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A taste of Yokosuka
you’ll never forget

We ensure that in every dish we prepare, we add the 
best herbs and spices specially handpicked from Nepal 
and India. With our belief deeply rooted in the Eastern 
philosophy, we regard every customer as a god, and 
make sure in every way that we treat them as one. Our 
5-star experienced cooks and chefs ensure the food 
looks as good as it is healthy. Once you come and visit 
us, we are confident that you will make plans to come 
again. We eagerly await the opportunity to serve you 
our delicacies!!

Antenna America is just what you need to quench your 
thirst! Our Tokyo(2022.4.1 New Open!), Yokohama and 
Shinagawa branches serve up American craft beer from 
top U.S. craft breweries. 

Please go to: http://www.antenna-america.com for 
more details. Our tasting rooms have rotating taps and a 
huge selection of bottles, all fresh from breweries thanks 
to our cold-chain delivery system. Chicken wings, burgers 
and other American food items all made to order at our 
Tokyo and Yokohama branches. Antenna America is family
friendly, so come check us out!

American craft beer 
is our specialty!
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It tastes as good
as it sounds

Beginning with an Eric Clapton guitar, Hard Rock Cafe 
owns the world’s greatest collection of music memora-
bilia, which is displayed at its locations around the globe. 
For fans of music, great food and good times, Hard Rock 
is the go-to restaurant to get that authentic American 
diner-inspired cuisine wrapped in a unique musical ex-
perience. So, it’s time to strike up the band! Events, like 
great music, are born to inspire others. At Hard Rock 
Cafe, we pride ourselves on delivering an exceptional ex-
perience with a rock ‘n’ roll twist for each and every one 
of our guests.

Enjoy American-style pizza,
famous fries at Shakey’s!

If you are look looking for tasty American-style pizza 

and French fries that are out of this world, then Shakey’s 

is your place! We have been loved all over the world 

for half a century for our fresh, handmade dough and 

tasty combinations of toppings. The secret to Shakey’s 

original French fries is our secret spicy seasoning on 

potatoes sliced to a thickness of 9mm and fried in a 

pressure fryer. It’s a one-of-a-kind deliciousness that 

can’t be imitated. Military community members will get 

a 10% discount only when dining at Shakey’s by simply 

showing your ID. Offer runs through May 19.
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An umamitastic world of endless flavor

Mushrooms are an essential ingredient in Jap-
anese cuisine, and there are so many vari-
eties to choose from. Hopefully this guide 

will make things a bit easier on you. It will tell 
you what a mushroom is, their 
types and uses, as well as what 
makes them so darn delicious. I 
couldn’t cover every mushroom that grows in 
Japan, but I tried to cover the types you can 
usually find for sale. But before we start:

WARNING: Do not go foraging for mush-
rooms unless you know what you’re doing. That 
means you have lots of experience learning first-
hand from another expert. There are lots of tasty 
mushrooms out there, but there are also many that 
could give you a stomach ache or worse. The vast 
majority of us should content ourselves with what’s 
available in stores.

A mushroom is, of course, a fungus. More specifically, it is the fleshy, fruiting 
body of a fungus. All mushroom are fungi, but not all fungi are mushrooms. 

Mushrooms sometimes usually have stems and caps, and typically have 
gills. Those are the little frills you see on the underside of a mushroom’s 
cap. Those gills produce spores that, in turn, produce more fungi. The 
mushroom is connected to more fungal structure embedded in its food 
source, whether that be the soil, a tree, or something else.

A big factor in the flavor of many mushrooms is their umami. Uma-
mi basically means “deliciousness,” but was applied by scientist, Ikeda 

Kikunae, to mean a sort of rich, savory flavor. Ikeda was studying the sci-
ence behind the flavor, and discovered that glutamate was the cause. Ikeda 

mainly used kombu dashi for his studies, and subsequent studies also looked at 
dried bonito flakes. However, in 1957, Kuninaka Akira discovered that the ribonu-
cleotide GMP found in shiitake mushrooms also gave an umami flavor. Based on that 
research he later discovered that when ingredients rich in glutamate are combined 
with those with ribonucleotides, the resulting umami is stronger than each indi-
vidual part.

Buna-shimeji are fairly small 
mushrooms with white, long, of-
ten-curved stems and tan caps. 
They taste bitter when raw, but 
this is replaced with a nutty fla-
vor when cooked. They have a 
firm, slightly crunchy texture. 
They are good for most recipes.

Nameko are small and am-
ber-brown. They have a nutty  
flavor and a thin layer of gela-
tin on their caps, which forms 
a sort of glaze when cooking 
with them. They are often 
used in miso soup, nabemono, 
and stir-fries.

Long popular in Japanese 
cuisine, nameko have recently 

gained notoriety 
in another 

field. A trilogy of smart phone games called “Nameko Saibai 
Kit,” has become quite popular. The goal of the game is to 
raise various types of anthropomorphic cartoon nameko. Of 
course, with popularity comes merchandise, and you can 
find plenty of stuff featuring these cute little mushrooms.

Enoki mushrooms are named 
after the tree on which they grow, 
which is known as the Chinese 
hackberry in English. However, 
they also grow on other trees, like 
mulberry and persimmon trees. In 
the supermarket, they are easily 
recognizable as dense clumps of 
small, white mushrooms with long, 
slender stems. Cultivated enoki 
are grown in a dark, carbon diox-
ide-rich environment to keep them 
white and encourage long stem 
growth, respectively. Wild enoki tend to be dark brown, with shorter, thicker stems.

Enoki don’t have a strong flavor, so they probably aren’t the best mushroom 
to take center stage in a dish. They do have a 

relative crispness to them. For these 
reasons, plus their small size, they 

are often used in soups and 
stews. They could also be 
used in some side dishes or 
salads.

Maitake translates to “dancing mushroom.” They don’t look like your ste-
reotypical mushrooms. They grow in a dense cluster and the stems flow into 
the frond-like caps, giving the whole cluster an appearance something like 
a head of cabbage. The clusters can get quite large: over 40 kilograms (100 
pounds)! They have a woody, smoky flavor, but it isn’t as meaty as some 

other mushrooms. They can be used in stir frying, simmering, roasting and 
other applications.

Eringi have many names in 
the West, perhaps most com-
mon being the King Oyster 
Mushroom. Unlike most of the 
fungi in this article, it is not na-
tive to Japan. It was mass cul-
tivated there in the early 1990s 
and has become quite popular 
since. Eringi are rather large, 
with long, thick, meaty white 
stems, and relatively small tan 
caps. They don’t have a lot of 
flavor raw, but when cooked 
the umami comes forward. I find them particularly good when grilled. Keep it 
simple and cook them over flame or in a pan with a bit of salt and pepper.

Buna-shimejiBuna-shimeji
(Hypsizygus tessellatus)(Hypsizygus tessellatus)

NamekoNameko
(Pholiota nameko)(Pholiota nameko)

Eringi Eringi 
(Pleurotus eryngii)(Pleurotus eryngii)

EnokitakeEnokitake
(Flammulina velutipes)(Flammulina velutipes)

MaitakeMaitake
(Grifola frondosa)(Grifola frondosa)

What are mushrooms and why are they so yummy?What are mushrooms and why are they so yummy?

TOFUGU.COM
TOFUGU.COM

Source: Andy Source: David Loong

Source: ferrie=differentieel & Jöran Maaswinkel DailyM.net

Source: Brain Lioila

Source: Wendell Smith
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Shiitake are named after the 
tree on whose dead logs they 
commonly grow, the Castanop-
sis cuspidate. Shiitake is prob-
ably the most popular Japanese 
mushroom, both at home and 
abroad. Who knows how long 
people have been collecting them 
in Japan, but somewhere along 
the line they discovered a meth-

od for cul-
t i v a t i n g 

them. A 
shiitake bearing log would be placed next to freshly cut 
logs, allowing the fungus to spread to all of them. They 
even found that damaging the bark of the new logs would 
improve the efficiency of mushroom multiplication.

It’s easy to see why shiitake are so popular, as they 
are both flavorsome and versatile. When cooked, they are 

aromatic and have a nice rich, woody flavor. Due to this and 
their chewy, dense texture they make a great meat substitute. Shii-

take can also be bought dried, which actually intensifies their flavor 
and adds a bit of smokiness. The applications of shiitake are many and 

varied, from stir fries to grill-
ing, from simmering to soups 
and nabemono (and that’s just in 
Japanese cuisine). I love making 
a shiitake nimono: simmering 
the mushrooms in dashi and soy 
sauce until the liquid reduces 
to almost nothing. You’ll have a 
bowl full of concen-
trated umami.

Okay, so obviously these 
aren’t real mushrooms. How-
ever, they have been a popu-
lar snack ever since Meiji 
launched them in 1975. Their 
part milk, part dark chocolate 
caps sit atop crunchy biscuit 
stems, and make for an excel-
lent combo. No list of Japa-
nese mushrooms is complete 
without them.

Some mushrooms have been used in traditional medicine 
for centuries. For example, the fungus from maitake has long 
been used in China and Japan for enhancing the immune sys-
tem. Modern research has indicated that the entire maitake may 
be useful in this regard. In addition, a 2009 study by Sloan-Kettering showed 
it to have anti-tumor effects. It may also have hypoglycemic effects.

Shiitake mushrooms have also shown some promise in the fighting both 
cancer and viruses, but studies have not been conclusive. Still, as long as 
you’re enjoying some mushroom cooking, it’s nice to think they might be 
helping you too.

Some mushrooms can have psy-
chedelic effects on those who con-
sume them. There are a number 
of such mushrooms, but the most 
popular by far are from the genus 
Psilocybe. They cause hallucina-
tions due to two different chemi-
cals: psilocybin and psilocin.

Japan is a country that tends to 
take drugs quite seriously (apart 
from alcohol and tobacco), so it’s 
surprising that before 2002 magic 
mushrooms were legal. You could buy them in head shops, and ap-
parently even in vending machines. In 2002 they were made illegal, 
perhaps because of the World Cup that was played in Japan that 
year. It’s thought that Japanese leaders changed the law in antici-
pation of an influx of foreign fans getting high and causing trouble.

When selecting mushrooms 
at the store they should be 
dry, but not withered. If they 
come plastic-wrapped, look 
out for condensation. When 
storing them, sealing them 
in a paper bag is a good way 

to keep them from get-
ting too wet or dry. If 

you keep them in a 
plastic-wrapped 

tub, poking a 
few holes in the plastic is a good idea. At any rate, you should 
use them within a few days.

You shouldn’t wash them until you’re about to use them. 
Some say they shouldn’t be washed at all for fear of waterlog-
ging them. Brush them instead. A brush is fine, but time con-

suming, so a light wash should be fine. If you don’t see any dirt 
on them, there shouldn’t be a need for either.

Matsutake form a symbiotic 
relationship with the roots of 
certain tree species, most no-
tably the Japanese Red Pine, 
hence the name matsutake 
(“pine mushroom”). Matustake 
have long, thick stems and knob-
like brown caps. Due to the dif-
ficulty in finding them, they are 
quite expensive. The average 
price is about $90 per kilogram, 
but matsutake found in Japan at 
the beginning of the season can 
go for up to $2,000 per kilogram! Matsutake grown in 
the U.S. can be had for a much lower price sometimes. 
If you get the chance to try them, one of the best ways 
to show off their flavor is in a simple rice bowl dish (mat-
sutake gohan).

What more 
is there to say? 
M u s h r o o m s 
are some tasty 
and versatile 
fungi. Go forth 

and try as many 
kinds, in as 
many ways as 
possible!

Mushroom medicineMushroom medicine

Magic mushroomsMagic mushrooms

How to choose and store How to choose and store 
your mushroomsyour mushrooms

MatsutakeMatsutake
 (Tricholoma mastutake) (Tricholoma mastutake)

Let’s put a cap on thisLet’s put a cap on this

Shiitake Shiitake 
(Lentinula edodes)(Lentinula edodes)

Kinoko no yamaKinoko no yama

Source: tup wanders

Source: dbaronoss

Source: Wendell Smith

Source: Robyn Lee

Source: Chiot’s Run

Source: Brian Liloia

Source: Scott Darbey

Source: 威 企鵝
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C haracterized by a rich and 
juicy pulp, and a mild sweet 
taste with a delicate bitterish 

aftertaste, eggplant is undoubtedly 
one of the most outstanding ingre-
dients during the summertime. 
Known for its versatility, which 
makes it the star of many tradition-
al summer dishes around the world 
(such as the Italian parmigiana 
or baba ganoush from the Middle 
East), its use in cooking is popular 
in Japan as well.

STORY AND PHOTOS BY 
ELEONORA BADELLINO,

BYFOOD

byFood is a platform for food 
events in Tokyo, with over 80 
experiences to choose from and 
a fantastic resource for learn-
ing about Japan’s thriving food 
culture! What’s more, byFood runs 
a charitable outreach program, 
the Food for Happiness Project, 
which donates 10 meals to children 
in Cambodia for each person who 
books a food event through our 
platform!

3 Japanese eggplant recipes to try at home

Nasu Dengaku
(なす田楽)

Dashi Eggplant Stew
(なすの煮浸し)

Nasu Donburi
(なす丼)

NASU

Eggplant 
biodiversity

Up until now, if your choice of 
eggplant has fallen on the usual 
eggplant with a rounded shape, 
slightly “fat” and with a dark purple 
color, (I am referring to the “Ameri-
can” variety, the most common one) 
know that, in reality, the biodiver-
sity of eggplants goes beyond imag-
ination.

Walking through a farmer’s mar-
ket, you’ll observe that its shapes 
and colors are variegated. You will 
find eggplants with white or green 
skin, Indian eggplants character-
ized by a small shape and a dark 
purple color, “Sicilian” eggplants, 
distinguished by white streaks on 
the skin (which disappear during 
cooking), and Thai eggplants, easily 
recognizable by their small shape 
and dark green color.

Among all of them, even in Ja-
pan, there is an autochthonous va-
riety, which among all the eggplants 
previously described, it will not be 
difficult to identify. The Japanese 
eggplant, called nasu, is known for 
its elongated and thin shape, dark 
purple color, and pulp that’s almost 
seedless, which reaches a creamy 
and soft texture once cooked.

The Japanese eggplant has a 
very delicate flavor, less bitter than 
other varieties (for this reason they 
don’t need to be salted before cook-
ing them) but thanks to the spongy 
pulp, they can easily absorb flavors 
when seasoned with the right ingre-
dients.

Here are three of my favorite Japanese eggplant recipes, which are also among the much-loved 
staple dishes of izakaya bars and Japanese home cooking!

After washing the eggplant, cut the 
skin into strips. In this way, we will 
facilitate the cooking of the flesh. Next, 
divide the eggplant 
into two equal parts 
vertically, and make 
incisions in a grid 
pattern.

(Be careful not to 
make incisions too 
deep or you will risk 
that the heat will 
ruin the shape of the 
eggplant).

Soak the cut eggplant in water to 
remove the lye and set it aside.

While they are soaking prepare 
the miso sauce. In a pan mix all the 
ingredients of the sauce (Miso, sugar, 
sake, mirin) and cook over medium-low 
heat. When the mixture begins to boil, 
turn off the heat and continue stirring 

with a spoon for 3 to 4 minutes, making 
sure it does not stick to the bottom. Set 
aside and let cool.

Take the eggplant and remove 
excess water with kitchen paper. Cover 

the surface with 
potato starch being 
careful not to overdo 
it as we only need a 
light coating on the 
outside.

Heat the sesame 
oil in a frying pan and 
cook the eggplant for 
3 minutes per side.

Once cooked (they should be 
tender), place them on kitchen paper to 
wipe off excess oil and coat them with 
the miso sauce.

Sprinkle some sesame seeds and 
enjoy your miso Nasu recipe while still 
warm!

Remove the top part from the 
Japanese eggplant, and cut them into 
slices of more or less 1 cm in width (try 
to make them all similar sizes).

Soak the cut eggplant in water 
to remove the lye. In the meantime, 
prepare the seasoning. In a bowl mix 
sake, mirin, sugar, soy sauce, and 
ginger. Mix well and set aside.

Take the eggplant and wipe off the 
water with kitchen paper. Sprinkle the 
surfaces with potato starch, taking care 
not to put too much on, as we just need 
a thin layer.

Pour the cooking oil into a frying 
pan, heat it over medium heat, add the 
eggplant and cook on both sides for 3-4 
minutes each.

Add the seasoning to the pan and 
cook for 2-3 more minutes and then 
turn off the heat after the seasoning 
starts to bubble. The sauce will get 
thicker and will be absorbed by the 
eggplant fast, so take care not to burn 
it. 

While still warm, put the eggplant on 
top of rice and enjoy your nasu donburi 
with shiso leaves and white sesame on 
the top as a final touch.

Remove the top of the eggplant 
and cut it first in half 
vertically and then 
into three equal parts. 
Make diagonal cuts 
and soak in water.

Meanwhile, add all 
the seasonings to a 
bowl (dashi, ginger, 
mirin, and soy sauce) 
and mix well. Take the 
eggplant and wipe off the water with 
kitchen paper.

Place oil in a frying pan and cook 
beginning with the skin on medium 

heat. When it turns 
slightly brown, cook 
the other side the 
same way (it will take 
2-3 minutes per side). 
Add the dressing 
to the pan and let it 
sit on low heat for 
a few minutes, until 
you will observe that 
the eggplant has 
absorbed some of 

the broth. Serve on a plate and top with 
spring onion or grated daikon.

Nasu Dengaku is a simple dish, delicious to 
eat both hot and cold as well as a perfect accom-
paniment for rice, or a snack with sake.

Its preparation involves cooking the eggplant 
in a pan with sesame oil and glazing with a red 
miso-based sauce. With its soft texture and rich 
sweetness, this Japanese miso eggplant is a per-
fect treat for summer.

Don’t let the term stew scare you. This simple 
Japanese eggplant recipe can be eaten either 
hot or cold, and the longer the eggplants are al-
lowed to simmer in the fridge in contact with the 
dashi broth, the more intense and flavorful they 
will be!

Nasu donburi is perhaps one of the few vegan 
donburi available on the menus of izakaya here in 
Japan (but I suggest you ask for confirmation be-
fore ordering it). What characterizes this dish is 
the strong umami flavor and creamy texture of the 
eggplant, which blankets the delicate rice bowl, 
and the garnish of shredded shiso leaves that 
gives a final fresh touch to the dish. Absolutely a 
Japanese eggplant recipe that you must try!

2 Japanese eggplants  1 tbsp of salad oil  100ml of dashi soup 
1 tbsp grated ginger  2 tbsp of mirin  2 tbsp soy sauce

2 Japanese eggplants  1 tbsp sake  2 tbsp mirin   1 tbsp sugar  
2 tbsp soy sauce  1 tbsp ginger, finely chopped
Potato starch (enough to cover the surface of the eggplant)
4 tbsp salad oil   Donburi (bowl filled with rice)  2 shiso leaves

Let’s Cook

Let’s Cook

Let’s Cook

2 Japanese eggplants   3 tbsp sesame oil
2 tbsp red miso  1 tbsp potato starch 
3 tbsp sugar  3 tbsp sake  2 tbsp mirin

Ingredients

Ingredients

Ingredients
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Outback Steakhouse starts fresh every day to create 

the flavors that our mates crave most. Our signature 

steaks are seasoned, hand-carved to order and grilled 

to perfection. Our specialty is Slow-Roasted Prime Rib 

offered during weekend dinnertime. But there’s so much 

more to enjoy, including our famous Blooming Onions. 

So, come and enjoy our authentic American food and 

let us make you feel at home. Or, get your food to go and 

enjoy it relaxing at home. Even easier, order through 

Uber Eats, with delivery available from our Shinagawa 

Takanawa and Shibuya Ikebukuro locations.

A Steak
experience 
crafted 
just for you!

A little story about
Jack & Betty hotdogs

Located in Sky Plaza Misawa, Jack & Betty Food Corner 

offers a variety of tasty hotdogs. Our eight original 

homemade hotdogs are popular with the military 

community and all lovers of hotdogs. Our large juicy 

“dogs” are served on local freshly baked buns, a combo 

that will leave your mouth watering and your stomach 

grumbling for more. And if you do have some room left, 

we recommend our homemade, naturally-flavored and 

additive-free gelato, the perfect dessert to any of our tasty 

hotdogs! So, stop by Jack & Betty. We’ll make you feel at 

home while you chomp on our tasty dogs.
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