CEZARS INSIGHT

News From Cezars Kitchen & Cezars Cafe

Earth Day Menu Students Ideas to Menus
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Chef Chiyo served a special menu -
Bibimbap Style Vegetable & Tofu Bowl on
International Day at the school on Aril 17!
Students learned about SDGs (Sustainable
Development Goals) that day and the
menu was created based on students'
ideas to reduce food waste and for
b B S children who don't like vegetables to
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On April 22", Cezars Kitchen celebrated everyone including parents and teachers
Earth Day with a special vegetarian menu Lw bringing their own spoons to school!
consisting of Organic Spring Kale Pasta AB17BDAVA—F 3t ILT—DIUFIZE
with Chickpeas in addition to fresh grilled = E /I \BREBAYRTETLEERHLELS !
vegetables or earth flavor! CDBISDGs (FfE Al RELGRFEBAR) DT

ZZALHHT . ARDERDTAT7ETITEE
: Shi, BRELOTFTEBILBERDNT—
ERAGACEYT AR LEL M SR O e
) 1= A—A= G ARIE@ALIT LR M S TREE L, FE, EROESA, R

j}' GERLD TOAT ERBLIASAITER | gEgosE AN 2T BSOCHNE
WS L UEEGELEBICEMELETES.

B ZFYFUTHAANEDT —RF— ‘

Cezars Kitchen K.K

™
Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku, Nagoya 460-0003 Japan ' E Z ARS
Tel: 052-229-8571 | Fax: 052-229-8590

cezarskitchenjp ~ Website: www.cezarskitchen.com Email: info@cezarskitchen.com e s G T GRHEES N
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We prepare Smart Meals which are balanced
and contain less than 20 % fat. We arranged
students’ favorite, Yangnyeom Chicken recipe
which we cook non-fried. (Side dishes may vary)
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Karaage (Japanese Style Fried Chicken)
Set Meals are very popular among our
students. We marinate Chicken in our
original soy sauce and garlic based sauce
over night. These Karaage goes great
with rice which young students love.
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Chef Tomohiro
Aichi, Japan
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Monthly Recipe:

Father’s Day Sandwich
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Ingredients: ZERE
- Bread (PlainorRye) _ &/3v (HHS54%)

- Mayonnaise - 23x—X
- Lettuce - LaR
- Canned Tuna - V7
Toppings: (As Needed) by Y2 ()
- Shredded Carrot - oFIcA LA
- Ham - NI
- Cucumber -EwilY)
- Green Pepper '%1?7
7 78 - Bell Pepper :;Zi;
/,, ‘ 3 - Blac-k Olive - s 3
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Directions: - Chips
FIE : Others Z0ft:
1. Slice green peppers, bell pepper, cucumbers and black - Knife -F47
olives so you can use as toppings. Then use scissors to - Kitchen scissors - FyFrEEH

cut the ham and nori.
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2. Spread mayonnaise on the bread and add
ham & cheese, place a lettuce on the head
part and put the other bread on top of it.
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3. Place green peppers as glasses, black olives
as eyes , chickpeas as nose and bell pepper as
a mouth.

E—<rvzHhh. FUV-—7%H, OLZEZE,
NRTZYDZEOAD LS ITEL,

4. Mix mayonnaise & tuna. Spread it on the bread. ©
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5. Place black olives as eyes, chickpeas as a nose,
ham as cheeks, nori as beard , cucumber as a
bow tie and carrots as hair.
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Get to know our Team!
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Kitchen Manager Chiyo Isobe
Fukuoka, Japan
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Chiyo is from Fukuoka. She was always
interested in cooking since early age and
began at the age of 6. She gained various
culinary experience working in a Chinese
restaurant and Kaiseki (Traditional Japanese
style course meal) restaurant in a hotel.
Having drawn to Cezars Kitchen for its
Corporate philosophy, “Made with Love”, she
started working as a kitchen manager at our
cafeteria in Fukuoka in 2018. She has been
preparing nutritious meals made with love
following her motto “To eat is to live”.
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I’'m proud that we can prepare variety of
food made with love.
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What made you want to become a chef?
| was interested in cooking from my early
age and chef was my dream job to be able to
make people smile and give them energy.
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What do you like most about Cezars Kitchen?
| love that we can exchange recipes and learn
food cultures with various chefs. I'm proud
that we can prepare variety of food made
with love.
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What is your favorite dish to cook?

My favorite dish to cook has been Hamburg
Steaks for a long time. You can enjoy both
Western and Japanese style by changing
combination of meat and spices.
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