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JAPANESE RESTAURANT NEWS

Traditional Japanese Health Food—Natto
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Natto Experience Interview

“I Want to Pass Along All of the Wonderful Things I Have Learned

About Food Culture Throughout the World”
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L aurel is a friend of mine (the
interviewer). Her husband is a
Chinese businessman, and up to now she
has traveled to any number of countries
all over the world. She has become
intimately acquainted with the foods of
those travel destinations, learning and
bringing customs back to her kitchenin a
way that has continued over many years.
More than that, it is no exaggeration to
say that in fact she was born to live out
her life in this way, passing through these
scenarios. During her early childhood
years, her father, who was employed as
a college professor, aspired to moving
with the whole family from America to
live in Japan, and she spent her middle
school years and college life in Japan.

At that time, her mother’s philosophy
was that “one should eat what the people
of that country do, eating the local
things,” so she learned Japanese cooking
and fed it to the family. Embracing the
policy of that kind of mother, today
Laurel faces her own family and passes
that on to them. “The other day | was
staying in Singapore and | came back
having learned Indian cooking,” she told
me, then skillfully prepared an Indian
lunch with Chai-Tea. This supermom of
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three children is always smiling as she
works in the kitchen, making dishes
from all over the world. She presents
a completely beautiful image as she
does so.

Q: You had eaten natto fermented
soybeans and you told me that you
love it now, but in what manner of
preparation do you eat them? And
then, are there every occasions when
you eat it at breakfast, and how is it?

A: At first, | was surprised at the
distinctive sensation on the palate that
natto has. Before | tasted natto for the
first time, | had been told by various
people, “(You are a foreigner, so) you
definitely will not like it” Therefore, it
was some time before | had a chance
to eat it, and | anticipated the kind of
shock that | experienced when | ate
umeboshi pickled plums for the first
time. (With umeboshi, in my head | was
thinking that | was just eating an onigiri
rice ball, so | ended up feeling shocked
when | tasted the umeboshi.) However,
immediately liked natto. First, | like
the elaborate packages that are made
up of a set with things like karashi

The first Natto factory in America!

Not imported and frozen, but fresh and tasty!
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| have heard that you have eaten Natto
before. What was your first impression of
natto?—what is your favorite way to enjoy
Natto? How about it for breakfast?
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Japan Traditional Foods, Inc.
P.O. Box 391 Sebastopol, CA 95473
Phone (707)827-1788 Fax (707)634-1412
Please visit us at www.gourmet-natto.com
contact: contact@gourmet-natto.com
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JAPANESE GROCERY MARKETS
Nijiya ® Mitsuwa ® Marukai (CA)
Uwajimaya (WA, OR) others

We are serving 3 cups/package
non-GMO, no-MSG, no additives
no preservatives
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The very first time, | was a bit surprised by the
texture. Had been told | wouldn't like it, which
has never stopped me from trying (however,
the first time | tried umeboshi, | was shocked,
thinking | was going to bite into a plain rice
ball). Since | was warned, | ended up really
liking it. My favorite way is how it is packaged
- with the mustard, etc, and | enjoy it best
with crunchy nori and rice, as a sushi, though

| also like it at breakfast, but also prefer with
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mustard in them. And the best way to
eat it is with roasted nori seaweed and
warm rice. That is how to make a natto
roll. As might be expected, | like to eat it
for breakfast according to the Japanese
custom, using nori and eating it with rice.
With natto, | enjoy it no matter what way
| eatit.

Q: Japan Traditional Foods produces
Megumi NATTO,,, locally, and suggests
various ways to eat natto in America.
What way of eating it would you
consider to be the one that would be
most acceptable for Americans?

A: How about added to something
roasted, | wonder? Or mixed along with
hijiki seaweed and wrapped in a roll?
And | also think that Americans like
things that are a little bit salty and spread
on bread, so a natto sandwich would also
be good.

Winter Fancy Food Show:
Educational Program
“Miso and Natto”

On January 18 at the Winter Fancy
Food Show, an educational program
sponsored by the Japan External Trade
Organization (JETRO) with the title of
“Miso and Natto” was held to promote
Japanese food ingredients. This was
the first time that a lecture about natto
fermented soybeans was given at the
Food Show, and the attendees were
Americans connected with food and the
general public attending the show, but
the majority had heard about it while
never having eaten it. However, they
had an interest in traditional Japanese
fermented food products and unique
questions came flying about.

Making the natto presentation
was President Sato Minami of Japan
Traditional Food, Inc., who introduced
organic “Megumi NATTO,,,” the only
one of its kind in America, produced in
California, along with lecturing in detail
regarding the history of natto and its
nutritional value. Following that, during
a cooking demonstration, things like
natto with tomatoes and onions and
seasoned with olive oil and vinegar and
placed on bread as a snack and natto
mixed with Caesar salad dressing were
presented and a food tasting session
held. Attendees who were experiencing
natto for the first time made comments
such as, “l thought it had a more pungent
aroma,” and “This is my first experience
with it, but | liked the spreading taste
sensation on the palate,” according to

Emily, who runs a catering business. She
went on to express the opinion that,
“From now on, | would like to teach
Americans about the high nutritional
values of traditional Japanese foods
through catering.” In addition, during
the question and answer period, it
was striking how many technical
questions were asked by owners
and professionals in the industry
who actually deal with natto. Among
those were related to production such
as whether it is possible to produce
natto from black soybeans or other
varieties of beans? Or the differences
in the nutritional elements, as well
as maintenance of temperature and
time of fermentation. Many of the
general questions concerned things
like methods of preservation, length of
storage time and ways of preparation. It
will be interesting to see how deep the
interest in natto, which is still unknown,
will be in the marketplace in America in
the future and how it will expand there.

Laurel Skurko-Kao

Executive Director

Business Planning & Development

Estée Lauder in New York

Laurel Skurko-Kao has an M.B.A. from Harvard Business School, and a B.A. in
Human Biology from Stanford University. She has held positions as Executive
Director, Business Planning & Development at the Estée Lauder Companies
in New York, in brand management at Procter & Gamble, France, and in sales
management at Yagami-Shinwa Medical in Japan.

Today, she is pursuing several projects relating to food and culture with The
Culture Kitchen. She hosts cultural events, teaching guests about food and culture
through in-depth cultural journeys into regional cuisines.

the crunch breakfast nori and rice at the same
time. However, | really enjoy it any way.
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Japan Traditional Foods has been making
Natto in California and they have come up
with several suggestions for how to eat
Natto in the US. Can you recommend other
ways Americans would enjoy eating Natto?
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Baked into things. Lately, hijiki is in rolls, and
people seem to enjoy that salty taste in bread.
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