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Creating Memorable Dishes

[ want to bring out the true flavor of the ingredients.
There is reason behind my daily devotion.
Memorable dishes for special occasions.

Ningyocho Imahan was founded in 1895 as Japan’s premier specialty
sukiyaki restaurant. We use only the most premium cuts of wagyu beef
taken from the female Japanese Kuroge Wagyu. These days we also
offer shabu shabu and other Japanese dishes, and we sell meat and side
dishes in department stores. My motivation to enter the world of cooking
was influenced by my older brother who was a chef. I was charmed
by the profession in my student days when I was helping him out. I
joined Ningyocho Imahan with a desire to bring out the true flavor of
the ingredients through simple and delicious food. Even after years of
experience, I sometimes still find it a challenge to improve the taste of
the beef through the deft use of the knife. My ability to remain dedicated
comes from seeing the smiling faces of the customers and hearing them

say “T'll come again.”

I'rom kaiscki to banquet menus, it is my desire to respond to the
broad wishes of our customers and to make dishes that people
remember fondly and want to eat again on the next special
occasion. I will continue my devotion to my work, encouraging

the next generation to follow in my footsteps.



