Chef/Yasuji Morizumi CHABUYA

Made in Japan @ 5 % %
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Made in Japan Ramen

Its just ramen. Butit's ramen.
Skill and culinary art expressed in one bowl.
[ 'want to create the next generation of ramen.

One bowl of ramen. You might think there is no simpler dish. But
that one bowl is a crucible of flavor, intertwining countless ingredients
clevated to a higher planc. The temperature of the soup and the moisture
in the noodles have to be adjusted depending on the weather cach day.
“The biggest challenge is noodle-making, with temperature and humidity
determining the temperature of the flour and amount of water. I record
and analyze this data. making it possible to produce CHABUYA

noodles in perfect balance with that day’s soup. “Chabuya” was my ;
nickname when I was an apprentice to become a French chef. It means IF([“ 5 & m
clumsy. [used my anger as a springboard and worked tirelessly. The very

first time I was praised was when I made ramen for my co-workers. The Shoyu ramen
joy you get from being told your food is delicious is the same whether it

is ramen or a French course. In that moment, when with my own skills T
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CHABUYA

turned the hidden difficulty and complexity of ramen in to an appealing
dish, CHABUYA was born.

Romance, pleasure. hidden potential. I want to make “sexy”
ramen. [ am proposing a new noodle culture which surpasses the CHABUYA
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ramen genre. I plan to sublimate my passion in to making ramen frgsdyiimn
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a whole new soup cuisine, and draw the road map for the next
generation of ramen.




