
beer to American consumers in a way that’s
easy-to-understand.

Sake Shochu Spirits Institute of America

-The History of Sake -
URZo| A}

From Kuchikamizake (mouth-chewed sake) to soboshu
(sake brewed by monks) -

It’s not exactly known when sake was first brewed from
rice in Japan.

The earliest documentation of sake brewed from rice dates
to the early eighth century.

Rice was chewed and spit out to use the enzymes contained
in saliva for fermentation.

“Osumi no Kuni Fudoki” (“Topography of Osumi Prov-
ince”) describes how kuchikamizake was produced.

On the other hand, “Harima no Kuni Fudoki” (“Topogra-
phy of Harima Province”) describes how rice porridge (dried
sweet potato, dried rice) carried as a ready-to-eat meal was
exposed to water, became moldy, turned into sake, and was
consumed afterwards.

Around the same time, the imperial court was also brewing
sake by placing rice, koji mold, and water into a pot to ferment
for approximately ten days.
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Kosuke Kuji
Fifth Generation Brewery Owner
Nanbu Bijin, Inc.

Born May 11, 1972. Entered

Tokyo University of Agriculture’s
Department of Brewing and
Fermentation. In 2005 became

the youngest person ever to
receive the Iwate Prefecture Young
Distinguished Technician Award. In
2006 was selected to be a member
of the board of trustees of his local
alma mater, Fukuoka High School.
Currently is featured in a number of
media outlets including magazines,
radio, and television.

*Positions of Public Service:
Chairperson, Cassiopeia
Corporation Youth Conference;
School Board Member, Fukuoka
High School, lwate Prefecture, Vice-
Chairman, Technology Committee,
Iwate Prefecture Brewers and
Distillers’ Association

Sake Super Congelado: Parte 7

lema del sake supercongelado es:
E I “Trasciende el tiempo para reducir
cualquier distancia a cero”.

El sake recién exprimido, congelado
rapidamente en la destileria, conserva su
sabor fresco para su exportacion a cual-
quier pais en contenedores refrigerados. El
sabor ultra fresco del sake recién exprimido
en la destileria esta disponible en todo el
mundo sin ninguna degradacion.

Se evaluaron diversas maneras de dis-
frutar del sake congelado, incluyendo la
descongelacion. El alcohol y el agua se
separan en la botella durante la congel-
acion. Por lo tanto, el sabor del alcohol es
primero concentrado, seco y fuerte, y grad-
ualmente se vuelve acuoso. Sin embargo,
estos cambios rara vez se observan durante
la descongelacion, manteniendo un sabor
agradable de principio a fin.

La temperatura sorprendentemente
baja del sake congelado, ofrece una expe-
riencia de sabor unica, ya que el sake no
suele congelarse.

Ademas, los resultados de mis pruebas
demuestran que el sabor del sake conge-
lado no se degrada, incluso después de
seis anos.

Si se deja en estado liquido, el sabor
del sake fresco se degradara con el tiempo,
independientemente de la temperatura. Sin
embargo, el sabor del sake congelado no
se degradara en absoluto, ni siquiera en el
extranjero.

Una vez descongelado el sake con-
gelado, no intente volver a congelarlo.
No solo se degradara el sabor, sino que
la botella podria romperse al no estar
ultracongelada.

Como puede ver, existen infinitas posi-
bilidades para disfrutar del sake. Mas de
treinta destilerias ya estan ultraconge-
lando su sake. Seguiremos trabajando con
la esperanza de que pronto se distribuya el
sake fresco congelado.

“Supercongelado: Sake que conserva
su sabor original”

Japanese Restaurant News - Vol. 34 - No. 319
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.Qué es la levadura madre?

alcohol del sake
E I japonés (alcohol eti-
lico) se produce
mediante la funcién de microor-
ganismos llamados levaduras.

La levadura madre es leva-
dura pura cultivada en grandes
cantidades dentro de una
mezcla de arroz al vapor, malta
de arroz y agua. La levadura
madre, también llamada «moto»,
es la base del sake japonésy un
factor importante que determina
su calidad. Por lo tanto, crear
una levadura madre de calidad
es fundamental para producir
sake de calidad.

En comparacion, segun la
definicion de la ley del impuesto
sobre las bebidas alcoholicas, la
levadura madre se produce fer-
mentando azucar con levadura,
junto con levadura cultivada,
para fermentar azucar y malta de
arroz mezclada con esta combi-
nacion. Esto excluye la levadura
madre utilizada para la produc-
cion de medicamentos, pan,
salsa de soja, etc.

Las dos condiciones
siguientes garantizan una leva-
dura madre de calidad:

Daishichi Sake Brewery (Fukushima)

44  june 2025 - www.alljapannews.com

°‘La levadura util para producir
sake es pura, se encuentra en
un estado altamente activo y es
muy variable.

‘Contiene la cantidad necesaria
de acido lactico.

El sake japonés se produce
fermentando ingredientes ali-
menticios (arroz al vapor, malta
de arroz y agua) con levadura
cultivada en la levadura madre.
Estos ingredientes alimenti-
cios fermentados se denominan
"puré de fermentacion”. Sin
embargo, dado que el puré de
fermentacion para sake japonés
fermenta en estado abierto,
existen diversos microorganis-
mos en él. Ademas, aunque el
arroz se esteriliza mediante calor
durante el proceso de coccion
al vapor, existe la posibilidad
de que se contamine durante
el proceso de enfriamiento. Por
esta razén, un procedimiento
de esterilizacion es esencial
para mantener la fermentacion
en condiciones donde la con-
taminacion es facil, para lo
cual el acido lactico es eficaz.
Especialmente durante la etapa
inicial del macerado, cuando
la levadura no ha proliferado lo

)
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suficiente y, por lo tanto, la fer-
mentacion es insuficiente, el
riesgo de contaminacion bac-
teriana es alto. Por lo tanto, un
iniciador de levadura con sufi-
ciente acido lactico es esencial
para una produccion exitosa
de sake.

El iniciador de levadura se
divide en dos tipos: kimoto,
que produce la cantidad nece-
saria de acido lactico mediante
la extraccion de bacterias lac-
ticas adheridas a la malta, etc.,
durante su crecimiento; y el
iniciador de levadura rapido,
que fija el acido lactico para la
elaboracion del sake durante
la preparacion. El iniciador de
levadura kimoto es legendario,
creado tradicionalmente por la
levadura que prolifera natural-
mente en la destileria de sake.
Actualmente, se utiliza en la
mayoria de los casos levadura
de sake de calidad, como la
levadura Kyokai. El iniciador de
levadura rapida se puede pro-
ducir en un periodo cortoy es
facil de usar, por lo que se dice
que mas del noventa y cinco por
ciento del sake japonés pro-
ducido actualmente utiliza el
iniciador de levadura rapida.

Shichiken Furinbizan
Junmai
Yamanashi Meijo (Yamanashi)

This article was courtesy from Shibata Shoten Co Ltd.



TOI.(go by Ryuji Takahashi )
Jizake Strolling
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Ryuji
Regional Sake Specialty Store “Ji Sakeya” Owner,
Master Sake Sommelier, Shuto-Meijin, and the
charismatic guru of ordinary sake.

Plans and manages events and seminars with his
own unique flare to introduce the appeal of Jap-
anese sake and cuisine, unaffected by the latest

Takahashi

trends, while managing a jizake retail store.

Cata de vinos de primavera

on la floracion de los cer-

ezos en Tokio, invité a la

sommelier Miho Nagato
a una cata de vinos de primav-
era que organiceé en el bar de mi
tienda de sake. El tema de la cata
fue "Animando la contemplacion
de los cerezos en flor por todo
Japon sirviendo vino en copas de
sake", ya que el sake consumido
mientras se contemplan los cer-
ezos evoca la sensacion de los
pétalos flotando en la superficie
de la copa. Se sirvieron seis vinos
durante el evento.

El primer vino que se sirvio
fue el espumoso japonés "Baily
A Rose", elaborado con uvas
Moscatel Bailey A. La somme-
lier comento6: "Su sabor es como
un recuerdo agridulce, como
ver a tu primer amor después
de mucho tiempo”. El segundo
vino que se sirvio fue el vino
blanco italiano "Vinosia", de la
ciudad de Campania, elaborado
con uvas Falanghina. La som-
melier describio el sabor como
"un caballero elegante con traje,
visitando un exuberante parque
durante su hora de almuerzo”.

El tercer vino servido fue el vino
italiano “E’ Orange” de Poderi

Cellario en Piamonte, elaborado
con uvas Nascetta, Moscato
Bianco e Incrocio Manzoni. La
sommelier describio su sabor
como el de una persona de familia
prominente de una zona rural, de
buen caracter, pero también con
una personalidad calida vy fria.

El cuarto vino servido fue
“Remy Pannier Rose D’anjou” de
Anjou, Valle del Loira, Francia,
elaborado con uvas Grolleau. La
sommelier describio su sabor
como “el de una persona con
cara de nino que te encuentras
en la orilla del rio Sumida en un
dia soleado”. El quinto vino ser-
vido fue “Beringer — Zinfandel
Rose” de Napa Valley, California,

EE. UU. La sommelier lo describi6 :

como “una estrella querida en

el centro del escenario, con-
moviendo a sus fans”. El ultimo
vino servido fue “Robert Weil
Junior Spatburgunder”, un Pinot
Noir aleman prensado con uvas
Spatburgunder en la region de
Rheinhessen. La sommelier
describio el sabor como "un cli-

ente habitual de una cafeteria que

te escucha con amabilidad mien-
tras divagas”. La seleccion incluia
numMerosos vinos rosados desde
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la primavera, pero cada uno tenia
un sabor unico. Al igual que la
ultima vez, los comentarios de la
sommelier sobre cada vino tam-
bién fueron unicos y divertidos,

con los invitados asintiendo mien- :

tras disfrutaban de la animada
cata. Las muestras de vino ser-
vidas en copas de sake tuvieron
una gran acogida entre los invi-
tados, un estilo unico de cata de
vinos organizado en una tienda
especializada en sake.

Como ya dije, los comentarios :

al degustar sake suelen requerir
una retroalimentacion sincera.
Cuanto mas se intenta expli-

car el sabor del sake como el del

Japanese Restaurant News
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vino, mas se alejan los comen-
tarios de la cultura japonesa,
hasta el punto de que ya no
describen el sabor ni el aroma
del sake. Sin embargo, comen-
tarios humoristicos como los
compartidos durante esta cata
pueden generar conversacio-
nes divertidas con los invitados
mientras saborean el vino juntos.
Personalmente, prefiero este
estilo de cata de sake a analizar a
fondo su sabor y aroma. Hay otra
cata de vinos programada para
principios de verano. Espero con
interés la seleccion de vinos y las
descripciones de cada sabor en
el préximo evento.
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Sake Shochu Spirits Institute of America
NPOEA
KEERRZEEHAFAR

Sake Shochu Spirits Institute of America
was founded with the purpose to promote
further understanding of Japanese sake,
shochu and beer in a shared where 500
million people enjoy wine in North America.
We strive to increase Japanophiles by
furthering understanding of the sake
culture through online Japanese sake

and shochu colleges and books related

to Japanese sake, shochu and beer,

etc. Especially sampling parties directly
approaches consumers and no doubt
contributes to expanding the market.

Also, our final purpose is to facilitate
communication with sake breweries, sake
producers, and distribution companies, etc.,
to introduce Japanese sake, shochu and
beer to American consumers in a way that’s
easy-to-understand.

-Del Kuchikamizake (sake masticado) al soboshu
(sake elaborado por monjes) -

No se sabe con exactitud cuando se elaboro6 por
primera vez el sake de arroz en Japon.

La documentacion mas antigua del sake elaborado
con arroz data de principios del siglo VIII.

El arroz se masticaba y se escupia para utilizar las
enzimas de la saliva para la fermentacion.

“Osumi no Kuni Fudoki” (“Topografia de la pro-
vincia de Osumi”) describe como se elaboraba el
kuchikamizake.

Por otro lado, “Harima no Kuni Fudoki” (“Topografia
de la provincia de Harima”) describe como las gachas
de arroz (boniato deshidratado, arroz deshidratado),
que se ofrecian como comida lista para consumir, se
exponian al agua, se enmohecian, se convertian en
sake y se consumian posteriormente.

Casi al mismo tiempo, la corte imperial también
elaboraba sake colocando arroz, moho koji y agua en
una olla para que fermentara durante aproximada-
mente diez dias.

Instituto de la Espiritu Sake Shochu de América
-Historia del Sake
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