Discover the History,
Flavors and Techniques of

Japanese
Cuisine

Interest in Japanese cuisine has grown, with chefs and home cooks alike
seeking deeper knowledge beyond simplified recipes. The Japanese
Culinary Academy’s Complete Japanese Cuisine series meets this
demand with an authoritative, multi-volume reference on authentic,
traditional Japanese cooking. Created for professionals but accessible
to all, it’s a definitive resource on traditional Japanese cooking.
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To order or for additional information please contact your Penguin
Random House Rep or Customer Service at (800) 733-3000.
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