CEZARS INSIGHT

News From Cezars Kitchen & Cezars Cafe

| We are excited to announce that our new

Some of our cafeterias across Japan have restaurant and café is going to open in

been renovated and in full operation! We ~ October at the new Porsche Experience

hope to welcome everyone and serve Center Tokyo. Our skilled Chefs carefully

freshly prepared, nutritious meals Made prepare each dish using locally sourced
with Love. | ingredients.
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Monthly Recipe:

Ingredients:

- Pizza Dough W
- Pizza Sauce - EHY—2
Toppings: (AsNeeded) I YEYZ7:GER)
Sliced Cheese '3742?—2
Nori a5
- V-
Sausage - P—oy
Green Pepper - FYy—7

Black Olive Z Dt

Others - F47
Knife FyFoIEESH
Kitchen Scissors 7vx-—8

| . ; (24
Dlrectlons: COOkIe Cutter Z7°—y

FIE: Tongs 9% TL—b
Spoon
B Preheat the oven to 250°C, Add pizza sauce to Parchment Paper
middle of dough and spread outwards with a

spoon.
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Cut the toppings as show in 2-5. Using cookie
cutters, cut out ghost and pumpkin shapes
from the cheese slices.
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Place the toppings on the pizza dough and
bake for 8 minutes.
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Using kitchen scissors, cut out ghost and
pumpkin eyes and faces.
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Place them on the cheese and it is ready to
serve!
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Get to know our Team!
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Kitchen Manager Shoji Tanabe
Hiroshima, Japan
Hig Eq7]- LS8

Shoji is from Hiroshima. He previously worked
at a Western confectionery shop and trained
to be a professional Chocolatier under a
professional French pastry chef. Later, he
worked at a wedding hall to deepen his
knowledge and skill with the preparation of
Assiette-Desserts. Having drawn to Cezars
Kitchen for its Corporate philosophy, “Made
with Love”, he started working as a kitchen
manager at our cafeteria in Hiroshima in 2020.
He has been proud of serving nutritious
meals for students who are almost same age
as his own child.
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Serving nutritious food to students who
are almost same age as my child felt
rewarding to me.
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What made you want to become a chef at
Cezars Kitchen?

I’'m a father of an elementary school child
and serving nutritious food to students who
are almost same age as my child feels
rewarding to me.
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What do you like most about Cezars Kitchen?
| love that the management team and all the
employees are kind and willing to help all the
time. | like the friendliness of the entire CK
team.
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What is your favorite dish to cook?

My favorite dish to cook has been simmered
dishes such as Fruit Compote and Confitures. |
enjoy a feeling of small accomplishment when
the dishes taste great after boiling gently.
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