The Decorative Art of Japanese Food Carving: Elegant Garnishes for All Occasions, Hiroshi
Nagashima, Kodansha America, Incorporated, 2009, 4770030878, 9784770030870, 111 pages.
Japanese cuisine is renowned for the beauty of its presentation. Among the key elements in this
presentation style are mukimono--the decorative garnishes and carvings that add the final flourish to
a dish. It might be a carrot round in the shape of a plum blossom. Or a scattering of cherry blossoms
plucked from a radish. Perhaps a swallow, a butterfly, a ginkgo leaf or a cluster of pine needles.
Whatever the motif, it will have been created to delight the eye and the palate with its shape, color,
and taste. In The Decorative Art of Japanese Food Carving, internationally acclaimed chef Hiroshi
Nagashima offers 60 edible garnishes and food carvings for home, party or professional use. Some
are designed to be set on top of the food. Others are fashioned to hold the food--and sometimes,
they simply are the food. Each is introduced in full color, with easy-to-follow, step-by-step
instructions, sample food arrangements, further ideas and secret, insider tips for successful
presentation. Most are simple enough for the amateur chef to master, although a few are quite
challenging and require much practice. Nagashima's instructions rely on household utensils found in
a typical American kitchen--from knives to peelers to cookie cutters--and use familiar, easily
attainable ingredients. The Decorative Art of Japanese Food Carving is more than a practical
handbook, however. It is also an inspiration book, filled with creative suggestions and inventive
ideas to enhance and transform the way we cook..
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different carving techniques and offers a broad range of ....
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garnishes that are stunning works of edible art ....
Chinese Food Carving , NAI-SHENG CAO, Mar 10, 2009, , 206 pages. .

Gourmet Garnishes Creative Ways to Dress Up Your Food, Mickey Baskett, 2006, Cooking, 128
pages. Offers instructions for preparing attractive garnishes, including carrot curls, smoked salmon
roses, chocolate leaves, and marzipan fruit..

Let's Cook Japanese Food! Everyday Recipes for Home Cooking, Amy Kaneko, Mar 8, 2007,
Cooking, 168 pages. "Yum!" thought Amy Kaneko when she tasted the Japanese home cooking
she'd married into. Even better, turned out it uses easy-to-find ingredients, and she couldn't believe
how ....

Garnishing , Francis Talyn Lynch, Jan 1, 1987, Cooking, 143 pages. Now you can set a beautiful
table with this complete guide to creating and using garnishes. Francis T. Lynch, teacher and chef,
shares his secrets for making everything from ....

The Book of Garnishes, Page 4 , June Budgen, 1986, Cooking, 128 pages. Recommends useful
utensils and techniques, and shows each step in making savory, fruit, and sweet garnishes.

Kawaii Bento Boxes Cute and Convenient Japanese Meals on the Go, Joie Staff, 2009, Cooking, 81
pages. Provides recipes and menus for bento boxes, which are Japanese home-packed meals
usually consisting of rice, fish, and meat..
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pages. .

More Edibleart 75 Fresh Ideas for Garnishing, David Paul Larousse, Aug 24, 2000, , 168 pages.
Praise for More Edible Art "More Edible Art is the book we've been missing. The art of garnishing
seems to have faded in recent decades, whereas in the time of Escoffier, many ....

In praise of shadows , Junb3N’ichirbsDE Tanizaki, Dec 1, 1977, , 48 pages. An essay on
aesthetics by the Japanese novelist, this book explores architecture, jade, food, and even toilets,
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Japanese Cooking A Simple Art, Shizuo Tsuiji, Dec 26, 2006, Cooking, 507 pages. For pre-readers:
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