chef/Masahiro Kurisu Tankuma Kitamise

Japanese
Kyo-Kaiseki
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I'he Whole World
Create Kyoto Cuisine appreciated by the world:
Gain recognition for Japanese cooking and create
New Japanese cuisine with an international flare.
In 1928, Kumasaburo Kurisu founded a counter-seating dining
establishment in Kyoto called Tankuma Kitamise. This Kyoto-style
cuisine has long been loved by the Omotesenke and Urasenke tea
ceremony houses, as well as writers and artists like Junichiro Tanizaki
and Isamu Yoshii. for its emphasis on the elegance of the four seasons
and devotion to traditions. Soup stock is prepared using water drawn
from a 60 meter deep well, steeped with honkarebushi katsuo flakes
produced in Makurazaki and konbu from Rishiri. ‘This. along with white
miso from Yamari in Miyagawacho, Kyoto. form the basis of Tankuma’s
flavor. A flavor that we never intend to change. Getting the sense for
flavor balance and cooking is difficult. When vou eventually attain that
the next challenge is to understand the customer’s sense of taste. | think
a chef is someone who is dedicated to this cause through a lifetime of
lcarning. My motto is “in the spirit of learning from the past. striving for

truc hospitality.”

[ would like to spread Kyoto cuisine the world over because it
Is the embodiment of genuine Japanese culture, unlike ramen or
curry. At the same time, | would like to nurture and increase the
number of chefs who can play an active role on the international
stage. And in an effort to improve food education. 1 have started

going out to schools to give classes.
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