chef/Taro Abe Wasyoku Otafuku

Japanese
Akita ryori
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Bringing L.ocal Bountics
To Life

FFanatical about natural ingredients.
Untiring in effort to get the first pick.
That is where true deliciousness is found.

AKkirta is blessed with bounties of mountain, sea and agriculture. The
huge variety in traditional cuisine makes me feel blessed every day in the
goodness of food. My motivation to enter the cooking world stemmed
from a sense that I needed to offset my playful days as a student with
strict discipline. I was instantly attracted to the idea in cuisine that there
is no such thing as “good enough”. From many years of sceking freshness
in natural ingredicnts, I have become obsessed with incorporating ideas
from experts of the sea and land, and getting ingredients direct from the
producers. Words of gratitude from customers such as “I'hank you for
the meal” or “T'hat was delicious” really fuel my energy. I would like to
advance my pursuit of and further train my eyes to select fine ingredients,
to broaden my cuisine, and to showcase the deliciousness of Akita. In
running my business, I work hard so that my staft and the people I deal
with in sourcing ingredients think “I'm so glad I met Taro.”

Since our restaurant was established in 1974, for the patronage of

our customers, for the people who come on business or pleasure
and return year after year, and especially for the people who have
written letters of thanks - all these things make me at once so
grateful and so proud.
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Profile:
His mothe > Miura opened Otafuku
in 1974 iis cooking skills while

s business, and now
rant as the chef and
gional dishes.
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Kiritanpo Nabe - Pot with Akita special mashed rice cake
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Washoku Otafuku
1-2-25 Omachi Akita
Tel. +81-18-862-0802
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