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Welcome to the

world of cats
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Cats hold a very special place in Japanese culture. Above

all, they are much-loved, lifelong companions but they also

embody powerful symbols in the collective imagination.

One such example is Maneki-neko (neko means ‘cat’ in

Japanese), the bringer of good fortune. Like a lucky charm,

it is frequently seen at the entrance to shops or restaurants,

a raised paw beckoning customers to enter as doing so will

bring them good luck.

Many of us are lucky enough to experience the calm and

solace that a cat can bring. Who could fail to be tempted by

a dish created to appeal both visually and to the taste buds?

My intention in writing this book is to bring together two

warm and comforting worlds, those of Japanese cuisine

and small felines.

Thanks to the skill and ﬁne detail of Rennie’s photographs

and Haruna’s kawaii (‘adorable’ in English) illustrations,

cats come to life in this book as onigiri, korokke, mochi

or even a matcha latte, and the recipes taste as gorgeous

as they look.

Welcome to a world full of the sweetness and cuteness

of cats. Meow!
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Equipment

Tweezers

Punches

Stencils

Scissors, scalpel

or a craft knife

and a sugarcraft

modelling tool

What you need to make cats

that are super kawaii!
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Piping bag

Cutters

Rice moulds

See page 118


for where to

buy equipment.
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Ingredients

Dashi: sachet of

Japanese stock

Japanese rice

Rice

vinegar

Tonkatsu

sauce

Matcha:

green tea powder

Miso

Panko: Japanese

dried breadcrumbs
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Soy sauce

Nori: maki

seaweed sheets

Toasted

sesame oil

Golden (blond)

sesame seeds

Anko: azuki

red bean paste

Inari: fried

tofu pouches

Udon: thick

wheat flour

noodles

Japanese curry

spice mix:

powdered

or cubes
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Ingredients

Japanese rice

Japonica is a variety of

round-grain rice with a high

starch content, which gives

it a slightly sticky texture.

It is ideal for picking up

with chopsticks or for

making onigiri rice balls.

White (blond)

sesame seeds

Sesame plays an important

part in Japanese cuisine, in

the form of an oil, as seeds

or as a paste. The seeds

are often lightly crushed

in a pestle and mortar to

extract more flavour. They

are combined with salt in

gomashio to season onigiri.

Nori

The most widely eaten

seaweed as it is used to

make the famous maki rolls.

Sold in sheets, it is eaten as

is, but care should be taken

not to get the sheets wet.

Soy sauce

Made from soy beans,

wheat, water and salt,

this sauce is an essential

ingredient in Japanese

cuisine. It is the equivalent

of salt in western cuisines.

Toasted sesame oil

This very aromatic oil is

extracted from roasted

sesame seeds. It is used

to season salads and

also to add flavour to

a stew or to raw ﬁsh.

To be used sparingly.

Rice vinegar

This very mild vinegar is

made by fermenting rice.

In Japanese cuisine, it is

an essential ingredient for

seasoning salads, making

pickled vegetables and in

the preparation of sushi

rice (page 46).
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Tonkatsu sauce

A thick, vegetable- and

fruit-based sauce that is

served as an accompaniment

to deep-fried dishes such

as korokke (page 78), or a

tonkatsu burger (page 54).

Dashi

This stock is a basic ingre-

dient of Japanese cuisine.

It can be bought in powder

form or made at home, its

main ingredients being

seaweed and dried ﬁsh.

Udon

Made from wheat flour,

salt and water, udon noo-

dles are white and vary in

size according to the region

where they are made. Sold

dried or fresh, they can

be added to soups, stocks

(page 68) or a cold dish.

Inari

Pouches of fried tofu that

have been seasoned and

simmered for a long time

in a richly flavoured sauce.

Used for making inari zushi

(page 50) or kitsuné udon

(page 68).

Panko

Breadcrumbs made from

sandwich bread that, when

fried, become very crisp.

They are used to coat

korokke croquettes (page



78) or tonkatsu (page 54).

Matcha

Matcha is green tea in

powdered form and is used

in Japanese tea ceremonies.

It has also become a staple

ingredient in Japanese

cakes and pastries.

Miso

This fermented paste is

made from soy beans and

rice or barley. Used daily

in Japan, mainly in the

soup of the same name.

Japanese kare

Cubes made from an Indian

curry spice roux (a thick-

ening agent) that dissolve

in meat or vegetable

cooking liquids. They are

used to prepare Japanese

kare rice (page 52).

Anko

This sweet red paste made

from azuki beans is similar

to chestnut purée and it

forms the base of a great

many traditional pastries.

See the recipe on page 84.
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How to model

a cat’s head

Whether made from small balls of rice, brioche or ordinary

bread dough, sweet little cats’ heads can be cut out or

moulded for use in various dishes, each more fun than the last.

The basic shape

This shape works for both ‘ﬂat’ foods (like cookies) or those

that are small and ball-shaped.

1

Draw or shape the rice or dough into a slightly round oval.

2

Add 2 tiny triangles for the ears (not too pointed).

For bases made of bread, brioche (for making

anpan) or mashed potato (for making korokke)

1

Shape the bread or mashed potato into slightly round but

oval-shaped small balls.

2

Shape the ears:

•

•

either by forming separate triangles and

sticking 2 on top of each ball

•

•

or by pinching the top of each ball with

2 ﬁngers.

Step 2

Step 1

Step 2
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For making onigiri

Follow the steps on page 32.

For thin bases...

such as cookies, slices of sandwich bread, crêpes made with

egg, cheese, ham, etc., use a shaped cutter (page 9) which

can also serve as a stencil.

For making layered dishes...

such as matcha tiramisu (page 94) or a sandwich (page 66),

use a mould in the shape of a cat’s head (page 9) or a large

pastry cutter.
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Making a cat’s face

The basics: create the diﬀerent features of

the face in three steps

1

Start with the eyes.

2

Place the muzzle in the centre, on the line below the eyes.

3

Finish with 2 lines on each side for whiskers, level with the

line of the muzzle.

For savoury recipes

Face outline cut from nori seaweed (for onigiri)

1

Using a nori punch, cut out the eyes and muzzle (a

classic punch can also be used for the eyes and scissors

for the muzzle).

2

Using scissors, cut 4 thin strips about 1.5cm (

₅

⁄₈ inch) long,

for whiskers.

3

Using tweezers, position the eyes, muzzle and whiskers on

the cut-out face.

The ﬁnishing touches

If the steps described above have resulted in a recognizable

cat’s face, add the ﬁnishing touches as follows:

1

Ears made from ham.

2

A muzzle made from cheese (very

useful if the base of the face is dark since,

if it is, the nori will not stand out enough).

3

Cheekbones made from ketchup.

Step 1

Step 2

Step 3
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