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Bob Sheets has assisted with

Nan Desu Kan for six years previous
in the video game room. This year he has joined

the Programming team.

In 2005, Bob graduated from
Johnson & Wales University with
a degree in Culinary Arts.

Bob has since taken the many skills that he

learned in school and applied them to his life-
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long passion for food and cooking.

Foods from Asian cultures are his specialty. Bob
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80237

has cooked many different Asian dishes at home,
adding his own flare to some of them. Most re-

cently, Bob supervised the kitchen at

Gimme Sum Fresh Asian Girill.
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A few things that every well pre-

eferenceg

pared kitchen should have to make
Japanese food

esourceg

Ingredients for these recipes and
more are available at these local
markets:




ecipes;

Cooking sticky Japanese rice takes
a lot of patience and skill. There are
a large number of rice cookers

available on the market that
make this process much easier. Not
only do you not have to keep an
eye on the pot, but the results are
much more consistent from batch to
batch. Simply follow the directions
that come with your cooker for pre-
paring rice. However, many com-
panies provide rice cooker recipes
on the packaging.

Japanese Rice

: Ingredients:
- 3 cups short grain rice
: 4 cups water

: Preparation:

1.Put the rice and water together in a heavy -

: bottomed sauce pan and cover with a heavy, well

. fitting lid. Bring the water to a quick boil. Decrease

. the heat and allow to simmer for 20 minutes or until
: all the water is absorbed.

: 2. Turn the heat up to high for 20 to 30 seconds and
. then remove from the heat. Without removing the lid,
: let the rice stand for 10 minutes before serving. This
. final steaming time in the retained heat helps to fluff
: up the rice. Japanese rice should stick together for

. ease in eating.

Knives

Every kitchen needs a full set of good
quality sharp knives. Without these
precision cuts cannot be made.

Cleaver: The Chinese Cleaver
provides a heavy and sturdy
blade that is versatile enough to
handle most needs.

Santoku: Another versatile knife J
that is preferred by the Japa- /
nese. It has several scallops along S 4
the bottom of the blade to allow 4

air in so that food does not stick ‘oid
to the blade.

Sushi: A long thin blade that

needs to be kept extremely

sharp. The length of the blade

allows for smooth cuts to be v
made in a single stroke to pre-

serve the item being sliced.

Paring: For small, delicate, and
artful work. This knife allows for
a large amount of control and
the small blade allows a small U
amount of material to be pared

away.
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Some of the most common ingredi-

ents you will want to keep on hand : . . :
when preparing Japanese food. - Pan-Fried Pork with Ginger Sauce

: Ingredients:

: 1 Ib pork chops boned and trimmed

. 1 small onion thinly sliced lengthways
: 1/4 cup bean sprouts

: 2 0z snow peas

: 1 Thsp vegetable oil

- For marinade:

+ 1 Thsp shoyu

: 1Thbsp sake

. 1Tbsp Mirin

: 1 1/2 inch piece fresh ginger root. Finely grated

. Preparration:

- 1. Wrap the pork chops in clear film and freeze for 2

. hours. Cut into 1/8 inch slices then into 1 1/2 inch

: wide strips.

: 2. To make the marinade, mix all the ingredients in

. a plastic container. Add the pork and marinate

. for 15 minutes.

- 3. Heat the oil in the wok over medium high heat.

: Add the onion and fry for 3 minutes.

: 4. Take half of the pork slices out from the mari-

: nade and add to the wok. Remove the meattoa
pl ate when itds color changes,
side. Repeat the process with the remaining meat :
and reserve the marinade. Transfer all the cooked

. pork slices and onions to the plate. :

: 5. Pour the reserved marinade into the pan and

: simmer until it has reduced by 1/3. Add the bean-
sprouts and the snow peas, then the pork and

: increase the heat to medium high for 2 minutes. -

: 6. Heap the bean sprouts on serving plates and lean :

: the meat, onions, and snow peas against them.
Serve immediately.
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Some of the most common ingredi-
ents you will want to keep on hand
when preparing Japanese food.

Daikon: Also known as Japanese
horseradish. This root vegetable

doesndt have as
European horseradish.

o7

Renkon: This refers specifically to
Lotus Root which contains many
hollow tubes throughout the

root. It is excellent fresh or
canned.

Edamame: The soybean still
found in its pod. Ités an excellen
snack lightly steamed or

poached and served with salt.

Tofu: Made from soy beans
which are boiled, crushed. Then,
like cheese, the soy milk is sepa-
rated from the curds which are
then pressed into molds.




