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Flavor is Soul

[Doing something unexpected but not necessarily eccentric.
\lthough my cuisine may look rather typical. it has a freshness to

\nd verit still has a N« '\r‘ll\‘_'\it TL‘&'].

We have lled isshisoden - by

the secrets of an art, we preserve it Sinee Soden Kyo-no-Aji Nakamura's

a concept in Japan ca teaching just one child

beginnings in 1827, the traditional flavors have been transmitted from

generation to generation in this way. Creating truly delicious fare

demands a highly refined sense of taste, deep concentration and a
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strong imagination. Precisely because it is a matter of sense. it must be

something the tongue has known since one’s youngest days. Therein

the significance of transmitting the secrets to one’s child, who can
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understand thart spirit with his bodv. I do not mean to sav that we learn

SCCIet Ccooking methods that we cannot share with the outside. Rather.

hat vou lecam is a spintuality towards the ingredients and the guests vou

serve. | serve my customers as though it is a once in a lifetime opportunin

in the spint of Sen Rikyu's words: “this vear. this month. this day

will be no other chance in this lifetime to serve this guest

[ am a director of the Japanese Culinary Academy and 1 hold

workshops in France to relate the traditions and charms of

Japanesce cuisine. | would really like to expand this kind of life

work that I do outside of my cooking role.

the jovs of cooking with others.
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Soden zoni soup with whit
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e miso and mustard
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