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Chef Yamamoto displays sushi he has prepared at Ky

Most of the sushi items
at Kyolo are composed
of a small piece of
seafood, sculpted rice,
wasabi (very potent
Japanese horseradish)
and nori (pressed
gseaweed).

STEVE FECHT/stalf photographer
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and sushi bar, at the

Kyota in Dearborn, Kyoto alse has Japanese restaumnla and sushi bnm in Troy and downtown Detroit and is opening a
fourth one soon in Novi. The mainstay of sushi bars is raw fish served with vinegared rlce, but cooked fish and other items
also are available. At home, you can try do-it-yourself sushi. Japanese characters to right of photo read “susht bar.”

Tempura is light
as gauzy gown

When I set out to do a story,
especially a plece on something
as unfamiliar as tempura, I bcgin
by searching out cookbooks that I
have, Then I go to the old file cab-
Inct in the basement for musty-
folders filled with recipes and
clippings from old newspapers of
years past, If need be, I head for
the library.

Every now and then, I stumble
on a ratty old piece of paper or, in

i3 case, a bar napkin scribbled
with a name and number and the
notation “tempura” in bold let-
ters, It has been years since I Jast
talked to the “Orlental tempura
queen” herself, Laurctta Relse,
As a matter of fact, the last time
we met, she was making Peking
duck and proceeded to use a blcy-
cle tire pump to begin the ritual
of blowlng up the duck. A qulck
call to the number conn me
not only with the information I
needed but included recipes that
are intertwined with folklore,
nostalgia and, in Lauretta’s case,
a great sense of humor.

Seems llke the tempura queen
has since landed a position an a
graphic artist for ANR Pipeline
and has temporarily shelved her
wok and cleaver for a paintbrush
and caovas. The culinary market
has lost, but ANR has galned,
What started as a short phone
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conversation turned into dinner
at my place with tales and stories
-~ all about tempura, The term
tempura {3 Japanese and broken
down means: tem — heaven, pu
— woman, ra — silken ga

‘The ancient t.rmumm actual-
ly means, “Wearing a gossamer
crust of batter as a woman wears
silk gauze, stimulating the desive
of the beholder hy glimpses of the
beauty beneath.” To coln a phrase
from the retired Orfental chef’s
mouth, “Tempura batter should
Just bnrdy kisa the food.”

MOST OF US arn used to the
deep-fried planks of food 30 read-
ily served In today’s fast-food
caterles, Sometimes the batter is
5000 thick, you might not know if
you were cating chicken, fish or
whatever, Tempura batter, on the
other hand, Is soft, alry, and as
your teeth sink through the crun-
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The chef begins the prepara.
tion of your sushi by reaching for
the chunk of red tunc and slicing
through {t as {f it were afr, Witha
flick of the blade, a triangular
piece appears. Separated from
the larger piece and arranged in
a circle, these thin pieces of meat
are the petals of a sushi “flower”
that is blossoming before your

eyes. .

Sushl, put simply, 1s raw fish with
rice. {The word sushi actually means
vinegared rice.) Humans have been
eating raw fish since their appear-

Raw truth

about

than the last. The whole scene at-
tacks your senses. Your eyes be-
gin to taste the chefs creation.

“I began to cook at the age of 17
malnly because I like to eat,” ex-
plained Yamaoto, through the ald of

ance on earth of years
ago, but it wasa't untll about 200
years ago that they began to eat it

* along with rice. In the last 50 years,

sushl has grown from a basic dietary
{iller o an art form. High In proteln,

. itisalso very nutritious.

‘This art form is practiced by an
increasing number of chefs In the
United States, mostly Japanese, who
use basic preparation techniques and
ultra-expressive presentations to
cmu a veritable feast for the sens-

Che! Yamamoto, from the Kyoto-
sushi restavrant and sushl bar inside
the Kyoto Japanesa steak house in
Dearborn, Is one of these' talented

to, Japan, Yamamoto has the sea-
wnluz and professionalism of a chef
many years his senlor. Ho is 31.

His hands moving with g preci-
xion resembling that of a magi-
cian or surgeon, Ule chq[ contin-
Tnoredienta o upmac on ihe piate

n en on the plate
like fireworks, each one brighter

an “Now {t 1s & way of
life.”

Yamamoto has a theory on why
sushl is becoming more popular in
the Midwest. He reasons that Japa-
nese business people como to these
aress for the automotive and clec-
tronic Industries and bring with
them the bits of their culture that
make them feel at home.

*“This {s why we sce sushl bars, or
shops as we call them in Japan, pop-
ping up all over the West Coast.
They are there because the Japanese
people are ultllng there,” he sald.

“Now, because the Japanese auto

P

market is situated around the Michl--

gan, Ohlo and Tennessce areas, we
{lnd sushl ahepl muluplylng in these
arcasas welL
Only & few moments have
ed wbﬂe the young chef has
ppl , and now he

tums :he plate around and pre- .’

“gents {t to you for consumption.
-Mized emotions overcome you as
you resist the .urpe
prd?na ﬁmend 20 admire this

to dig in,.

sushi

Most of the sushi items at Kyoto

are composed of a small plece of -

zenfood, sculpted rice, wasabl (very
potent Japamse horuraduh) and

nori (pressed seaweed). The seafood
is placed on or In the sculpted rice
and wasabl and either tied or mlltd
with the norl, The

‘The menu from the Kyotosushi bak
reads like an encyclopedia of
seafoods, With everything from aba~
lone to yellowtall maki, the seafood
connolsseur can hnve a ficld day.
There's octopus, squid, cel, zea ur-
chin, salmon, mu and th
popular red tuna and shrimp, tp
name a few. Ench scafood has jts
own individual presentation when
combined with the rice and norl. AY
Kyotoshushl, you may also have your
scafood cooked, and there is a full
Japanese menu to accompany thp
sushl. ¢

Customers who just want to eat
sush may check off the items they
want on a prepared list of seafoods
and which Includes

then dip the sushi In soy sauce or ndd
more wasabi to hls or her Mking.

‘Do-It-Yourself Sushi’

SALMON SUSHI LOGS
fresh salmon, cut {nto strips about as

* thickasa

1 package of nort (pressed seaweed)
2-3 cups cooked kokuho rice (avall-
able in Japanese speclalty
and prepared like regular long-grala
rice except you use 23 cops of wa-
terto fcopofrice ~

1 small jar of wasabl (potent Japa-
nese horseradish)

S0y sauce

1 nmr-uluphl.l‘a

Make sure rice ls completely
coaled before assembling’ sushl
Placeuhevte(mrloubamboorvll
ing ma a small amount of
mhlm\hnnaﬂlndthmlhyer
of rice leaving % inch clean on all
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four :ldu, Place the seafood strips
about 1% inches away from the bol-
tom side of the nord and on top of the
rice. Using the bamboo mat for sug-
port, roll the Ingredients into a log,
making It tighter by pressing the

bumboo mat into the log shlpe. With
a very sharp knue, saw uzuop :’nm

;ldauponupla!e.l)\lnk e sushil '
lmlﬂbowlolnyunce. :

Note: A variety of seafoods Innlna;
ing shrimp, abalone, shad, sea

and tuna also will work well wih
this recipe, 'l'hl.nly sliced, eooh:l
carrots, red or Yn

other vegetables may be placed ld-
sido tho sushi for color and vartatiop.
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