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 1)         Japanese Chicken and Egg Rice Bowl 
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    This is a traditional Japanese dish that is packed full of a hearty chicken, smothered in a delicious Japanese broth and topped off with an egg, making a hearty meal that the entire family will love. 
 
    Yield: 4 Servings 
 
    Preparation Time: 40 Minutes 
 
    Ingredient List: 
 
    
    	 2 cups of jasmine rice, uncooked 
 
    	 4 cups of water 
 
    	 4 chicken breasts, boneless, skinless and cut into small pieces 
 
    	 1 onion, thinly sliced 
 
    	 2 cups of dashi stock 
 
    	 ¼ cup of soy sauce 
 
    	 3 tablespoons of mirin 
 
    	 3 tablespoons of light brown sugar 
 
    	 4 eggs 
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    Instructions: 
 
    1. Rinse the rice under running water until the water begins to run clear. Transfer to a large saucepan set over high heat and add in four cups of water. Bring to a boil. Once it comes to a boil reduce the heat to low or medium. Cover and simmer for 20 to 25 minutes or until soft. 
 
    2. While the rice is cooking place a large skillet over medium heat. Add in the chicken and cook for 5 to 10 minutes or until browned. 
 
    3. Add in the onion and continue to cook for 5 minutes or until soft. 
 
    4. Pour in the dashi stock, soy sauce, mirin and light brown sugar. Stir well to mix until the sugar dissolves. 
 
    5. Bring the mixture to a boil and allow to cook for 10 minutes or until reduced. 
 
    6. In a small bowl add in the eggs. Whisk until beaten. Pour this mixture over the chicken mixture. Stir well to mix. Cover and reduce the heat to low. Steam for 5 minutes or until the egg is cooked. Remove the mixture from heat. 
 
    7. Add one cup of the cooked rice into 4 serving bowls. Top off each bowl with ¼ of the chicken mixture. Spoon half of a cup of the soup over the top. Serve. 
 
   


  
 

 2)         Japanese Beef Croquettes 
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    This delicious Japanese dish is made using the perfect combination of mashed potatoes, beef and onions, to make beef patties that nobody will want to resist. 
 
    Yield: 10 Servings 
 
    Preparation Time: 30 Minutes 
 
    Ingredient List: 
 
    
    	 3 russet potatoes, peeled and chopped 
 
    	 1 tablespoon of butter 
 
    	 1 tablespoon of vegetable oil 
 
    	 3 onions, chopped 
 
    	 ¾ pound of ground and lean beef 
 
    	 4 teaspoons of soy sauce 
 
    	 All-purpose flour, for dusting 
 
    	 2 eggs, large and beaten 
 
    	 Panko breadcrumbs, for coating 
 
    	 ½ cup of vegetable oil, for frying 
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    Instructions: 
 
    1. Place a large pot filled with water over the medium heat. Season with a dash of salt and bring the water to a boil. Add in the potatoes and cook for 15 minutes or until soft. Drain the potatoes and place into a large bowl.  
 
    2. In this bowl add in the butter and mash thoroughly until smooth. 
 
    3. Place a large skillet over the medium heat. Add in the vegetable oil. Once hot add in the onions and cook for 5 minutes or until soft. 
 
    4. Add in the ground beef and soy sauce. Continue to cook for 5 minutes or until the liquid has been evaporated. Remove from heat and pour this mixture into the bowl with the mashed potatoes. 
 
    5. In a separate skillet placed over medium to high heat, add in ½ cup of the vegetable oil. 
 
    6. Shape the mashed potato and beef mixture into 10 balls. Flatten to form patties. 
 
    7. Roll the patties in the flour then dip into the egg. Roll in the breadcrumbs until coated on both sides. 
 
    8. Add into the skillet with the oil. Fry for 5 minutes on each side or until golden in color. Remove and drain on a plate lined with paper towels to drain. Serve. 
 
   


  
 

 3)         Traditional Yakisoba 
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    This traditional Japanese dish is made with fresh cabbage, carrots, broccoli and seaweed flakes, making it perfect for those who are looking to increase the daily vegetable intake. 
 
    Yield: 2 Servings 
 
    Preparation Time: 15 Minutes 
 
    Ingredient List: 
 
    
    	 2 tablespoons of extra virgin olive oil 
 
    	 ¼ bunch of cabbage, fresh and shredded 
 
    	 3 carrots, fresh and cut julienne style 
 
    	 4 spring onions, sliced 
 
    	 1 cup of broccoli, fresh and cut into florets 
 
    	 Soba noodles, for serving 
 
    	 6 tablespoons of yakisoba sauce 
 
    	 Bonito flakes, for garnish 
 
    	 Aonori seaweed, for garnish 
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    Instructions: 
 
    1. Place a large wok over medium to high heat. Add in the noodles and cook according to the directions on the package. Remove from the wok and set aside. 
 
    2. Using the same wok add in two tablespoons of the extra virgin olive oil. Once the oil is hot enough add in the shredded cabbage, julienne carrots, sliced spring onions and broccoli florets. Stir well to mix and cook for 5 minutes. 
 
    3. Add in the cooked noodles and yakisoba sauce. Stir to mix and cook for an additional minute. 
 
    4. Remove from heat. Serve with a garnish of bonito flakes and aonori seaweed. 
 
   


  
 

 4)         Japanese Curry 
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    This delicious Japanese dish that is inspired from the popular Indian dish. It is made with a thick sauce and is just as delicious as the meat in this recipe. 
 
    Yield: 4 to 6 Servings 
 
    Preparation Time: 1 Hour and 10 Minutes 
 
    Ingredient List: 
 
    
    	 2 tablespoons of peanut oil 
 
    	 1 pound of beef, stewing 
 
    	 1 onion, peeled and chopped 
 
    	 2 cloves of garlic, chopped 
 
    	 1 tablespoon of ginger, peeled and minced 
 
    	 1 apple, peeled, cored and minced 
 
    	 3 tablespoons of all-purpose flour 
 
    	 2 carrots, peeled and chopped 
 
    	 1 potato, peeled and chopped 
 
    	 1 teaspoon of garam masala 
 
    	 4 tablespoons of curry, powdered 
 
    	 2 tablespoons of tomato paste 
 
    	 2 cups of red wine 
 
    	 1 ½ tablespoons of granulated sugar 
 
    	 2 tablespoons of soy sauce 
 
    	 4 cups of water 
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    Instructions: 
 
    1. Place a large pot over medium to high heat. Add in a spoonful of the peanut oil and once the oil is hot enough add in the beef. Cook for 5 minutes or until cooked through. Transfer the beef onto a large plate and set aside. 
 
    2. Reduce the heat to low and add in the remaining tablespoon of peanut oil. Once the oil is hot enough add in the chopped onions. Cook for 10 minutes or until caramelized. 
 
    3. Then add in the minced garlic, minced ginger and minced apple. Stir well to mix and cook for 2 minutes. 
 
    4. Add in the all-purpose flour and stir to mix. Cook for an additional minute. 
 
    5. Add in the chopped carrots, chopped potato, garam masala and powdered curry. Stir well to mix. Add in the tomato paste. 
 
    6. Slowly add in the red wine. Stir well to incorporate and bring the mixture to a boil. 
 
    7. Once boiling add in the granulated sugar, soy sauce and water. Stir to mix and bring the mixture back to a boil. 
 
    8. Add in the cooked beef. 
 
    9. Reduce the heat to low and cover. Cook for 30 minutes. 
 
    10. Remove from heat. Season with a dash of salt and black pepper and serve immediately. 
 
   


  
 

 5)         Chicken Yakisoba 
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    This is an excellent dish that is packed full of yakisoba noodles and hearty chicken, making it one of the most filling dishes you can enjoy any day of the week. 
 
    Yield: 6 Servings 
 
    Preparation Time: 30 Minutes 
 
    Ingredient List: 
 
    
    	 ½ teaspoons of sesame oil 
 
    	 1 tablespoon of canola oil 
 
    	 2 tablespoons of chile paste 
 
    	 2 cloves of garlic, chopped 
 
    	 4 chicken breasts, skinless, boneless and cut into small cubes 
 
    	 ½ cup of soy sauce 
 
    	 1 onion, sliced thinly 
 
    	 ½ of a head of cabbage, chopped 
 
    	 2 carrots, chopped 
 
    	 8 ounces of soba noodles, cooked 
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    Instructions: 
 
    1. Place a large skillet over medium heat. Add in the sesame oil, canola oil and chili paste. Stir well to mix and fry for 30 seconds. 
 
    2. Add in the chopped garlic and continue to cook for 30 seconds or until fragrant. 
 
    3. Add in the chicken and ¼ cup of the soy sauce. Stir well and cook for 5 minutes on each side or until browned. Remove from the skillet and set aside on a plate. 
 
    4. In the same skillet add in the sliced onion, chopped cabbage and chopped carrots. Stir to mix and cook for 2 to 3 minutes or until the cabbage wilts. 
 
    5. Add in the remaining ¼ cup of soy sauce and cooked soba noodles. Add in the chicken mixture and toss well to mix. 
 
    6. Remove from heat and serve. 
 
   


  
 

 6)         Green Tea Muffins 
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    If you love the taste of green tea, then these are the ultimate muffins for you to make. Packed full of a delicious green tea taste, this is one muffin dish I know you will want to make as often as possible. 
 
    Yield: 12 Servings 
 
    Preparation Time: 50 Minutes 
 
    Ingredient List: 
 
    
    	 1 2/3 cups of all-purpose flour 
 
    	 ½ teaspoons of salt 
 
    	 1 teaspoon of baking powder 
 
    	 1 tablespoon of matcha green tea powder 
 
    	 ½ cup of granulated sugar 
 
    	 1 egg 
 
    	 1/3 cup of melted butter 
 
    	 1 cup of whole milk 
 
    	 ¼ cup of walnuts, chopped and optional 
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    Instructions: 
 
    1. Preheat the oven to 350 degrees. Line a large muffin pan with paper muffin liners. 
 
    2. In a large bowl add in the all-purpose flour, dash of salt, baking powder, green tea and granulated sugar. Stir well to mix. 
 
    3. In a separate large bowl add in the egg, butter and whole milk. Stir well until mixed. Pour this mixture into the flour mixture. Stir until just mixed. 
 
    4. Pour the batter into the prepared muffin pan. 
 
    5. Place into the oven to bake for 25 minutes or until golden. Remove and set aside to cool before serving. 
 
   


  
 

 7)         Clear Japanese Onion Soup 
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    Make this dish whenever you are feeling under the weather. It is a light soup that you can make whenever you need something lighter to fill you up in the middle of the day. 
 
    Yield: 4 Servings 
 
    Preparation Time: 40 Minutes 
 
    Ingredient List: 
 
    
    	 2 onions, chopped 
 
    	 6 cups of vegetable broth 
 
    	 2 stalks of celery, chopped 
 
    	 2 cloves of garlic, minced 
 
    	 1 handful of button mushrooms, sliced thinly 
 
    	 1 handful of scallions, thinly sliced 
 
    	 Dash of salt and black pepper 
 
    	 Dash of soy sauce 
 
    	 Dash of Sriracha sauce 
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    Instructions: 
 
    1. Place a medium soup pot over medium heat. Add in the onions and cook for 5 minutes or until browned. 
 
    2. Then add in the vegetable broth, chopped carrot, chopped of celery and minced garlic. Stir well to mix. 
 
    3. Bring the mixture to a boil and allow to simmer for 30 minutes. 
 
    4. After this time season the soup with a dash of salt and black pepper. 
 
    5. Strain the soup through a fine mesh strainer and into a large bowl. 
 
    6. Add in the chopped mushrooms and sliced scallions. Serve. 
 
   


  
 

 8)         Ginger Pork 
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    This is a great dish to make if you suffer from a sensitive stomach. Ginger can be used to help alleviate stomach issues and with this recipe you can do so in a delicious way. 
 
    Yield: 4 Servings 
 
    Preparation Time: 1 Hour and 20 Minutes 
 
    Ingredient List: 
 
    
    	 1 tablespoon of ginger root, grated 
 
    	 2 tablespoons of soy sauce 
 
    	 2 tablespoons of sake 
 
    	 2 tablespoons of mirin 
 
    	 1 pound of pork loin, thinly sliced 
 
    	 3 tablespoons of vegetable oil 
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    Instructions: 
 
    1. In a large bowl add in all of the ingredients. Stir well to mix. 
 
    2. Cover and set into the fridge to marinate for 1 hour. 
 
    3. Place a large skillet over high heat. Add in a touch of vegetable oil. Once hot remove the pork from the marinade and place into the skillet. Cook for 8 to 10 minutes or until browned. 
 
    4. Decrease the heat to medium and continue to cook for 5 minutes or until crispy. 
 
    5. Remove from heat and serve. 
 
   


  
 

 9)         Teriyaki Salmon Bowls 
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    If you are a fan of traditional chicken teriyaki, then this is the perfect Japanese dish for you. Made with salmon, it is a healthier alternative to any Japanese dish that you can get. 
 
    Yield: 4 Servings 
 
    Preparation Time: 30 Minutes 
 
    Ingredients for the teriyaki sauce: 
 
    
    	 1 slice of ginger, smashed 
 
    	 1/3 cup of soy sauce, low in sodium 
 
    	 ¼ cup of mirin 
 
    	 ¼ cup of sake 
 
    	 3 tablespoons of honey 
 
    	 1 teaspoon of cornstarch, mixed with 1 teaspoon of water 
 
   
 
    Ingredients for the salmon: 
 
    
    	 4 salmon fillets, skin on 
 
    	 1/8 teaspoons of salt 
 
    	 Dash of black pepper 
 
    	 Dash of garlic, powdered 
 
    	 Wasabi, optional 
 
    	 1 teaspoon of vegetable oil 
 
    	 6 cups of Japanese rice, cooked 
 
    	 Sesame seeds, lightly toasted 
 
    	 Seaweed sheets, roasted 
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    Instructions: 
 
    1. Add all of the ingredients for the teriyaki sauce into a small saucepan. Set over medium heat and whisk until mix. Cook for 10 minutes or until thick in consistency. 
 
    2. While the sauce is cooking season the salmon with a dash of salt, black pepper and powdered garlic. If you are using wasabi, rub onto the salmon fillet. 
 
    3. Preheat the oven to 400 degrees. 
 
    4. Place a large cast iron skillet over medium heat. Add in a tablespoon of the vegetable oil and once the oil is hot enough add in the salmon, making sure the salmon fillet is skin side down. Brush with the teriyaki sauce and sear for 3 minutes. 
 
    5. Brush the salmon fillet with more teriyaki sauce. 
 
    6. Transfer the skillet into the oven. Bake for 5 minutes. 
 
    7. Remove from the oven and drizzle the remaining sauce over the top. Serve. 
 
   


  
 

 10)         Japanese Cheesecake 
 
    [image: C:\Users\PC\AppData\Local\Microsoft\Windows\INetCache\Content.Word\Japanese Cheesecake.jpg] 
 
    This is a light and fluffy cheesecake with a delicious Japanese twist that I know you will fall in love with. It is so delicious, I know you won’t want traditional cheesecake every again. 
 
    Yield: 8 Servings 
 
    Preparation Time: 1 Hour and 20 Minutes 
 
    Ingredient List: 
 
    
    	 1, 3 ounce pack of cream cheese 
 
    	 ¼ cup of whole milk 
 
    	 2 egg yolks 
 
    	 ¼ cup of granulated sugar, divided 
 
    	 2 egg whites 
 
    	 1/3 teaspoons of cream of tartar 
 
    	 3 tablespoons of all-purpose flour 
 
    	 1 ½ tablespoons of cornstarch 
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    Instructions: 
 
    1. Preheat the oven to 350 degrees. Grease a large cake pan with cooking spray and line the bottom with a sheet of parchment paper. 
 
    2. Place a small saucepan over low to medium heat. Add in the cream cheese and whole milk. Stir well to mix and cook for 5 minutes or until the cream cheese is melted. Remove from heat and set the mixture aside. 
 
    3. In a medium bowl add in the egg yolks and half of the granulated sugar. Beat with an electric mixer until fluffy in consistency. Add in the cream cheese mixture. Fold until gently incorporated. Add in the flour and cornstarch. Stir until evenly mixed. 
 
    4. In a separate large bowl add in the egg whites and cream of tartar. Beat with an electric mixer until peaks form on the surface. Add in the remaining granulated sugar and continue to beat until stiff peaks begin to form. 
 
    5. Add the cream cheese mixture into the egg whites. Beat until evenly blended. 
 
    6. Pour the batter into the cake pan. Place the cake pan onto a large roasting pan. Pour water around the pan. 
 
    7. Place into the oven to bake for 20 minutes. Reduce the heat to 300 degrees. Continue to bake for 15 minutes. Remove and set aside to cool. 
 
    8. Invert the cheesecake onto a cake plate. Serve. 
 
   


  
 

 11)         Braised Miso Pork 
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    If you are looking for the ultimate Japanese comfort food, then you can’t go wrong with this dish. The very smell of it will send your mouth watering. 
 
    Yield: 12 Servings 
 
    Preparation Time: 3 Hours and 45 Minutes 
 
    Ingredient List: 
 
    
    	 1 tablespoon of canola oil 
 
    	 5 pounds of pork butter, cut into small pieces 
 
    	 2 tablespoons of minced garlic 
 
    	 1 teaspoon of minced ginger 
 
    	 2 cups of water 
 
    	 1/3 cup of soy sauce 
 
    	 1/3 cup of brown sugar 
 
    	 ¾ cup of white miso 
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    Instructions: 
 
    1. Place a large Dutch oven over medium to high heat. Add in the canola oil and once hot add in the pork butt pieces. Cook for 8 to 10 minutes on each side or until browned. 
 
    2. Add in the minced garlic and minced ginger. Cook for 30 seconds or until fragrant. 
 
    3. Add in the water, soy sauce, light brown sugar and miso. Stir well to mix and bring this mixture to a boil. Deglaze the bottom of the pan as it boils. 
 
    4. Add in the pork. 
 
    5. Reduce the heat to low or medium. Simmer for 3 hours or until the pork is soft and the sauce is thick in consistency.  
 
    6. Remove from heat and serve immediately. 
 
   


  
 

 12)         Pumpkin Mochi 
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    Mochi is a popular sweet treat that is often served in Japan. The use of pumpkin in this particular dish makes it perfect to serve during the Fall season. 
 
    Yield: 12 Servings 
 
    Preparation Time: 1 Hour and 10 Minutes 
 
    Ingredient List: 
 
    
    	 2 ½ cups of glutinous rice flour 
 
    	 2 teaspoons of baking powder 
 
    	 2 cups of granulated sugar 
 
    	 4 eggs, large 
 
    	 1, 29 ounce can of pumpkin, pureed 
 
    	 1, 14 ounce can of sweetened condensed milk 
 
    	 1 cup of melted butter 
 
    	 2 teaspoons of pure vanilla 
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    Instructions: 
 
    1. Preheat the oven to 350 degrees. Grease a large baking dish with cooking spray. 
 
    2. In a large bowl add in the glutinous rice flour, baking powder and granulated sugar. Stir well to mix. 
 
    3. In a separate large bowl add in the pureed pumpkin, large eggs, milk, melted butter and pure vanilla. Stir well to mix. Add in the flour mixture and stir well until just mixed. 
 
    4. Pour the batter into the baking dish. 
 
    5. Place into the oven to bake for 1 hour. Remove and set aside to cool for a few minutes before serving. 
 
   


  
 

 13)         Baked Tonkatsu 
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    This is a total game changer when it comes to Japanese recipes. Served with homemade tonkatsu sauce, this is a popular traditional Japanese dish that you can enjoy from the comfort of your own home. 
 
    Yield: 2 Servings 
 
    Preparation Time: 30 Minutes 
 
    Ingredient List: 
 
    
    	 ¾ cup of panko Japanese 
 
    	 1 tablespoon of extra virgin olive oil 
 
    	 2 ½ inch thick piece of pork loin chops, boneless 
 
    	 1 teaspoon of salt 
 
    	 Dash of black pepper 
 
    	 2 tablespoons of all-purpose flour 
 
    	 1 egg, large 
 
    	 Tonkatsu sauce 
 
    	 1 tablespoon of white and black sesame seeds, lightly toasted 
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    Instructions: 
 
    1. Preheat the oven to 400 degrees. While the oven is heating up line a large baking sheet with a sheet of parchment paper. 
 
    2. Place a large frying pan over medium heat. Add in the panko breadcrumbs and olive oil. Stir well to mix and cook for 1 to 2 minutes or until toasted. Transfer into a large baking dish and set aside to cool. 
 
    3. Slice a few slits into the surface of the pork. Pound the meat with a meat hammer. Then season with a dash of salt and black pepper. Dredge each of the pork loins in the flour and coat completely on both sides. 
 
    4. Add the egg into a small bowl. Beat well and dip the pork loins into it. Dredge in the lightly toasted panko breadcrumbs, making sure to coat on both sides. 
 
    5. Transfer the pork onto a large baking sheet. Place into the oven to bake for 20 minutes or until cooked through. 
 
    6. Cut the tonkatsu into thin slices. Serve with the tonkatsu sauce and sesame seeds. 
 
   


  
 

 14)         Cold Noodle Salad 
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    This is a Japanese noodle dish that contains a bit of a Thai taste. Feel free to use ramen noodles instead of soba noodles to make this dish easier to make. 
 
    Yield: 8 Servings 
 
    Preparation Time: 1 Hour and 25 Minutes 
 
    Ingredient List: 
 
    
    	 15 ounces of dried soba noodles 
 
    	 1 ½ teaspoons of dark sesame oil 
 
    	 1/3 cup of rice vinegar 
 
    	 1/3 cup of soy sauce 
 
    	 1 lime, juice only 
 
    	 1 lime, zest only 
 
    	 2 tablespoons of light brown sugar 
 
    	 2 cloves of garlic, minced 
 
    	 2 teaspoons of crushed red pepper flakes 
 
    	 1 cup of carrot, grated 
 
    	 ¼ cup of salted peanuts, chopped 
 
    	 ½ cup of cilantro, chopped 
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    Instructions: 
 
    1. Place a large pot over medium to high heat. Fill with water and cook the soba noodles according to the directions on the package. Once cooked, drain the noodles and set aside. 
 
    2. In a large bowl add in the sesame oil, vinegar, soy sauce and fresh lime juice. Add in the fresh lime zest, light brown sugar, minced garlic and dash of crushed red pepper flakes. Stir well to mix. 
 
    3. Add in the grated carrots, chopped peanuts and chopped cilantro. Toss well to mix. 
 
    4. Cut each of the noodles into 3 inch pieces. Add into a large bowl. Pour the dressing over the top. Toss to coat. 
 
    5. Cover the noodles and place into the fridge to chill for 1 hour. 
 
    6. Add a splash of soy sauce and vinegar. Stir immediately while cold. 
 
   


  
 

 15)         Vegetarian Nori Rolls 
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    These delicious rolls look just as appetizing as they actually taste. This is the perfect dish to make for those who have never had the pleasure of enjoying too much Japanese food. 
 
    Yield: 3 Servings 
 
    Preparation Time: 2 Hours 
 
    Ingredient List: 
 
    
    	 2 cups of short grain white rice 
 
    	 2 ¼ cups of water 
 
    	 ¼ cup of soy sauce 
 
    	 2 teaspoons of honey 
 
    	 1 teaspoon of garlic, minced 
 
    	 3 ounces of tofu, firm and cut into thin strips 
 
    	 2 tablespoons of rice vinegar 
 
    	 4 sheets of nori seaweed 
 
    	 ½ of a cucumber, cut julienne style 
 
    	 ½ of an avocado, cut julienne style 
 
    	 1 carrot, small and cut julienne style 
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    Instructions: 
 
    1. Place a large saucepan on a flat surface. Add in the rice and cover with water. Allow to stand for 30 minutes. 
 
    2. Then use a shallow dish and add in the soy sauce, honey and minced garlic. Stir well to mix. 
 
    3. Add in the tofu to this mixture and stir well to coat. Set aside to marinate for 30 minutes. 
 
    4. Place the saucepan with the rice over medium heat. Bring the water to a boil and then reduce the heat to low. Allow to simmer for 20 minutes or until thick in consistency and cooked through. 
 
    5. Transfer the cooked rice to a large bowl and add in the rice vinegar. Toss well to coat the rice. 
 
    6. Place a sheet of nori seaweed onto a bamboo mat. Working with moist hands spread ¼ of the rice over the nori sheet. Add to piece of the marinated tofu over the top and then top off with the cucumber strips. Place the avocado and carrot over the top. 
 
    7. Carefully roll the nori from the bottom tightly. Seal the roll with a touch of water. 
 
    8. Repeat with the remaining ingredients and slice the roll into thick slices. Serve. 
 
   


  
 

 16)         Japanese Deep Fried Shrimp 
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    This delicious shrimp dish will be one of the best recipes you will ever taste. Seasoned to tasty perfection and coated in breadcrumbs, this is a dish I know you won’t be able to get enough of. 
 
    Yield: 4 Servings 
 
    Preparation Time: 20 Minutes 
 
    Ingredient List: 
 
    
    	 1 pound of shrimp, peeled and deveined 
 
    	 ½ teaspoons of salt 
 
    	 ½ teaspoons of black pepper 
 
    	 ½ teaspoons of powdered garlic 
 
    	 1 cup of all-purpose flour 
 
    	 1 teaspoon of smoked paprika 
 
    	 2 eggs, beaten 
 
    	 1 cup of panko breadcrumbs 
 
    	 1 quart of vegetable oil, for frying 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. In a large bowl add in the shrimp. Season with a dash of salt, black pepper and powdered garlic. Toss well to mix. 
 
    2. In a separate medium bowl and add in the all-purpose flour and smoked paprika. In two separate bowls add in the beaten eggs and the breadcrumbs. 
 
    3. Heat up the oil in a deep fryer to 375 degrees. 
 
    4. Dip the shrimp into the flour mixture, rolling to coat evenly. Then dip into the egg and roll in the breadcrumbs until coated on all sides. 
 
    5. Add into the hot oil. Fry for 5 minutes or until golden brown. Remove and drain on a plate lined with paper towels. Serve immediately. 
 
   


  
 

 17)         Wasabi and Ginger Deviled Eggs 
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    This is one deviled egg recipe I know you are going to want to make for every get together that you have. Made with wasabi and ground Korean chile, you can rest assured that these deviled eggs have some heat to them. 
 
    Yield: 12 Servings 
 
    Preparation Time: 20 Minutes 
 
    Ingredient List: 
 
    
    	 12 eggs, large 
 
    	 ¼ cup of mayonnaise 
 
    	 2 tablespoons of cilantro, fresh and chopped 
 
    	 4 teaspoons of ginger, grated and peeled 
 
    	 4 teaspoons of wasabi paste 
 
    	 4 teaspoons of lime juice, fresh 
 
    	 ¼ sheet of nori seaweed, cut into thin slivers 
 
    	 1/8 teaspoons of Korean chile, ground 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. First steam the eggs using a vegetable steamer for 15 minutes. After this time set the eggs aside to cool. Once cooled peel the eggs from their shells and slice them in half lengthwise 
 
    2. Carefully remove the yolks from the eggs and transfer into a large bowl. Mash the yolks until smooth in consistency. 
 
    3. Add in the mayonnaise, chopped cilantro, ginger, wasabi paste and fresh lime juice into the mashed yolks. Stir well until mixed. 
 
    4. Divide the yolk mixture over the egg whites.  
 
    5. Top off with the ground chili and serve. 
 
   


  
 

 18)         Classic Oyako Donburi 
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    This is a popular Japanese dish that is often served in Hawaii. It is often served in many popular Japanese restaurants and is versatile that you can serve it with your favorite ingredients. 
 
    Yield: 4 Servings 
 
    Preparation Time: 40 Minutes 
 
    Ingredient List: 
 
    
    	 1 tablespoon of vegetable oil 
 
    	 ¾ pound of chicken breasts, skinless, boneless and cut into thin strips 
 
    	 ½ of an onion, sliced thinly 
 
    	 1 cup of chicken broth 
 
    	 6 shiitake mushrooms, dried, soaked and cut into strips 
 
    	 1 carrot, cut julienne style 
 
    	 2 tablespoons of granulated sugar 
 
    	 4 tablespoons of soy sauce 
 
    	 ½ teaspoons of salt 
 
    	 ½ cup of green onions, chopped 
 
    	 5 eggs, beaten 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Place a large skillet over medium to high heat. Add in the vegetable oil and once hot add in the chicken strips and onion. Cook for 8 to 10 minutes or until the chicken is cooked through. Drain the excess liquid. 
 
    2. In the same skillet add in the chicken broth. Allow to simmer for 2 minutes. 
 
    3. Add in the mushrooms strips and julienne carrots. Stir to mix and simmer for 5 minutes. 
 
    4. Add in the granulated sugar, soy sauce and dash of salt. Stir well to mix. Continue to simmer for the next 3 minutes. 
 
    5. Add in half of the green onions. Stir well to incorporate. 
 
    6. Pour the beaten eggs over the chicken mixture. Simmer for 10 minutes or until the eggs are cooked through. 
 
    7. Remove from heat and serve with rice. 
 
   


  
 

 19)         Miso Salmon 
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    Salmon is a common type of food served in Japan and after you get a taste of this dish, you will want to make it nearly every night. It is incredibly easy to prepare, you can have it ready in just a matter of minutes. 
 
    Yield: 6 Servings 
 
    Preparation Time: 50 Minutes 
 
    Ingredient List: 
 
    
    	 2 ½ pound of salmon fillets, with the skin removed 
 
    	 1 cup of miso paste 
 
    	 ¼ cup of sake 
 
    	 ½ cup of light brown sugar 
 
    	 2 tablespoons of sesame seeds 
 
    	 1 tablespoon of sesame oil 
 
    	 ¼ cup of water 
 
    	 ½ cup of ginger salad dressing 
 
    	 3 tablespoons of seasoned rice vinegar 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Preheat the oven to 400 degrees. 
 
    2. Place a large skillet over medium heat and fill with one inch of water. Bring the water to a boil. 
 
    3. Add the salmon fillets into the boiling water. Poach for 2 minutes on both sides. Remove and transfer to a large baking sheet. 
 
    4. In a small bowl add in the miso paste, light brown sugar, sake, seeds, sesame oil, water, vinegar and dressing. Stir well to mix and pour over the salmon fillets. 
 
    5. Place into the oven to bake for 15 minutes or until cooked through. Turn the oven to broil. Broil the salmon fillets for 5 minutes. 
 
    6. Remove and slice into small pieces. Serve. 
 
   


  
 

 20)         Japanese Onion Soup 
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    This is a basic soup dish that is mostly served as an appetizer in many popular Japanese restaurants. It has a mild flavor with a touch of tang that you will love. 
 
    Yield: 6 Servings 
 
    Preparation Time: 1 Hour 
 
    Ingredient List: 
 
    
    	 ½ a stalk of celery, chopped 
 
    	 1 onion, chopped 
 
    	 ½ of a carrot, chopped 
 
    	 1 teaspoon of ginger root, grated 
 
    	 ¼ teaspoons of garlic, minced 
 
    	 2 tablespoons of chicken stock 
 
    	 3 teaspoons of beef bouillon granules 
 
    	 1 cup of shiitake mushrooms, chopped 
 
    	 2 quarts of water 
 
    	 1 cup of baby Portobello mushrooms, thinly sliced 
 
    	 1 tablespoon of chives, minced 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Place a large saucepan over medium heat. Add in the chopped celery, chopped onion, chopped carrot, minced garlic, grated ginger and a handful of the sliced mushrooms. Stir well to mix. 
 
    2. Pour in the chicken stock, bouillon granules and water. Stir well to mix and bring the mixture to a boil over high heat. Once the mixture comes to a boil, cover and reduce the heat to low. Continue to cook for 45 minutes. 
 
    3. Add the remaining mushrooms into a separate large pot over medium heat. Strain the soup from the other pot and discard the solids. Pour over the mushrooms in the other pot. 
 
    4. Strain the mushroom soup into serving bowls. 
 
    5. Sprinkle the chives over the top and serve. 
 
   


  
 

 21)         Ochazuke 
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    This is a dish you can enjoy that is both light and comforting. This incredibly easy dish is made with green tea and steamed right, making it one of the best Japanese dish you can make any day of the week. 
 
    Yield: 1 Serving 
 
    Preparation Time: 30 Minutes 
 
    Ingredient List: 
 
    
    	 1 salmon fillet 
 
    	 1 cup of Japanese rice 
 
    	 1 teaspoon of Bubu arare 
 
    	 1 teaspoon of nori, shredded 
 
    	 ¼ teaspoons of sesame seeds, white 
 
    	 2 strands of Japanese parsley, chopped 
 
    	 Wasabi, optional 
 
   
 
    Ingredients for the ochazuke with dashi: 
 
    
    	 1 cup of dashi 
 
    	 1 teaspoon of mirin 
 
    	 1 teaspoon of soy sauce 
 
    	 1/8 teaspoons of salt 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Place the salmon fillet into a medium dish and place into the oven to bake for 25 minutes at 400 degrees. Remove from the oven and flake with two forks. Set aside. 
 
    2. Add all of the ingredients for the dashi into a small saucepan set over medium heat. Stir well to mix and bring the mixture to a boil. Once it comes to a boil transfer the mixture into a small teapot. 
 
    3. Place the cooked rice into large serving bowls. Top off with the shredded salmon, parsley, nori, bubu arare and sesame seeds. 
 
    4. Drizzle the dashi over the top and serve. 
 
   


  
 

 22)         Traditional Shoyu Chicken 
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    This is a traditional chicken dish that is often passed generation to generation in Japan. For the tastiest results, make sure to serve this dish with Japanese rice. 
 
    Yield: 12 Servings 
 
    Preparation Time: 1 Hour and 40 Minutes 
 
    Ingredient List: 
 
    
    	 1 cup of soy sauce 
 
    	 1 cup of light brown sugar 
 
    	 1 cup of water 
 
    	 4 cloves of garlic, minced 
 
    	 1 onion, chopped 
 
    	 1 tablespoon of grated ginger root 
 
    	 1 tablespoon of black pepper 
 
    	 1 tablespoon of dried oregano 
 
    	 1 teaspoon of crushed pepper flakes 
 
    	 1 teaspoon of cayenne pepper 
 
    	 1 teaspoon of ground paprika 
 
    	 5 pounds of chicken thighs, skinless 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. In a large Ziploc bag and add in the soy sauce, light brown sugar, water, minced garlic, chopped onion, grated ginger, dash of black pepper, dried oregano, crushed red pepper flakes, cayenne pepper and ground paprika. Stir well to mix. 
 
    2. Add in the chicken thighs and toss to coat. Seal and set aside to marinate for 1 hour. 
 
    3. Preheat a grill to medium heat. Grease the grate of the grill with oil. 
 
    4. Remove the chicken from the marinade. Place directly onto the grill and cover. Cook for 15 minutes on each side or until cooked through. 
 
    5. Remove and serve immediately. 
 
   


  
 

 23)         Tofu Hiyayakko 
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    This is a traditional and delicious dish that is served around Japan for lunch or dinner. Serve this with miso soup rice or fish for the tastiest results. 
 
    Yield: 1 Serving 
 
    Preparation Time: 10 Minutes 
 
    Ingredient List: 
 
    
    	 1 tablespoon of soy sauce 
 
    	 1 teaspoon of granulated sugar 
 
    	 ½ teaspoons of dashi granules 
 
    	 ½ teaspoons of water 
 
    	 ¼, 12 ounce pack of silk tofu 
 
    	 1 ½ teaspoons of grated ginger root 
 
    	 ¼ teaspoons of green onions, sliced 
 
    	 Pinch of bonito shavings 
 
    	 Pinch of sesame seeds, lightly toasted 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. In a small bowl and add in the soy sauce, granulated sugar, dashi and water. Stir well to mix. 
 
    2. Place the tofu onto a small plate.  
 
    3. Top off with the grated ginger, sliced green onions and pinch of bonito. 
 
    4. Drizzle the soy sauce mixture over the top. 
 
    5. Garnish with toasted sesame seeds and serve. 
 
   


  
 

 24)         Washabinaros Chili 
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    This is a delicious twist on a classic chili dish that I know you won’t be able to get enough of. Made with wasabi, this dish contains a bit of a spicy flavor that is impossible to resist. 
 
    Yield: 8 Servings 
 
    Preparation Time: 3 Hours and 20 Minutes 
 
    Ingredient List: 
 
    
    	 4 tablespoons of vegetable oil, evenly divided 
 
    	 2 onions, chopped 
 
    	 4 cloves of garlic, minced 
 
    	 1 pound of lean and ground beef 
 
    	 ¾ pound of Italian sausage, casings removed 
 
    	 1, 14.5 ounce can of tomatoes with juice, peeled and chopped 
 
    	 1, 12 ounce can of dark beer 
 
    	 1 cup of strong coffee 
 
    	 2, 6 ounce cans of tomato paste 
 
    	 1, 14 ounce can of beef broth 
 
    	 ¼ cup of powdered chili 
 
    	 1 tablespoon of ground cumin 
 
    	 ¼ cup of light brown sugar 
 
    	 1 teaspoon of dried oregano 
 
    	 1 teaspoon of cayenne pepper 
 
    	 1 teaspoon of ground coriander 
 
    	 1 teaspoon of salt 
 
    	 1 tablespoon of wasabi paste 
 
    	 3, 15 ounce cans of kidney beans 
 
    	 2 Anaheim peppers, chopped 
 
    	 1 serrano pepper, chopped 
 
    	 1 habanero pepper, thinly sliced 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Place a large pot over medium heat. Add in two tablespoons of the vegetable oil. Once hot add in the chopped onions, minced garlic, ground beef and Italian sausage. Stir well to mix. Cook for 8 to 10 minutes or until browned. 
 
    2. Add in the canned tomatoes, dark beer, strong coffee, can of tomato paste and beef broth. Stir well to mix. 
 
    3. Season the mixture with a dash of powdered chili, ground cumin, light brown sugar, dried oregano, cayenne pepper, ground coriander, dash of salt and wasabi paste. Stir well to mix. 
 
    4. Add in one can of the beans and bring the mixture to a boil. Once it comes to a boil reduce the heat to low and bring to a simmer. 
 
    5. Place a large skillet over medium heat. Add in the remaining vegetable oil and once it is hot, add in the Anaheim pepper, serrano pepper and habanero pepper. Stir well to mix and cook for 5 to 10 minutes or until soft. 
 
    6. Pour the pepper mixture into the pot. Continue to simmer for 2 hours. 
 
    7. Add in the remaining cans of beans after this time. Continue to cook for an additional 45 minutes. 
 
    8. Remove from heat and serve immediately. 
 
   


  
 

 25)         Classic Chicken Katsu 
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    This is another traditional chicken katsu dish that is a popular dish served in Japan. Feel free to use pork instead of chicken for this recipe. 
 
    Yield: 4 Servings 
 
    Preparation Time: 20 Minutes 
 
    Ingredient List: 
 
    
    	 4 chicken breasts, boneless, skinless and pounded to ½ inch in thickness 
 
    	 Dash of salt and black pepper 
 
    	 2 tablespoons of all-purpose flour 
 
    	 1 egg, beaten 
 
    	 1 cup of panko breadcrumbs 
 
    	 1 cup of vegetable oil, for frying 
 
   
 
    ZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZZ 
 
    Instructions: 
 
    1. Season the chicken breasts with a dash of salt and black pepper. 
 
    2. In three separate small bowls, add in the all-purpose flour, beaten eggs and breadcrumbs.  
 
    3. Coat the chicken on both sides in the all-purpose flour. Then dip into the beaten egg and roll in the breadcrumbs, making sure to coat on all sides. 
 
    4. Place a large skillet over medium to high heat. Pour in ¼ inch of vegetable oil into the skillet. 
 
    5. Once the oil is shimmering, add in the coated chicken. Fry for 5 minutes on each side or until golden brown. Remove and transfer to a plate lined with paper towels to drain. Serve immediately. 
 
   


  
 

 About the Author 
 
    A native of Albuquerque, New Mexico, Sophia Freeman found her calling in the culinary arts when she enrolled at the Sante Fe School of Cooking. Freeman decided to take a year after graduation and travel around Europe, sampling the cuisine from small bistros and family owned restaurants from Italy to Portugal. Her bubbly personality and inquisitive nature made her popular with the locals in the villages and when she finished her trip and came home, she had made friends for life in the places she had visited. She also came home with a deeper understanding of European cuisine. 
 
    Freeman went to work at one of Albuquerque’s 5-star restaurants as a sous-chef and soon worked her way up to head chef. The restaurant began to feature Freeman’s original dishes as specials on the menu and soon after, she began to write e-books with her recipes. Sophia’s dishes mix local flavours with European inspiration making them irresistible to the diners in her restaurant and the online community. 
 
     Freeman’s experience in Europe didn’t just teach her new ways of cooking, but also unique methods of presentation. Using rich sauces, crisp vegetables and meat cooked to perfection, she creates a stunning display as well as a delectable dish. She has won many local awards for her cuisine and she continues to delight her diners with her culinary masterpieces.  
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 Author's Afterthoughts 
 
    [image: ] 
 
    I want to convey my big thanks to all of my readers who have taken the time to read my book. Readers like you make my work so rewarding and I cherish each and every one of you.  
 
    Grateful cannot describe how I feel when I know that someone has chosen my work over all of the choices available online. I hope you enjoyed the book as much as I enjoyed writing it.  
 
    Feedback from my readers is how I grow and learn as a chef and an author. Please take the time to let me know your thoughts by leaving a review on Amazon so I and your fellow readers can learn from your experience.  
 
    
My deepest thanks, 
 
    Sophia Freeman
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