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Grilling Techniques

Explains scientific aspects of grilling in  
Japanese cuisine:
• Effects of salt on different meats

• Variations to achieve in browning and aroma

• Mechanisms of heat in grilling

Presents the background of grilling  
techniques in Japanese cuisine:
• Practices handed down from the past

• Cultural environment and culinary taste

•  Methods and techniques based on 

professional experience

The recipes detail the changes that take place in 

ingredients through preparatory processes, pro-

vide instructions on what to do while heating, and 

explain how to judge when grilling is complete, 

providing specific times and temperatures for 

reference. Readers are sure to find practices and 

procedures explained in this book that will sup-

port their pursuit of culinary arts and endeavors.
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editorial supervision

Non-Profit Organization  

Japanese Culinary Academy
Founded in 2004 to support the advancement and 
spread of Japanese cuisine, JCA is engaged in edu-
cational, cultural and technical research as well as in 
dissemination of the results of its research for people 
living not only in Japan but other parts of the world. 
Aimed at contributing to the promotion of understand-
ing of Japanese cuisine and enhancement of its appeal, 
JCA activities also include the development of food 
culture, training of professionals, nutritional education 
for the upcoming generations, and exchange programs 
for chefs around the world.
https://culinary-academy.jp/

INTRODUCTION TO
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Grilling Techniques
 Shio-yaki, Furishio-yaki, Yuan-yaki, Tare-yaki, and Yakitori
ISBN 978-4-911188-10-1
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FLAVOR AND 
SEASONINGS

Dashi, Umami, and Fermented Foods

ISBN978-4-908325-04-5

英文版　日本料理大全　だしとうま味、調味料　� Printed in Japan

“K nowing how to use umami to draw out the 

flavor of ingredients can be a tremendous 

asset in the techniques of a chef.”

Umami, along with sweet, sour, salty, bitter, is the 
basic taste identified in Japan as the basic ele-
ment of good flavor. Abundant in dashi, the broth 
traditionally used for cooking, used to bring out 
the inherent flavor of foods, umami can be con-
sidered the very pivot of Japanese cuisine. This 
book introduces the ichiban dashi broth that is the 
basis of all manner of dishes as well as shojin dashi 
with its long history as a vegetarian broth, as well 
as some newer types made with vegetables and 
chicken or duck. The techniques and recipes given 
in this book are not intended to represent a rigid 
orthodoxy or “correct” way. Rather I hope that 
chefs will learn the basics presented here and be 
able to put the knowledge provided to use in their 
own cuisines, thereby opening up new horizons in 
their profession.

Murata Yoshihiro
Director, Japanese Culinary Academy

editorial supervision

Non-Profit Organization 

Japanese Culinary Academy
Founded in 2004 to support the advancement and 
spread of Japanese cuisine, JCA is engaged in edu-
cational, cultural and technical research as well as in 
dissemination of the results of its research for people 
living not only in Japan but other parts of the world. 
Aimed at contributing to the promotion of understand-
ing of Japanese cuisine and enhancement of its appeal, 
JCA activities also include the development of food 
culture, training of professionals, nutritional education 
for the upcoming generations, and exchange programs 
for chefs around the world.
http://culinary-academy.jp/
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Nature, History and Culture

日本料理大全 プロローグ巻　英文版 Printed in Japan

“Japanese cuisine, inextricably tied to the bounty of 

nature and the cycle of the seasons—a wealth 

of photographs and expert commentary define 

the special traditions of food in Japan.”

This volume is the prologue to a multi-volume set,  
The Japanese Culinary Academy’s Complete Japanese 
Cuisine, compiled mainly for professional cooks and 
chefs in Japan and around the world. True appreciation 
of a cuisine begins by gaining an understanding of the 
background presented here. Not a how-to guide, this 
first volume of Complete Japanese Cuisine sets forth 
the fundamentals and the scientific background of 
important traditions, showing how certain tastes and 
cooking methods developed—not just the product of 
experience and intuition—but sound logic and scien-
tific good sense.

Murata Yoshihiro
Honorary Chairman, Japanese Culinary Academy

editorial supervision

Non-Profit Organization  

Japanese Culinary Academy
Founded in 2004 to support the advancement and 
spread of Japanese cuisine, JCA is engaged in edu-
cational, cultural and technical research as well as in 
dissemination of the results of its research for people 
living not only in Japan but other parts of the world. 
Aimed at contributing to the promotion of understand-
ing of Japanese cuisine and enhancement of its appeal, 
JCA activities also include the development of food 
culture, training of professionals, nutritional education 
for the upcoming generations, and exchange programs 
for chefs around the world.
https://culinary-academy.jp/
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Japanese
Cuisine

Discover the History,  
Flavors and Techniques of

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.

To order or for additional information please contact your Penguin 
Random House Rep or Customer Service at (800) 733-3000.

© The Japanese Culinary Academy’s Complete Japanese Cuisine
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