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JAPANESE RESTAURANT NEWS

Traditional Japanese Health Food—Natto

Culinary Processionals Interview
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Interview @ : Sone Hiro, chef/owner of Terra and Ame restaurants

[Terra] TAME] DA —F—S 7

18 E2—0:BRED

whner/Chef Sone Hiro, of the two

restaurants that have earned stars
in the Michelin Guide, “Terra” in Napa and
“Ame”in San Francisco, creates menus filled
with Japanese ingredients incorporated in
a polished presentation that fills one with a
sense of the season. While being modern,
it is the style of “Ame” to bring to life the
flavors of traditional and simple Japanese
ingredients. This time, we talked about the
menu using natto fermented soybeans at
the restaurant.

JRN: We have heard that at“Ame” there is
a natto menu, but what kind of items are
onit?
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Sone: On the menu of the “Sashimi Bar,
there is an item, “Lisa’s Staff Meal” (Lisa is
a manager at Mutual Trading and this is a
meal that she furnishes to staff), and since
last year that has been listed on the main
menu. The dish is made up of squid somen
noodles with salmon roe, okra and other
things mixed in, seasoned with soy sauce
simmered with bonito shavings. This is
quite popular. There is an Option for natto
as our “Sonoma Tezukuri (‘(Homemade')
Natto, which is served in a small bowl.

JRN: In real terms, how many orders

RE—NE

do you get? What is the reaction from
people who eat natto for the first time?

Sone: We receive orders for the Option
from about 50% of our guests. Practically
everyone knows about natto, but for
those who try it for the first time, there
are a variety of reactions, you know.
For those who do not like it, there are
many people who feel an aversion to the
texture on the palate. There is also the
opinion that the taste resembles that of
Camembert cheese, and |, myself, think
that it is like that.

JRN: Perhaps the similarity in taste
comes from the same fermentation in
the product?

Sone: Because cheese is also a fermented
product, there is a similarity in things like
the creaminess and the characteristic
smell, you see. With other cheeses as well,
for example things such as Parmesan
cheese that are well aged, there is
something like a crystal formation that
one can see floating in it. That may
be considered a concentration of the
deliciousness. | think there also exists
this drawing out of the deliciousness
that occurs during the fermentation
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Japan Traditional Foods, Inc.
PO, Box 391 Sebastopol, CA 95473
Phone (T0T)827-1788 Fax [FO7634-1412
Please visit us at www.gourmet-natto.com
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The first Natto factory in America!

Not imported and frozen, but fresh and tasty!
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process of natto. Since Americans think of natto
as a classification under “soybean cuisine,’ there
are many people who order it anticipating that as
“fermented soybeans,” to a certain extent it will
have a characteristic aroma.

JRN: Has there been no resistance in serving
natto to Americans?

Sone: First, we had all of the staff at “Ame” eat it.
There were many people who were not used to
the taste at first, and disliked it and the texture on
the palate, but now the number of people who
like it is growing. Among the natto varieties, there
is “nigami” (“bitter”), which has a nature that, the
more one experiences it, the more it becomes a
habit. Nigami is an experience that one encounters
as an adult, so there is a phenomenon being seen
of the number of those liking it gradually growing.
However, for those who find that texture on the
palate disagreeable, one can also change the way
of preparing it in a dish, you know.

JRN: Can you offer recipes and the like in order
to make Americans more familiar with natto?

Sone: There are many Americans who dislike a

Chef Hiro Sone

Chef Hiro Sone is a chef who creates an innovative cuisine mixing
unexpected flavors from Italy, France and Asia. Hiro Sone and Lissa
Doumani, the celebrated duo behind the acclaimed Terra Restaurant, which
opened in the Napa Valley in 1988, opened their first restaurant in San
Francisco, Ame, in 2006. The menu there showcases seasonal New American
cuisine featuring fresh ingredients from local purveyors. In 2003, Sone was
the winner of the James Bread Foundation’s “ Best Chef of California.”
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sticky texture on the palate, so wouldn't it be good to RN: ZAVAADRE S ERRICHLDHS LV EFSORERHY FFH?
cook it before serving, so that it is easier to eat? For
example, ploys such as putting it into a pancake or
wrapping it in nori seaweed would perhaps help the
number of people who like it grow, you see.
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Interview @ :Eric Gower, Japanese cuisine book author BkEHS, BARHERLT AU HOERERY ANHEREZAA
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hile living in Japan for 16 years, Eric Gower

indulged his tremendous interest in traditional
Japanese home cooking. In Japan, he published two
cookbooks featuring American style cuisine using
Japanese ingredients, and then in the United States,
“The Breakaway Japanese Kitchen!’Now based in San
Francisco, he actively conducts various events like
cooking demonstrations and workshops.

JRN: Having an interest in Japanese home cooking,
it seems that in 1992 you published a cookbook.
What was contained in that book?

Gower: | like to use everyday Japanese ingredients
like umeboshi (pickled plums), miso, matcha
(powdered green tea) and shiitake in new ways.
For example, slathering a chicken with miso and
mikan (mandarin orange) and roasting it, or cooking
duck with umeboshi to offset the fat draw out the
deliciousness. These are not radical ideas, but they
would not occur to many Japanese because they're
sort of unorthodox. But the book was very well
received among Japanese and Americans.

JRN: During your daily life in Japan, you liked
traditional Japanese food, and | heard that one of
those things was also natto, but in what ways did
you eat it?

Gower: | think that | am representative of the
Americans who like natto. The first time that | ate it,
I did not like it, but after eating it a number of times,
a grew to like it. That is a funny thing, you know.
That is a funny thing, you know. Like many Japanese
people, 1 like it with hot rice. | was attracted to its high
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nutritional values. | felt that it was giving me
energy.
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JRN: You are skillful at cooking using Japanese
ingredients, so do you have any ideas for
preparation methods that would be attractive
to Americans?
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Gower: It might take a while to for Americans
to get used to eating natto at home. They might
like it as a croquette, | think: simply dust some
with seasoned bread crumbs to form a patty,
and deep fry it. Or maybe as part of a matcha
soba dish; just add natto to some common
vegetables and saute, followed by some cooked
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I'm glad that | can now get fresh, local, organic
natto. Don't give up oniit: it will grow on you! Gower: 7 A YA ADRETHEZEBRD L5242, D LEHAHNNHA
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Eric Gower graduated from UC Berkeley with a degree
in modern Japanese literature. While living in Japan for
16 years, he studied Japanese cooking. He is currently a
writer, cooking teacher and private chef. He is the author
of three cookbooks: The Breakaway Cook (Morrow), The
Breakaway Japanese Kitchen (Kodansha International)
and Eric’s Kitchen (Kadokawa Shoten, in Japanese).




