






How to make sushi-rice?

1:  Rinse your rice.

2:  Soaking your rice about 30 min.

3:  Measure the rice and water. 1kg rice= 1.1L water.

4:  Cook the rice on medium heat about 10 min.

5:  Cook the rice on low heat about 10 min.

6:  When the rice was cooked, leave it without opening the cooker for 15 min. 

7:  Move the cooked rice from the cooker to the rice container.

8:  Pour the sushi-vinegar generally and slowly on the rice, 

      and then fan and dry the binegar .

How to make green tea tiramisu? (15cmX15cm, for 4 people).

1: Mix boild water (200ml) and green tea powder (2 table spoon)

     and then soak a sponge cake in it. 

2: Mix Mascarpone cheese (100g) and sugar (1 table spoon) 

     and then add whipped cream (100cc).

3:  Make layers;  the cake / cheese cream / green tea powder, repeat 2 times.

The Pillow Book ( 枕 草 子 Makura no Sōshi) is a book of observations 

and musings recorded by Sei Shōnagon during her time as court lady 

during the 990s and early 1000s in Japan. In it she included lists of all 

kinds, personal thoughts, interesting events in court, poetry, and some 

opinions on her contemporaries. 
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Before you eat, let’ s say “Itadaki-masu”  頂きます .

In its simplest form, Itadakimasu is used before receiving something. That's why 

the most common itadakimasu translation is:TO RECEIVE; TO GET; TO ACCEPT; 

TO TAKE (HUMBLE). This explains why you say it before you eat. You're 

"receiving" food, after all.

Itadakimasu comes from Japan's roots in Buddhism, which teaches respect for all 

living things. This thinking extends to mealtime in the form of thanks to the plants, 

animals, farmers, hunters, chefs, and everything that went into the meal.


