CEZARS NEWS

News From Cezars Kitchen & Cezars Cafe

CEZARS CAFE now at the Red
Planet Hotel in HIROSHIMA!
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We are excited to announce that our Cezars
Café is now serving delicious meals and café
style food inside the Red Planet Hotel in
Hiroshima-City! We take pride in serving fresh
and nutritious breakfast freshly prepared by our
passionate chefs to our customers every day! If
you ever visit Hiroshima, please stop by the Red
Planet hotel and experience Cezars Café!
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SEPTEMBER’S SEASONAL FOOD
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We select and prepare the best seasonal
foods in September (e.g. eggplants, sweet
potatoes, pumpkins etc.)

These foods deliver the best seasonal flavors
and further help increase the immune system
of our students as they are rich in vitamins!
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RECIPE OF THE MONTH:
SHADLEE
Beef Bourguignonne
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Ingredients (Serves 4)
¥ (4 AFD

* 4 ml of Pure Olive Oil
AV)—=TF AL 4Aml

* 22 g of Bacon Block Smoked

(1/2 centimeter in size)
ERLEF LT Ay R—a222¢g

* 192 g of Beef Silverside (3 - 5-centimeter
cube cut)
4433HP192g (3~5ecmKIZt]5)

* 32 g of Carrot (Cubed, trimmed, cleaned)
[CALA32g (LD EYIY)

* 48 g of Onion (Pealed, cubed, trimmed,
cleaned)

=FREF48g (LD BEEIY)

* 10 g of Flour
INEH}10g

* 1 g of Thyme whole
B4 Lig

* 65 ml of Mon Frere Cooking Wine

Mon Frere D} 4 >/65ml

* 100ml of Beef Jus

E—2ZXkv%100ml

* 3 g of Tomato paste
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* 0.5 g of Knorr Consommé Beef

9 /—ILE—232) A0.5¢g

* 1 g of Bay leaves
~NA)—D1g

* 4 Mushrooms (1/4 cut if large 1/2 cut if
small)
Ty a)b—LAME (1/48L<1E1/2128)5)

* 3 g of Margarine
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* 0.5 g of Parsley (Freshly chopped garnish)
/NE1)0.5g (HLAYIY)

- 5 g of Garlic (Chopped)

[ZAIZK (A LAYIY) 5¢

- Salt and Freshly-ground black pepper
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Directions
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1. Heatthe oilin a large heavy base pot.
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2.Sauté the Smoked Bacon over medium
heat for about 3 minutes until crisp and
browned.
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3.Remove the bacon with a slotted spoon to
a separate container and set aside.
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4.In the remaining oil / fat, sauté the carrots
and diced onions until softened, (about 3
minutes), then add the minced garlic and
cook for 1 minute.
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5. Return the Beef and bacon back into the
pot, along with the tomato paste, and season
with Salt and Freshly Ground Black Pepper.
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6. Sprinkle the flour into the pan, toss well
and cook for 4-5 minutes until brown.
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7. Pour the red wine into the pan, and allow
to simmer for 4-5 minutes, then add the Beef
Jus enough to cover the meat just barely.
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8. Add in the Consommé Beef Powder, and
the herbs.
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9. Cover and bring to a boil, then reduce heat
to low and simmer for 1.5 to 2 hours, stirring
occasionally until the meat is tender.
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10. About 20 minutes before serving time:
Heat the margarine in a skillet add in the
remaining garlic and cook until fragrant
about 30 seconds. Then add in the
mushrooms, and pearl onions.
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11. Cook for about 5 minutes, while moving
from time to time to coat with the
margarine.
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12. Add the browned mushrooms to the
beef and simmer for an additional 3 to 5
minutes, stirring occasionally to combine.
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13. Garnish with Parsley and now it’s ready
to serve!
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Did you know?

Julia Child, American cooking teacher,
author, and television personality has
described the dish as "certainly one of
the most delicious beef dishes
concocted by man".
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