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JAPANESE COOKING LESSON FOR INTERNATIONAL

Since 1917

Haelthy & Delicious

”

”

“

Introduction of the genuine “Naniwa traditional vegetables washoku

“

Cooking lessons from basics of “Washoku”(Osaka traditional vegetables)for foreigners
International Cuisine Education Project
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E-mail: kikaku@tsuji-w-cooking.com
URL: http://www.tsuji-w-cooking.com
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“Health of family

. Tsuji Wellness Cooking will start the international cuisine education project,
“Bluebird Dinner”.

ly impressed with the cuisine and named it as
Tsuji Wellness Cooking will succeed its hospitality spirit and will also succeed the genuine Washoku.

I

to the people from foreign countries
“Cuisines for nourishing health by succeeding the Japanese tradition” . Starting from just one-day lesson,

It is evident that Seedling and seeds were born in Osaka or grow up in Osaka over about 100 years. It is standard that
the lessons of from basic Washoku will be provided.

we call Naniwa(Osaka) traditional vegetables. Now ,17kinds of vegetables are certified as Naniwa traditional vegetables.
There are Kema Kyuuri(cucumber), Tamatsukuri kuromon Shirouri(squash), Kotsuma Nankin(pumpkin),Kintokininnjin

(carrot),Osaka Shirona(greens), Tennouji Kabura(turnip), Tanabe Daikon(japanese radish),Mejiso(perilla), Hattori Shirouri

(cucumber), Torikai Nasu(eggplant), Mishima Udo(udo), Suita kuwai(potato), Senshu ki Tamanegi(onion), Takayamamana
International cuisine education project aims to introduce the genuine Japanese cuisine to the people from foreign

countries.
Japan as well as foreign tourists, in which they can learn genuine Washoku, which was described in UNESCO' s

foreign countries as well as providing the opportunity to enjoy its real taste. It will promote the spirit of the Japanese

Tsuji Wellness School will introduce health, tasty and beautiful Japanese traditional cuisines to the people from
traditional cuisine from Osaka to the global society.

This time, Tsuji Wellness School is proud to launch the cooking class for the people from foreign countries living in

kinds of Naniwa traditional vegetables,they are rare. So we have to protect these 17 kinds of Naniwa traditional
Upon the request from Mr. Takeo Iwahashi, Founder of Light House, Mr. Iwaharu Tsuji, Advisor of Tsuji Wellness
Cooking School, wholeheartedly served the Japanese cuisine to Ms. Helen Keller in 1948, right after World War II

(greens), Takayama Gobou(burdock),Moriguchi Daikon(japanese radish),Usui Endo (japanese pea). However there are 17
vegetables not to be gone on our tables.

Tsuji Wellness Cooking (formerly Nippon Kappo Gakko) was founded in 1917 with the slogan of
comes from wholesome home cuisine”

In Osaka, we have Naniwa (Osaka)traditional vegetables over about 100 years.

which is one of the 100th anniversary projects for 2017,

when food was not abundant in Japan. She was rea

proposal as

1-day lesson, 3-lessons course, 5-lessons course and 8-lessons course are available depending on your availability.

Certification of completion will be given to the 8-lessons course graduates.
Contents of the 8-lessons course (Example)

- Outline of the lesson
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Cooked Tea

ill)

Teriyaki gri

)

sh and difference from the Western cuisine

i

Learn more about manners for eating. Try Japanese Kaiseki, traditional Japanese course menu.

(

Abeno Harukas Tower 9F

(

Ilness Cooking

es, dressed with sauce), Tempura, Kuwayaki

I

I-balanced set menu; one soup and two side dishes or one soup and three side dishes
esson for 120 minutes from instructions, cooking to tasting.

ness Cooking, Osaka Namba School (Tsuji Wellness Building, 3F

Japanese seasonings, Learn more about sugar, salt, rice vinegar, soy sauce and Miso(fermenting soybean paste).
Iness Cooking, Kintetsu Abeno Harukas School

How to choose and treat the ingredients such as Osaka Naniwa vegetable.
Cook the beautiful Dashi, Japanese soup stock. Use sea kelp and bonito.

How to cook in the Japanese cuisine. Cut, boil, steam, grill, sauté and fry.
How to choose dish and bowl, beautiful arrangement of food on the d

What is Washoku, Traditional Japanese Cuisine?
Mr. Susumu Sagawa, Mr. Masayoshi Horikawa, Mr. Masanori Fushida and others

Reputable and experienced instructors of Tsuji We
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