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Traditional Japanese Health Food—Natto
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The first Natto factory in America!

Not imported and frozen, but fresh and tasty!
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“Perhaps Natto Can Ride the Wave of Organic,
Gourmet and Healthy Living

Interview with Dana Lewis, President of the Japan Society of Northern California
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RN: It seems that you had the

experience of living in Japan as a
journalist for 17 years. Did you develop
an interest in Japanese home cooking
during that time?

Lewis: During the time that | was
a homestay boarder in Kumamoto
Prefecture, my host family went all-
out to treat the foreigner(me) with
local delicacies and to that end they
were considerate enough to introduce
me to all sorts of traditional Japanese
dishes. Unfortunately, at that time |
couldn’t stand uni sea urchin and natto
fermented soybeans. (Laughs)

JRN: And even after you returned to
America, did the influence of Japanese
food affect you? Do you enjoy things
like favorite foods?

Lewis: Even today, once or twice a
month | prepare Japanese food myself.
| cook homemade meals using dashi
broth | make from dried bonito flakes.
My favorite foods are curry and pork
cutlets. In San Francisco, recently there
has been a boom in this kind of Japanese
“Western food,” so | am lucky. There are

long lines that form at restaurants, and
the guests who make up those lines
are practically all Americans.

JRN: Since last year, the company
called Japan Traditional Foods has
been making natto in California, and it
offers to Americans various recipes for
natto to prepare in American ways. For
example, natto pizza, natto salad and
the like. What do you think of the way
of eating things that is agreeable to
Americans?

Lewis: Taking myself as an example,
for a long time | hated such sticky
foods as okra. But my American boss
was proud of the fact that he liked
natto, and one time when we were
eating “natto gyoza potstickers”
together at a restaurant in the Ginza
section of Tokyo, they did not have the
“stickiness” that | hated, instead being
absolutely easy to eat. | also discovered
the flavor was delicious. | came to
understand in real terms how a recipe
and presentation can be changed so
that the same food ingredient can
be a quite different thing. Since there
are many Americans who hate food
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Japan Traditional Foods, Inc.
PO, Bos 391 Sabastopol, CA 95473
Phone (TOTI8Z7-1788 Fax [FO7634-1412
Please visit us at www.gourmet-natto.com
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contact: contact@gourmet-natto.com
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products that are comparatively sticky
nature, | think that it is a good idea to
offer them an extensive variety of recipes.
It is also important that it is a product
of California, you know. Compared with
a product that is produced in Japan,
wrapped up thickly and takes any number
of days to reach here, there is an attraction
about soybeans harvested in local fields
and come to you without being frozen.

JRN: “Megumi NATTO,,," is an organic natto
produced in California that has recently
come on the market. What are your
thoughts about Americans’ reactions in
relation to organic and fermented food
products?

Lewis: Things like miso have already come
out in regular supermarkets, you know.
Americans have a tremendous amount
of interest in traditional Japanese food
products. As the number of people in
the healthy food trend increases, | think
that natto has entered the category of a
“gourmet food product” or a “health food
product” here. Today, in metropolitan areas
like New York and San Francisco, many of
the so-called “foodie” people focus their
attention on fermented food products that
contain natto, so there is a possibility that
in the near future it could become a boom.
In order for that to happen it is necessary
for consumers to become knowledgeable
about it. Food writers should write
restaurant reviews explaining that it is
really “delicious, healthy and a tradition of
Japan,” so that fans of natto increase based
on those key words.

JRN: The Japan Society plans and supports
a number of food events. What kind of
changes do you see in the trends of recent
events?

Lewis: In Japanese food events in New
York, Los Angeles and San Francisco, often
there is a mixture of the traditional and
modern to create urban style food. The
attendees are also knowledgeable about
Japan, and seek the real thing. Along with
that, the interest in food ingredients has
also changed. Since there are more and
more large-scale sake events held by other
sponsors, the Japan Society has taken
the opposite tack, with many small food
events based on a standard of uniqueness.
For example, beer pairings, sake pairings,
sushi preparation workshops and the like,
where attendees can enjoy a hands-on
experience.

JRN: What are the plans, aspirations and

other things that the Japan Society has
in store for events in the future?

Lewis: We want to put more effort
into emphasis on individual, intimate
events, you know. | think that
introducing more traditional Japanese
food and home cooking in ways that
we talked about before would be
good. For example, events where
“bento boxed lunches,” “breakfasts”
and “traditional food ingredients” were
used in cooking demonstrations would
probably be interesting, you see.
Through those means, the traditional
food ingredients that Americans hate
(for example, natto, okra and the like)
will perhaps have an opportunity to
find their way on America’s kitchen
tables.

Dana Lewis
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President of Japan Society of Northern California

Dana Lewis has spent most of her professional life at the interface between
Japan and the world. She has worked for the Asahi Evening News, Kyodo News
Service, Newsweek, and most recently with Newsweek Japan magazine, writing
on Japanese politics, society and culture, U.S.-Japan relations. A 17-year resident
of Tokyo, she has also translated thousands of pages of manga, from the award
winning “Blade of the Immortal”to “Oh My Goddess”
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Tuna, Natto Pepper Roll
Ingridients For rice:
Tuna 1 cup short-grain raw rice

Serrano Pepper to taste 1 and 2 tablespoons cold water
Natto For the vinegar mixture:
Sesame oil 1/4 cup rice vinegar

Soy Sauce 1 tablespoon sugar

Sushi rice (see below) 1 teaspoon salt

Yaki-nori (Seaweed for sushi)

Vinegar

Sugar & Salt

Make 2 cups Sushi rice (vinegared rice)

Preparation

Make sushi rice. (See California Roll recipe for the detail direction)
Cut nori into 4 pieces.

Chop Natto finely.

Cut tuna into thin strips of easy-roll-size (like 2 or 3 inch-long sticks).
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Dry your hands thoroughly.
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Cut serrano pepper into very thin slices. (It's better to put rubber gloves on when you handle serrano pepper.)

In a bowl, mix equal parts of soy sauce and sesame oil and sliced serrano pepper (the amount of the pepper depends on
your preference). Put tuna into the mixture and let it marinated for a second.

Place the seaweed at the corner upward and put the vinegared rice in the center.
. Lay a stick of tuna diagonally, down on the middle of the rice. Pour a little bit of the marinade mixture over the tuna.
0 Stir Natto and put some of them over the tuna, diagonally as well. (Don't over stuff it.)

*Be careful not to place too large a quantity of rice and tuna on a nori, otherwise rolling will be very difficult.



