April 28t is National Superhero day created
by Marvel employees to celebrate everyone’s
| favorite superhero! One of our team
/ members even dressed up as a superhero to
serve special hero themed meals!
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On April 22nd, Cezars Kitchen celebrated Earth
Day with a special vegetarian menu consisting
of Organic Spring Kale Pasta with Chickpeas in
addition to fresh grilled vegetables or earth
flavor, all fresh & Made with Love!
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New Cafeteria
Open!
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Our new cafeteria opened at the dorm of an
International School in Nisshin City! We are
looking forward to serving nutritious meals
Made with Love for high school students
and all catering events!
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Cafeteria in Yokohd

Children's Day

May 5t is celebrated as Children's Day in
Japan when families celebrate the healthy
growth and happiness of children. In
addition, families with boys fly huge carp-
shaped streamers (Koinobori) outside the
house and display dolls of famous warriors
and other heroes inside.

Cezars Kitchen celebrated this day with
Koinobori themed Meals and Snacks!
SASHOFHNBIZZVLDIZY HEAARELE
ZHhEIY, FELEDBARAABDPRRICED, X
Elh-okZtzBHMWVWIBHTYT, —Y—
AFXyFUyTHIVDIEYDOLLLERRI ¥
F—THHRVELELE!




Monthly Recipe:
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Directions:
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1. Place apple juice and sugar in a heat-resistant container, heat in the

microwave for 6 to 7 minutes, and mix well until the sugar dissolves.
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2. Add water to the gelatin powder then mix to dissolve, add lemon
juice and stir. When cooled, put it in a container and cool it in the
refrigerator.
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Put egg whites in a bowl and whisk. When it becomes a little
fluffy, add granulated sugar and mix until fully and form ‘peaks’.
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Combine powdered gelatin and lemon juice, dissolve in hot
water, add to meringue and mix. Put the meringue on the jelly
then put in fridge until the mixture is firm
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Jelly Ingredients: Meringue Ingredients

- Apple Juice 500ml -2 Egg White

- Granulated Sugar 60g  -Granulated Sugar 50g
- Powdered Gelatin 12g -Lemon Juice 15ml

- A Splash of Lemon Juice -Powdered Gelatin 3g
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*There is no alcohol used in this recipe
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Get to know our Team!
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Kitchen Manager
Shinobu Akamine
Okinawa, Japan
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Born in Okinawa. After learning cooking in
high school, he started working at western
style restaurant in a hotel. He also
experienced managing kitchen as a head chef
in his career. But his passion for preparing
great food didn’t end! He travelled to Hawaii
and Australia for culinary training programs to
improve his skills. He joined Cezars Kitchen in
2021 and has been preparing meals Made
with Love at our cafeteria in Okinawa.
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What made you want to become a chef?

I've loving eating since | was a child. Back then, my
parents were working full-time and came home late.
| started cooking using whatever was in the fridge.
Positive feedback from my sisters made me want to
pursue a culinary path.

ST Z7F8EL/EEF>00HL?
HWELGLHFIY— (HEAE TRV LABDOIL)T,
HEHELTVLIAAOBYVIFFLENT., SREICH-T-
BMTHEBZ2MRDELE, o -HEBZMKICEDHTH
Lol-Zthvz7%BETE->NFeHY LT,

What do you like most about Cezars Kitchen?

| love that all employees have passion for preparing
great food, are proud of what we make, and
responsible for each role.
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What is your favorite dish to cook?

| love cooking appetizers. | believe it raises
expectations and imagination of the main dish we
prepare. As a chef, | like to include seasonal food and
my passion in appetizers.
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