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内容简介：

卖点：

· 北海道是日本第三大旅游目的地，仅次于东京和京都
· 本书的食谱能满足所有想要学习日式烹饪技术的人，并提升其技术

北海道一直以其充满活力的烹调受到赞誉。该地区融合了三种食物文化：欧洲农业模式、传统和现代日本料理、以及土著阿伊努族的美食文化，这让北海道拥有与日本其它地区不同的饮食文化。
不同饮食文化交融让北海道地区擅长融合丰富食材，从欧洲借鉴牛奶、猪肉、小麦和薰衣草；利用当地优质农产品海藻、螃蟹和甜瓜；保留阿伊努族的野生鹿肉、野菜和鲑鱼。
试想用调味米填充的鱿鱼、混有酱油和黄油的甜玉米、野生大蒜饺子、核桃酱粽子以及丝滑的“雪山熔岩”芝士蛋糕和甜脆玉米巧克力，这些都是何等的美味。
该书通过精美的摄影展现了世界上最独特而美妙的美食目的地之一。


作者简介：

蒂姆·安德森（Tim Anderson）是一名厨师兼作家，同时也是《厨艺大师》冠军得主。他出生并成长于威斯康星，研究日本饮食文化超过二十年。起初饮食只是他的爱好，后转变为职业。
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HOKKAIDO

'RECIPES FROM THE SEAS,
TIM ANDERSON FIELDS AND FARMLANDS
OF NORTHERN JAPAN
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FRIED SALMON RICE BOWL

HOTSIRS ABASHAI NG

AR—vomES LR

n2008, the Abashir ity goverment iniiateda
‘campaign for a new local specialty featuring one of the
aroa's most ocanomically mportant fa, tho Karafuto
trout,orasit s ocally brandod, Okhotsk samon. Tho
owlish of tout or salmon) riedinthe sty of zangl.
sorved onrice, was to bo called Okhotak Abashi Zang)
Don, and ko so many of these inventod speciaftios,
ithad vles - 50 vory many rues. (S00 alsc:Kitami
yakisoba.pago xe)  must uso Hokkaido ice: 1t should
o sorvod ith local yam and horseradisf it should

o servod with a soup usinglocal shallish chopsticks
providod shouid b mado rom Hokkaido wood and the
st goos on.For tho purposos of this book and simply
enjoying some tasty friod salmon at ome. ikt

s ki o ignoro mont o thowo rule,but thero s e
stipuiatonthat | thnk should be adhored o, whechis
the use of fish sauos instead of oy sauoe. Thisis said
t0proservo the colour of the fish, and it s, of course,
anothar apportunity touse aunique local product
However,Japanes fish ssuces (yosh SHB) tend to
boloss ntense than ther Southaast Asian countarparts,
201fyou canit gat actual Hokicaido fish sauce, | sugest
alkttanam pia o simiar mixed ith lght Japanese soy.
sauca for & similar lavour and appearance.

SERVES 2, PEAAPS 1 ONE PERSON 1S N1 ERYRONGEY

FORTHE MARIATED SMOR

2605-300g saimon, bonoless and soaled and cut nto
chunks about Sem thick

3ubspaake

2thep yoshd (Japanase fish sauce).or 1 hep each
sukuchishoyu and Southoast Asian fsh sauco

htup sat

tspMSG

'20g gnger pociod and finoy chopped

¥ garko love, gratod o finely choppod

afowpinchos o inely ground whito popper

TocomE AN seEve

Yarodonion,vory very thiny shced

Togpotatostarch

764 plain flour

vegetablo ol fordsep frying (aboust 1L)

2:3portionsrco (cookad)

small hanciul of poa shoots or cross

ponzu grated horsaradish andio frosh lemon,cut o
wedges. tosorve

s
Combin the samon with il of the marinade ingredionts
anctmix el then knepin a plastc bag n the fidge for
1:2hours. lace the siced ononin a bowl and cover with
oo water,andloave fo at least 20 minutos whia you
proparo tha res o the dih to cisp them and remove.
Some oftheirharsh,raw flavour

"o caok.combina theflours i alarge bow! and mix
wol Hoat tho oi n a doop, wide pan o T70°C. Dredge the
marinated samon i thoflors then ower each picce
carofully ntotho o, ne at a time, and cook for about 8
minutos,unt olden brown. When tha saimon i amost
done.sc00p therics nto bowls, thenremove the sakmon
from tho ol with chopsticks o tongs and drainbrofly
o' rack or paper towsl Garrish ith tha shcod red
onions and pea shootsor cress. and serve with porzu,
horseradish, ancorleman weclges a1 taste).

Bake i an oven set 0 180°C for 25 minutes unti tho.
tops of the sweet potato aa richy browned. Leave to
ool forabout 16 minutas bafore shoing and serving
Thase can aleo bo anjoyod okt they wl koep n tho
frdgofor about 4 days
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TWICE-BAKED SWEET POTATO CUSTARD TART
(HOMAGE TO CRANBERRY)
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