chef/Tamotsu Yabiku Loisir Hotel & Spa Tower Naha
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[Local Production for
[Local Consumption

[Local ingredients feed the energy of the locals.
Okinawan food is filled with nutrients.
[Food education for the next generation!

oven now, [ still love to cook. My motivation to walk down the culinary
path grew from a desire to cook delicious foods for my parents who were
both working. What [ find exciting about cooking is that you can never
create the same thing twice because it depends on the season, weather,
your health, and so many other factors. Using local ingredients in one’s
cooking tics you to the vitality and the pulse of the area. And Okinawan
ingredients are very rich in nutrients. By making Japanese, Western, and
Chinese cuisine, as well as bread and cakes using safe ingredients, my
aim is to offer dishes to locals and tourists alike that depart from typical
Okinawa or Ryukyu cuisine. At a hotel, teamwork is key. It is great to see
your cooking bring a smile to the customers’ faces. And it brings me great
joy to work with kitchen and service staft to create restaurants that are
patronized by both locals and visitors.

With lower birth rates and diversified job options, I really want
to encourage youngsters who dream of becoming a chef. I would
like to teach school students about the importance of healthy
cating and other food-related issues, so that together we can pass
on our knowledge for the benefit of future generations.
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Tamotsu Yabiku

Born 10 January 1965
The executive chef of Loisir Hotel & Spa
Tower Naha

Profile

Trained at a French restaurant in Osaka, and
joined Loisir Hotel Okinawa in 1992. Be
the executive chef of Loisir Hotel &
Tower Naha in 2010,

Shorefish nage Okinawan style
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3-2-1 Nishi Naha Okinawa
Tel. +81-98-866-2222
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