Merry Chrzstmas 8 Happy New Year
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As the holiday season_ approaches, we at Cezars Kitghen would
| like to express our heartfelt gratitude for your con®inued
- suppott throughout 2024. It has bee r pleasure to serve you
aqd bring delicious meals to your tab '

The ho}xdays are @ time for j ]oy, togetherness, and savoring great
Eoodiwe*’re honored to be part of ycfur journey, creatnng
memorable moments and meais that brlng people together.
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Thank you for al:ﬁ:}nng us to serve you thns year. We look

Eorward to conti ng our partnershnp in 2025 and wish you and
. your loved ones a season filled with warmth, happiness, and
+ “delicious mem S. __? ‘
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Our Chef, Ronaldo from
Seisen International School
won the 1% prize at
Burajiru Grand Chef 2024!
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Chef Ronaldo participated with his dish
titled “Autumn, Black Rice, Brazil Nuts,
Chestnuts, and People”. He said, “I chose
black rice because it is shiny and has
character.
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Ravioli and tortellini making
class was held with our chefs in
UWC ISAK Japan!
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THE GINGER BREAD . ©
EXPERIENCE .
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Once again, this year we created our Christmas Winter Wonderland Made with Love at
some of the schools. Children enjoyed participating in the decorations and set up! Thank
you so much for your participation, creativity and hard work! We look forward to many
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RECIPE OF THE MONTH:
SHADLEE
Teriyaki Roast Pork

Ingredients (Serves 4)

¥ (AN Fl)

- 800 g of pork shoulder loin / J&E = — % 800 g
* 100 ml of teriyaki sauce (for marinade, see
next page) /D BEZ Y — & 100 ml (= Y 2 HH.
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» 100 ml of sake /H A% 100 ml

-S5gofsalt/ B 5g

- 10 grains of black pepper (freshly cracked) / 7
T 7Ry =10 KL (FiifE e D D &R <)

* 100 ml of Teriyaki sauce (to finish glaze, see
next page) /B D BEZ V — 2 100 ml (£ EiF D
B LA, XK=V &)

- 3 green onions / JTREA & 3A

Directions

F97%

Gather all ingredients & equipment prior to
beginning (Mise en place).
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Marinating Method: Three days prior to serving:
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1. Mix 100 ml of teriyaki sauce and 100 ml of sake

together and maintain separately.
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2. Open the pork shoulder and drain off any
liquids.
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3. Place in a container to marinade and marinade

overnight.
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Roasting Method: One day before serving:
0 — X+ OFHE A Rt oRIH -

1. Preheat oven to 160 degrees Celsius.
F—=T7vE160EICTET 5,

2. Remove the pork shoulder from the marinade.
BEw —2%=Y %2 HE) K3,

3. Place in a roasting pan with the marinade and

season well with salt and pepper.
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4. Place the roasting pan with the seasoned pork
shoulder and marinade into the oven at 160
degrees Celsius and roast until the internal

temperature is 86 degrees Celsius.
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5. If the top of the Shoulder has good color
remove from oven and cool. If not, raise the
temperature of the oven up to 180 - 200 degrees
Celsius depending on your oven until the desired

color is achieved.
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6. Discard the marinade if there is any left in the

pan.
~ U AW A—T7 VHAAMLICE > T2 68T 5,
7. Cool properly, to 2 degrees Celsius, within 4

hours and refrigerate until the next morning.
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Teriyaki Roast Pork Recipe continued
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Reheating & Finishing: (Day of Serving):
Bmzh e 4 B s (RN EHD

1. Preheat the oven to 145 degrees Celsius.
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2. Place the teriyaki sauce in a sauce pot and
bring to a boil. (Be careful because it will boil

over if you are not watching).
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3. Slice the pork shoulder in half centimeter

slices and arrange laying nicely into the pan.

BER—2%052 > FORSIHN, +— 7V Af

miciw~3,

4. Cover with Fresh teriyaki sauce for moisture.
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5. Cover and reheat the now sliced pork

shoulder until the internal temperature at the

thickest part of the meat reaches at least 76

degrees Celsius minimum.
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Garnish:

fFIEHL :

1. Garnish with freshly sliced pineapple on
the side with fresh teriyaki sauce warmed
and sprinkle with diamond cut spring

onion.
BEXNAF o TNDRATA RAEBTRZ, ImD7-18 Y BEX
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Teriyaki Sauce

BYGEEF/—X
Ingredients (Serves 4)

¥ (4AF0)

- 100 ml of soy sauce/i& ¥ 100 ml

- 100 ml of mirin (sweet sake) /A% D A, 100 ml
» 100 ml of sake / H A% 100 ml

- 50 g of light brown sugar / =@M 50 g

Directions

FY%m

Gather all ingredients & equipment prior to
beginning (Mise en place).

18D ZHNIC TR COMEL L BB EZED 5 (THE#)
Place all the ingredients into a saucepan.
TRCOMEIZIIC AR 3,

1. Bring to a boil stirring occasionally.

iz 2 ERELRPOHEE T,

2. Then reduce the flame to a simmer.
KEFFOTHKICLET,

3. Reduce by 40%. If you stir the sauce or tilt
the pan, you see small bubbles start to appear.
It should be slightly thickened and will

continue to thicken as it cools.
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4. If storing, please cool without the cover.
RET 25813, E2ETIRAPLEFEL T I w,




Get to know our Team!
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Kitchen Manager: Yoshiko Wajima
Ishikawa, Japan
FyFrovFr—1—
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Yoshiko is from Ishikawa. She worked in
kaiseki restaurants, traditional inns, and
wedding venues, primarily in the Gion area in
Kyoto. She also has experience in pastry and
bread-making.
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| strive to improve our services every day
so that ordinary mealtimes can be
remembered with a lingering sense of
happiness and deliciousness.
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What made you want to join Cezars
Kitchen?

| have always loved working in the food and
beverage industry, but | often felt guilty
about not having enough time to spend with
my family. | joined Cezars Kitchen because |
felt it would allow me to balance both.
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What do you like most about Cezars Kitchen?
| love that there are so many opportunities to
create better dishes and improve every day.
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What is your favorite food to make?

Khao Man Gai and Taco Rice. Both are dishes
that customers and staff often say, "This is
delicious!" Hearing that motivates me to
continue creating dishes that bring happiness
to everyone.
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