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Happy New Year! Making the occasions best!
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Catering Event in Tokyo, Japan

Our chefs are passionate in creating
perfect menus and a memorable
culinary experience for all our
customers. Our catering options are
customized to make your special
event or function perfect! For
inquiries, please visit
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Happy New Year from Cezars
Kitchen! We thank you for your
continuous support. From our entire
team, we wish you a happy, healthy,
successful and prosperous 2022!
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Hew Year o Resolutions!
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Meet a few of our people sharing their dreams for 2022
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Build the strong individual teams with our chefs that ~
support our future and embracing others. y Corporate Executive Chef
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Be kind, supportive, and a positive influence in the
company. Regional Director
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Lead the team professionally in providing the best '
possible, dynamic food quality execution, and guest i Operations Manager

service, safely worldwide. €8, Stephen
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Be proud as our food is always Made with Love! ‘ Operations Manager
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Deliver healthy meals through our very knowledgeable
chefs!

BENGEEZ, MHBEEL 7RIS,

Focus on serving much healthier food to enable )
. Kitchen Manager
students to have healthy lives. i
Loas Ao (Yokohama, Japan)
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1. Chop the onion into fine, cut sausage and Nori (For Nori,

4. Decorate with nori and it is ready to serve!

Monthly Recipe:

Ingredients: L

- 2 Eggs = gﬁ 21@

- 150g White rice - ““‘i 150g

- % Onion = £1a31/4@

- 3 Sausages -Y—t—Y 3K

- 30g mix vegetables -y IRRT T I 308
- 1 thsp ketchup -T5Frv 7 KSL1

-1 tsp Worcestershire sauce - iy —x /& L1

- Nori - By

Directions:
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use kitchen scissors to cut finely.) Mix 2 eggs in a bowl
and place on the cling wrap. Microwave for 2 mins and
30 seconds. (600W)
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Combine ketchup, rice, onion, sausage, and mixed ~
vegetable to make ketchup-flavored rice and microwave ’
for 3 mins.
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. Place the ketchup-flavored rice on the egg. Shape into a
tiger tale.
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Get to know our Team!
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Account Manager Kazuhiro Kawamura
Aichi, Japan
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Born in Shizuoka, Japan and son to a Chef,
Kazuhiro began his culinary career at a French
restaurant and moved his way up working in
several renowned hotels. After working as a
sous chef at Nagoya Mariotte Associa Hotel
and serving some high-profile personnel and
celebrities of many countries, he joined Cezars
Kitchen. With 30+ years of cooking expertise
along with his management experience,
Kazuhiro provides food Made with Love at
Aichi Sky Expo in a passionate manner.
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Cezars chefs all have unique backgrounds,
and not only do | get to learn new things
but also | feel as if | was working abroad.
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What made you want to become a chef?

My father being a chef was one reason, but
I've always loved creating things since my
childhood. In Japanese grade schools, we get
to cook in class, and | often cooked what |
learned for my family. Realizing that | can
make people happy with my dishes lead me
to pursue a career as a chef.
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What do you like most about Cezars Kitchen?
| like how people respect each other’s opinion
including mine when | have some comments
or suggestions. Because there are many chefs
from quite different background, | also get to
learn a lot. Time to time | feel as if | was
working abroad when I'm at Cezars.
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What is your favorite dish to cook?

There are too many to list here, but I'm a fan
of seafood dishes such as paella and acqua
pazza. Despite their simplicity, the fact that
you can taste the ingredients themselves well
and also see how good the chef is at making
those dishes is quite deep and interesting.
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