chef/Kiyomi Mikuni Hotel de Mikuni
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Master Your Ingredients!

My father was a fisherman, my mother a farmer.
Always curious about the cultivation of ingredients.

Bringing out the absolute best in every ingredient is the theme of

my cuisine.

While working at a hotel at the age of twenty, I felt a kind of romance
about French cuisine. so I went to Europe. My first role was at the Hotel
de Ville under Chef Frédy Girardet. Something he said really made me
stop and think - “spontane”. I looked it up. It means “as it is™. You do not
throw ingredients in to recipes; the ingredients determine the recipe. The
images that came to mind were the bounties of mountain and ocean and
the people who raise them in the vast landscape of my native Hokkaido.

frer that, I worked at three-star Michelin restaurants like Troisgros,
Auberge de Lill, Loasis, and Alain Chapel, learning the essence of
cooking from genius chefs. What I create now, through a careful and
diligent dialogue with the ingredients, is Mikuni cuisine. When patrons
say “that was dclicious, well be back again”, I feel very proud that I chose
this line of work.

[would like to one day create a Japanese CIA (Culinary Institute
£ America) - the so-called Harvard of the food service industry

with its unsurpassed facilities, incredible curriculum. and 125
mstructors from more than 20 countries - to educate and develop
the next generation of chefs.
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Selle d’agneau rétie au sésame d'or, accompagnée de marmelade d'orange, figue séche, “Shiitake”,
ail mariné, au beurre d'escargot et thym, sauce de son jus au xéres
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i 03-3351-3810
http://www.oui-mikuni.cojp

Hétel de Mikuni
1-18 Wakaba Shinjuku-ku Tokyo
Tel +81-3-3351-3810
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