CEZARS INSIGHT

News From Cezars Kitchen & Cezars Cafe

November 2024
Our Chef, Pascal from
CEZARS KITCHEN Restaurant 906 won the
at Dalton Tokyo! 'Exquisite Smoothness Award'
FILF ERFEEC at the 1st Kisarazu Pudding
S—Y—XRFyFoH L =T ! Festival.

We are excited to announce that our Cezars
Kitchen is now serving delicious meals and café
style food inside Dalton Tokyo! We take pride in
serving fresh and nutritious dishes freshly
prepared by our passionate chefs to our
customers every day! If you ever visit Dalton
Tokyo, please stop by and enjoy our food!
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Please visit Restaurant 906 and
Cafe 956 in Kisarazu and try this
delicious fig pudding!
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~ Halloween Treats from
Cezars Kitchen ~
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Our Chefs served specially prepared meals
Made with Love for Halloween at selected
cafeterias. We love to get creative with our
menus and celebrate events with you!
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RECIPE OF THE MONTH:
SHEDLEE
Thanksgiving Turkey Roulade
with Stuffing & Chutney
Y OXRFED T - Z—F—O—/L,
REyI120, FrU4
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| Ingrediehrts (Serves 4)

¥ (4AF])
- 280 g of turkey breast / % — ¥ — gy 280 g
-12gofsalt/ B 12¢
- 8 g of black pepper powder / 77 v 7~
IN—RY X —8g
» Basic Stuffing / AR D A X v 7 4 v 7
* Cranberry Sauce / Chutney 7 7 VXV —
V=R [ F XV A

Directions

/A

1. Take the turkey breast and slice to butterfly.
2—F—BARNZEERSICR M4 X7 %,

2. Place in a middle of wrap and pound until
become 1cm tick flat meat.

Ty 7 TLBH, AOEHZNIcmIZIR S £ TN,

3. Add salt and black pepper.

B3 aveE T,

4. Add the stuffing and sauce.

ARy T AT EY)—REDE D,

5. Roll up and make sure stuffing stays in the
middle inside.

ARy TAVITDRNNIHDZEZBABLENOAES
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6. Tight with string.
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Thanksgiving Turkey Roulade Recipe continued
Yo IOAFXEV T R—F—O— DL I ERHEE
7. Roll with aluminium foil. Place into the

baking tray with a little water.
TILIFALTEEL, RIRICHEDKZRY
rHT’H D,

8. Bake at 140 °C until the core temperature
passes 75 °C.
FOMREN TS CUL EIZ7 5 £ T140°CTHEEL
9. Remove the foil and bake at 180 °C until it
becomes nice golden-brown color.
TIVIFRANZIEIN L, RANZANY EF VY RBIC
5 FT180°CTREL,
10. Carve and serve.
TR TEBL EAY T2,
Basic Stuffng
EXDR 497,20

Ingredients (Serves 4)

HE (4 Fi)

* 1 slice (6-slice pack) of white bread (without
crust) / BNV (EHZRL)1IR T 4 A6 D)

-12gofsalt/ Bt 12 ¢

- 1/2 leaf of sage / £ — ¥ DEE 1/2

-4gofsalt/ Bifiag

- 4 g of black pepper grounded / 7 7 v 7 =
N—JT 4V Fag

- 1 clove of garlic (peeled) / & =V =7 15

- 1/2 onion, diced / EZ.1/2. S Wwo HY]Y

* 40 ml of Chicken Stock A.K.A. White Stock 7
FUVRVYY I [FKTA PR D

- 4 g of Margarine/~—/'Y) vV 4g

Directions

/A
1. Chop the bread to small pieces.
R ZHN B E S,
2. Blend in food processor until it becomes

rough small pieces.
HOODENVIIIRBETT7—F7AEy Y —IC
7%,

3. Take saucepan and melt margarine
V=R =AY ANKITDTED T,

4. Add the onion and garlic and sauté for 2

minutes in high heat.
Zy =y EFERE R AEXT2HEMNET 5,
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5. Add the bread and sauté until it becomes

medium golden-brown color.
WX MR EDORBICEEZETYT—T 5,

6. Add the stock and sauté in high heat until it

becomes golden-brown color.
HATZMRBATEDREICKS F TRITHIT B,
7. Chop the sage and add to the mixture and

tun off the heat. Mix well together.
A=V MR KD LEAT, LREEDLE S,

This is a basic mother stuffing. Bacon or
vegetables could be added to this as your

preference.
NIEFERDRZYy 74T DEYHFTT, BEFHIC
AEhETR—OVPHEEMRAEIEHTEET,

Chicken Stock A.K.A. White Stock
FF RO [ TR FYD

Ingredients (Serves 4)

HE (4 Fi)

* 50 g of Chicken bone / & 50g
* 1/2 onion, 2 cm dice / £Z 1/2, 2cm X\ D
HYI b
- 1/2 Japanese leek(NEGI) / £Z 1/2K
* 1/2 carrot, 2 cm diced / A= 1/2. 2cm X \»
DHYIY
- 500 ml of tap water / 7K 500 ml
- Salt (optional) / B (4 7> 2 Fv)
- 3gofparsley/>>& U 3g
- 5gofcelery/tu Usg
- Thyme whole (optional) /& 4 L+ —v (F
7' a )
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Chicken Stock A.K.A. White Stock Recipe

continued
FEXEVRAby Y /FRTA Iy DL RS

Directions
EY 5

1. Place the bones and water in a large
enough pot to have at least enough liquid to
cover the bones by at least 10 cm through the
entire process, adding more water when

needed.

+ABRRESD/IZEE W, EETIREEEL T,
KHABMIZLI0emH 332 < bWz 238H DkE LW E
T, BEISHELTKERLTLES L,

2. Bring to boil. Now as the stock is just

coming to a boil, skim off and discard the

Cranberry Sauce / Chutney
IIN)—=Y—X [ F¥YEF

Ingredients (Serves 4)

HE (4N Fi)

- 5 g of dried cranberry /N 74 7 7 VR —

- 2 g of Salt (optional) / B 2 g

- 10 ml of red wine / 7R 7 £ ¥~ 10 ml

* 50 ml of tap water / 7K 50 ml

- 20gofbrownsugar/ 77V v 27 —20¢g
- 1gofclovewhole/ 70 —7 F—)L1g

- 1 g of cinammon powder /3 FE VX7 X —

impurities. lg
MekEsE., Kitze Y £d,

3. Now add the remaining ingredients,
(vegetables, herbs and spices), bring back to a M

boil, then reduce the heat and simmer for 4-6

hours, until the color and aroma are rich and 1. Mix all ingredients and cook to become tick

golden. sauce.

HY DMK (., N—T RNAR) ZINA, B ME %2 TREAEOETRKIINF, £AHDH B Y —
SEThoREFED, BERYINELNTEHEEEICHD 22T B,

£ CA~6HEFEE X T,

4. Turn off the fire and using caution, strain e o o0 e v n
P '“‘ @ ﬁfg;;i ) s ll/"“

into a separate container. Qg Pa."

KEBL, ZRLEDSBIORBIEL £ r,,‘g)@ ;Q q
5. Cool properly to 4 °C within 6 hours. N ”
BESRALLPYICA “CIU T IS AT 5, 7

Directions

Special Note: When possible, it is best to use
10-15% old hen that no longer lays eggs as the
flavor will be enhanced. It is not necessary to
use 100% new or prime cut vegetable product
and. The items should be off cuts, ends and
scraps when necessary.
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Senior Kitchen Manager

Pawel Okuniewski, Tokyo Japan
SZT FyFIIPR— T —
DI - F I 7+ B

Born in Poland. Pawel began his culinary adventure in
London, starting off as a waiter at an Italian restaurant.
Watching the chefs create amazing dishes really
sparked his interest in cooking. He soon decided to
take the leap and became a chef at a well-respected
restaurant / café in central London. He spent the years
working as a Chef de Partie at law firm canteens. He
then joined a well-known chef agency, which allowed
him to work at special sporting events and concerts
for celebrities in remarkable places such as
Buckingham Palace and the Tower of London, among
others. In 2015, He relocated to Japan and became
part of Cezars Kitchen in Kobe, where he spent seven
years enhancing his managerial skills.
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| was fortunate to grow up surrounded by delicious
meals prepared by my family. From a young age, |
would visit our relatives in the countryside, where |
enjoyed spending time on the farm and observing
the preparation of food for special events. After
relocating to London, | seized the opportunity to
pursue my passion for cooking, working in various
places and connecting with passionate individuals in
the culinary field.

FIFFEEICH, ERLVREMBICHENTELE L,
HWELSHEDHRBZHNRIDHFET, RIFETHBIL
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ICEEN, SEIERGEATHEZ LSS, HEOFFTH
BEFOANLEDOLEDNYZRHOTEEXLT,

One of the things | like about Cezars Kitchen is the
chance to work with great people from around the
world, | find joy in working with fresh produce and
connecting with local communities. Besides traveling
and exploring new cuisines, it is also a pleasure to
support others in our continuously growing Cezars
Team.
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Y R—FFRILHLRELRLADVEDTT,

Cooking curries is a passion of mine! Growing up in
London, | was lucky to enjoy some of the finest curry
dishes in well-known Indian restaurants. Learning how
to make curry from scratch from friends and
coworkers has been incredibly helpful, and I'm always
excited to enhance my skills in this area.
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CEZARS KITCHEN K.K. (HEAD OFFICE)
Ichigo Fushimi Bldg. 4F, 1-18-24 Nishiki, Naka-ku
Nagoya, 460-0003,Japan

Email: info@cezarskitchen.com | Website:

www.cezarskitchen.com

STAY UPDATED! fb.com/cezarskitchen
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