Kushiage

chef/IKuro Mizuno Rokukakutei
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(left) Tofu croquette (right) Green pea croquette
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[tis All Natural

[‘ocusing on the natural.
\ different food culture post-war.

Days filled with more fun than challenge.

Cleanliness is a given. Naturally, I use fine ingredients. Working to please
my customers is only natural as is creating something tasty. T'o have fun
and enjov this kind of work is also., only natural. I learned about different
cuisines and finally arrived at my current role after thinking about the
future of Japanese food culture. After the war, all sorts of cuisines flooded
into Japan from the world over, and people adopred and tweaked them
to meet Japanese tastes. They were developed to be tasty, fast and easy
to cat. | realized we were faced with an era of a transformed food culture
Ich in choices. So | decided to open a restaurant specializing in kushiage
- vegerables and meats on a skewer. Kushiage goes well with any drink.
It can serve as a main dish or a side, and vou can cat as much or as little
as you feel like. And I can experiment with all types of genre by using
different ingredients. Every day | feel that the enjoyment of this job far

outweighs the challenges.

[t makes me so happy to think that I established a whole new
genre and that it has been successful for 31 vears, thanks to the
many customers who have supported my ideas for so long. Going
lorward, I hope to be a small beacon of light for the staff that has
supported me and the next generation, showing them that there

are so many choices available to them.



