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West Coast Foodies Salivate over Japanese Dishes
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Dear Friends,

On March 16th, the Consulate-General of
Japan in Seattle hosted an evening reception
at the Consul General's residence
showcasing the many flavors of Ehime
prefecture in Japan, which is famous for its
citrus fruits and fish products. Many local
restaurants, food distributors, reporters, and
writers enjoyed an array of booths serving §
citrus and fish product samples grown and
raised in Ehime.

As displayed in the lead photo above, a

major highlight of the event was when the legendary Chef Takeyuki Suetsugu prepared
traditional Japanese washoku cuisine for the guests using ingredients from Ehime in his
dish. Doesn't it look beautiful and delicious?

Chef Suetsugu is one of the great pioneer chefs who worked for many years to increase
the popularity of Japanese cuisine in the U.S. In recognition of his inspirational work, he
was bestowed the title of “Honorary Academy Chef’ from the American Academy of
Chefs in 2001, as well as “Japanese Cuisine Goodwill Ambassador Commendation” from
the Japanese government last year. The chef and his American students studying
Japanese cuisine shared some of his tips with the guests to create new and traditional
Japanese dishes from the ingredients, such as sesame. Through his creative menu
utilizing local Ehime seafood and produce, the master chef was able to capture spring’s
arrival in both Seattle and Ehime in his dishes.

Overall the event was a wonderful opportunity for guests to sample delicious, unique
foods from Ehime, as well as learn about the versatility of Japanese ingredients. | hope
that this event helps further facilitate communication between food industries related to
Japanese cuisine and marks the beginning of a burgeoning interest in Japanese
ingredients among Americans.

Sincerely,

Kazuhiro Suzuki
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https://twitter.com/waltgov/status/842510139915563008/photo/1
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MR. Walt hall (Program Manager) Department of Labor, San Francisco Region.

MR. Parrish Carbins (Columbia Basin Job Corps, Administrative Officer)
Representing the Center Director Karl Lester.

Ms Susan Mann(Public Affairs Specialist) Columbia Basin Job Corp.

Ms Theresa Clement ( Culinary Arts Instructor)COlumbia Basin Job Corps
8 Students attending for Columbia Basin Job Corps

1 Cassen Adcock--Culinary Student

2 Mike Taylor -- Culinary Student

3  Eian Fullerton -- Culinary Student

4 Haben Mengesha -- Culinary Student

5 Adam Bailley -- Culinary Student

6 Jeremian Burnichon -- Culinary Student

7 Alex Whetham -- Culinary Student
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Dear Friends,

On March 16th, the Consulate-General of
Japan in Seattle hosted an evening reception
at the Consul General's residence
showcasing the many flavors of Ehime
prefecture in Japan, which is famous for its
citrus fruits and fish products. Many local
restaurants, food distributors, reporters, and
writers enjoyed an array of booths serving §
citrus and fish product samples grown and
raised in Ehime.

As displayed in the lead photo above, a

major highlight of the event was when the legendary Chef Takeyuki Suetsugu prepared
traditional Japanese washoku cuisine for the guests using ingredients from Ehime in his
dish. Doesn't it look beautiful and delicious?

Chef Suetsugu is one of the great pioneer chefs who worked for many years to increase
the popularity of Japanese cuisine in the U.S. In recognition of his inspirational work, he
was bestowed the title of “Honorary Academy Chef’ from the American Academy of
Chefs in 2001, as well as “Japanese Cuisine Goodwill Ambassador Commendation” from
the Japanese government last year. The chef and his American students studying
Japanese cuisine shared some of his tips with the guests to create new and traditional
Japanese dishes from the ingredients, such as sesame. Through his creative menu
utilizing local Ehime seafood and produce, the master chef was able to capture spring’s
arrival in both Seattle and Ehime in his dishes.

Overall the event was a wonderful opportunity for guests to sample delicious, unique
foods from Ehime, as well as learn about the versatility of Japanese ingredients. | hope
that this event helps further facilitate communication between food industries related to
Japanese cuisine and marks the beginning of a burgeoning interest in Japanese
ingredients among Americans.

Sincerely,

Kazuhiro Suzuki



Minister of Economic Affairs

We love hearing from our subscribers!
Click the button below to message us with your comments, suggestions, or
concerns:

CONTACT THE ECON-NEWS TEAM

Explore our other newsletters here: http://www.us.emb-japan.qgo.jp/jicc/publications. html
Or email us here about U.S.-Japan busin : business-support@ws.mofa.go.jp

*Please be advised that older versions of mail servers, such as Outlook 2010 or earlier, may not automatically display the images in this
newsletter. We apologize for the inconvenience.
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Ehime Food Featured

Photos by Reina Terashimal The North American Post

Various products from Ehime Prefecture were introduced in Seattle throughout the week. At Japanese
Consul-General Masahiro Omura's official residence, community members joined a special Japanese cuisine
event last Thursday featuring Ehime. Washington's sister state, Hyogo Prefecture, also joined the evening
to promote its sake. Tomio Moriguchi, whose father came from Ehime, gave a short greeting, and reception
foods were served by the consulate’s own chef Kenichiro Tsushima, Takeyuki "Tak" Suetsugu, a Japanese
Cuisine Goodwill Ambassador, and his students at Columbia Basin's Culinary Arts in Moses Lake, Wash. A
dessert featuring Ehime citrus was provided by Chef Tamas Ronyai, executive chef at Mirabella.
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