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B.Y.O Aadaudnraiuadarvnsal] uvigusisu

B.Y.O sinifiugsAasiuaims 16 uusus 7u 116 s analausugn “s5eassdavinsienanan musssueiu”

By Arthur Menkes and Paul Mannion
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1. Sushi Course (Washoku EN)

2. Well-balanced Japanese cuisine
(Obon de gohan)

3. Dashi-Chazuke

4. Dashi broth bottle

5. Making dashi broth

6. Cooking lecture at CIA school

7. Traditional Japanese seats



