chef/Daisuke Nomura Daigo
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Shojin Ryori Spirit -
Preserve with Progress
Shojin ryori - countless limitations: limitless cooking methods.

"T'he pursuit for new methods and ingredients
to create progressive shojin ryori.

Vegetarianism was brought to Japan from China with Buddhism. It
focused on using local ingredients - often the same ones day after day.
Shojin ryori was born in an effort to create tasty variations using new
methods. At Daigo, we serve kaiseki-style cuisine with carefully selected
ingredients direct from producers or Tsukiji Vegetable Market. In
keeping with the Buddhist teachings that prohibit killing, no fish or meat
is used. Being bound to these limitations, especially in Tokyo. where
the world's ingredient are at your fingertips, actually motivates us to be
inventive. Conscious of traditional Japanese cultural events and keeping
abreast of seasonal shifts, we change our course menu, serving dishes,
and interior decorations every three weeks. Japanese cuisine is deeply
intertwined with traditions, culture and the arts, from giving a sense of
the scason and selecting crockery to plating. I am proud to bring to life

the traditions of tea ceremony and flower arrangement in my work.

Because Shojin ryori is a cuisine born from the teachings of
Buddhism, the significance of taking a meal, and the required
preparedness of spirit on the part of both the maker and eaters of
the food, are all predetermined. In this day and age of gluttony, 1
think one should ponder these teachings.
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Slow simmered white gourd
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