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Yakitate!! Japan Vol. 1 

•  350 grams flour (2.5 cups) 
•  5 grams yeast (about 1.25 

teaspoon) 
•  21 grams sugar (about 1.5 tbsp) 
•  6.5 grams salt (about 1.5 tsp) 
•  21 grams butter (about 1.5 tbsp) 
•  30ml milk (1 oz.) 
•  180 ml water (6 oz.) 
•  About 5 hours 

http://www.wikihow.com/Make-Rice-Cooker-Bread 



The Part that was cooked was fine but the bottom was ruined. 
And the middle was still uncooked. 



I then realized I could 
open up the bread 
and finish cooking it 
in a press grill. That 
worked well but it 
gave the bread a 
much different 
texture and taste 
then was originally 
intended. 



How to Make Rice Cooker Bread 
originated by:Sondra C, Krystle, 
Jack Herrick, Anonymous  

http://www.wikihow.com/Make-Rice-Cooker-
Bread Warnings  

Rice cookers turn off when the 
temperature rises above 212 
degrees Fahrenheit (100C) 
Forcing it to stay on makes it run 
much hotter than that. In addition 
to being a fire risk, this will also 
shorten the life of your rice 
cooker and void any warranties. 



•   350 grams flour (2.5 cups)  
•   5 grams yeast (about 1.25 
teaspoon) 
•   21 grams sugar (about 1.5 tbsp) 
•   6.5 grams salt (about 1.5 tsp) 
•   21 grams butter (about 1.5 tbsp) 
•   30ml milk (1 oz.) 
•   180 ml water (6 oz.) 
•   About 5 hours 

How to Make Rice Cooker Bread 
originated by:Sondra C, Krystle, 
Jack Herrick, Anonymous  

http://www.wikihow.com/Make-Rice-Cooker-
Bread 



How to Make Rice Cooker Bread 
originated by:Sondra C, Krystle, 
Jack Herrick, Anonymous  
http://www.wikihow.com/Make-Rice-Cooker-
Bread 

Warnings  

Keep in mind that you are using 
a rice cooker for something it 
was never intended to be used 
for. Do not leave the rice 
cooker unattended, and keep 
it as far away from flammable 
materials as possible 
(papers, curtains, etc.). 









Today’s mission… 

…….failed. 



Megan Bates - the editor of YAKITATE for VIZ Media. 

1. Have any of your staff tried to make the recipes in 
these books and perhaps photographed the results?  
Would you care to contribute said photos and/or any 
comments about them to my panel? 

I haven't made specific recipes from the books, mostly 
because they're kind of complex and esoteric and I am not 
a really great cook, but I have found that I crave certain 
foods based on the volume of Yakitate I'm editing. I actually 
tried making the "Chinese buns" (steamed pork buns) when 
I was editing volume 19. I didn't use the "roumen" method 
described in the book--because I didn't have a decades-old 
piece of starter dough, natch--but they still turned out pretty 
tasty. 

3. Would your editors like to contribute any comments 



Addicted to Curry: Pumpkin Curry 











Pumpkin Curry Notes: This ended up being the worst recipe that 
I did overall.  

It called for you to make a sauce consisting of pumpkin, chicken 
stock, milk, water and onion, which you had to blend. While it 
sounds appetizing, the pumpkin flavor was still really prevalent 
in the sauce and just didn't mix well with the rest of the 
ingredients. 

The other portion of this recipe was the vegetables that were 
suppose to be the curried part. It called for dried chiles, onion, 
garlic and ginger, all of which were to be stir fried in tomato 
sauce. The dried chiles just overpowered the dish in both size 
and flavor, creating a poor balance with the other vegetables and 
the pumpkin taste of the sauce. Also the tomato sauce ended up 
making the vegetables very bland. 

Overall, I think this whole recipe was a big bust. 





- 10 volumes, complete 

-  Ran in Nakayoshi, the 
magazine that brought us 
Sailor Moon, Tokyo Mew 
Mew, Saint Tail, etc. 













Learn to  
Cook  
From Manga 











Erin’s Modifications: 

-   More ketchup, lots 
more, or maybe just 
spaghetti sauce 
-   More Vegetables, 
like from a frozen stir-
fry pack. 
-   Whole wheat 
spaghetti 
-   Olive Oil or other 
healthy oil in small 
amounts (2 tsp. per 
serv.) 









Naporitan Notes 

This was also 
one of the better 
recipes that I 
made. You'd think 
Ketchup wouldn't 
go so well with 
certain things but 
in this case and 
the Chicken 
Doria, it worked 
surprisingly well. 













Chicken Doria Notes 

This was a very interesting dish and a bit frustrating to 
make. While the raw ingredients and rice where very 
simple and came out great, the actual white sauce you 
are suppose to put over it, gave us the most trouble. 
We actually needed more flour and milk than the 
recipe called for. It also told us to "toast" for 10 minutes 
the Doria once it was altogether in a pan but we had to 
cook it for 20 minutes on a much higher heat to make 
sure it wasn't super runny. The end result was good 
but the process was very confusing. 



WTF is Agar? 
•   Vegetarian substitution for 
gelatin 
•   Made of seaweed 
•   Zero Calories 
•   Lots of fiber 
•   Great diet food? 



$17 at Whole Foods $8.50 + shipping 
On the internets 

$3.99 at Sunrise Mart 













Competitive Cooking 















Iron Wok Jan’s Turnip Soup 
http://www.cenyc.org/greenmarket/whatsavailable 



Iron Wok Jan’s Turnip Soup 

Ingredients 
•   6-8 Turnips 
•   300 Grams "Slab" 
Bacon 
•   3 "Pieces" Dried 
Shitake Mushrooms 
•   5-6 Cups soup leftover 
from the mushroom 
water 
•   2 Tbsp. Sake 
•   Salt & Pepper to Taste 



Iron Wok Jan’s Turnip Soup 

Ingredients 
•   6-8 Turnips 
•   300 Grams "Slab" 
Bacon 
•   3 "Pieces" Dried 
Shitake Mushrooms 
•   5-6 Cups soup leftover 
from the mushroom 
water 
•   2 Tbsp. Sake 
•   Salt & Pepper to Taste 



Iron Wok Jan’s Turnip Soup 

Ingredients 
•   6-8 Turnips 
•   300 Grams "Slab" 
Bacon 
•   3 "Pieces" Dried 
Shitake Mushrooms 
•   5-6 Cups soup leftover 
from the mushroom 
water 
•   2 Tbsp. Sake 
•   Salt & Pepper to Taste 



Iron Wok Jan’s Turnip Soup 

2. Take the skin off from the bacon...? and cut into 
8mm widths (??? inches) 

8mm x 1-in / 25.4mm = 
0.3149597-inch 

5/16 = .3125 



Iron Wok Jan’s Turnip Soup 

3. Soak the dried Shiitake  
mushrooms 
4. Cut the mushrooms diagonally 
5. Put everything except salt and pepper into Wok 
and boil until the turnips are soft. 



Iron Wok Jan’s Turnip Soup 

6. Add Salt & Pepper to taste. 
7. Eat. 



Iron Wok Jan’s Turnip Soup 
Erin's Modified version: 

6-8 small Turnips, or 2-3 giant turnips 
1/4 or less than a package of Bacon 
Dried Shitake Mushrooms, # to taste 
4 Cups soup leftover from the mushroom water 
2 Tbsp. Sake 
Salt & Pepper to Taste 

1. Soak the dried Shiitake mushrooms for about 30 minutes in the water. 
Reserve the water for later use. 

2. Meanwhile, skin some turnips, saving the skins for later use. 

3. Cut the mushrooms, turnips, and bacon into bite-sized pieces. Turnips can 
be hard to cut, so you might also cook them first and cut them later. 

5. Put everything except salt and pepper into any old soup pan and boil until 
the turnips are soft. 

6. Add Salt & Pepper to taste. 









Iron Chef Italy…? 









There’s a drama too, starring Matsumoto Jun 
 * Bambino! as Ban Shogo (NTV, 2007) 
 * Hana Yori Dango 2 as Domyoji Tsukasa (TBS, 2007) 
 * Hana Yori Dango as Domyoji Tsukasa (TBS, 2005) 
* Kimi wa Pet as "Momo" Goda Takeshi (TBS, 2003) 
• Gokusen as Sawada Shin (NTV, 2002) 

Source:  http://wiki.d-addicts.com/ 



Cooking 
Papa 

-  According to Wikipedia is 
"...the fifth longest manga in 
Japan[citation needed] 

-  94 volumes 

-  151 episode anime series 
 1992-1995 

-  Upcoming live action 
drama 







Competitive 
Eating… 

- Kuishinbou 
- Won the "Excellence 
Award" of the 36th Japan 
Cartoonist Association 
Award aka Nihon Mangaka 
Kyokai Award.  
- 21 Volumes (11/2, 
Ongoing)  









Competitive Tasting…? 
•  Oishibo the Gourmet  

• Over 102+ volumes ….and still 
running! 

•  102 eps. anime (1988-1992) 

•  Many made for TV movies 

•  At least one theatrical film (1970’s) 













•   Vol. 1: Japanese Cuisine 
[January 2009] 
•   Vol. 2: Sake  
•   Vol. 3: Ramen and Gyoza 
•   Vol. 4: Fish, Sushi, and 
Sashimi 
•   Vol. 5: Vegetables 
•   Vol. 6: The Joy of Rice 
•   Vol. 7: Izakaya, Pub Food 
[January 2010] 



Vol. 2: Sake 



Vol. 3: Ramen and Gyoza 



Vol. 4: Fish, Sushi, and Sashimi 
Vol. 5: Vegetables 



 Vol. 6: The Joy of Rice 



Vol. 7: Izakaya, Pub Food 

Sadly, Viz is not 
publishing the 3-volume 
whiskey arc  (volume 70-
something). 

I really want to read the 
whiskey arc. 











Son, I am 
disappoint. 









* Makes a lot of 
servings. At least 
four? 











Scallop Rice Notes 

Again a very simple and fun recipe to make but that 
flavors were just a bit off. The recipe called for sake and 
soy sauce and in the final product, neither of those flavors 
really stood out in the rice. I didn't hate it, but I think it 
could really be toyed around with to be more of a fun dish. 
Almost too simple. 



Leyla Aker, Editorial Manager, VIZ Media 

- Have any of your staff tried to make the recipes in 
these books and perhaps photographed the 
results?  

I did make the recipes from the OISHINBO volumes; I 
felt obliged to in order to test the adaptations for the 
U.S. editions. It was a sacrifice I made purely for the 
sake of our readers. I'd like to make it clear that in no 
way was I driven by my addiction to Japanese cuisine, 
nor was I using the excuse of "work" in order to satisfy 
my gluttonous cravings. At all. Sadly, my 
professionalism did not extend to photographing the 
evidence, which quickly disappeared. 



Leyla Aker, Editorial Manager, VIZ Media 

The two common issues an editor faces when adapting 
foreign recipes are the ingredients and the techniques. 
Fortunately, staple Japanese items like tofu and soy 
sauce are easy to come by now, but lesser-known 
ingredients like sansho and chuka soba are not 
available outside of specialty stores in urban centers. 
So for the latter I had to provide possible substitutions 
with items that might be more easily found. The 
second--and frankly, tougher--issue is technique. Or, 
more exactly, the assumed knowledge level of the 
readers. The recipe writers for the Japanese editions of 
Oishinbo quite naturally assumed that their readers 
would possess a certain level of familiarity with basic 
Japanese cooking skills, but when I was adapting the 
recipes for the U.S. editions I had to go on the 
assumption that American readers wouldn't. So, for 
example, when the Japanese recipe for "Sea Bream 



Leyla Aker, Editorial Manager, VIZ Media 

The hardest part about editing Oishinbo though--and 
reading it, from what I've been told--is that it makes you 
*really* hungry. Luckily, I have some miso soup and 
rice on the stove now... 



Gourmet Rampage!!! 







Mad cow disease! 

































Wine Manga! 

La Sommelier
-  By the same author as 
Sommelie and Bartender 

-  Bartender is a 13 eps. anime 







Drops 
 of 

 God 

















Kami no Shizuku 
9 episodes 
2009 





French winemaker withdraws vintage after manga 
cartoon craze 
Jean-Pierre Amoreau halts international sales of 2003 wine, 
saying he wants to deter speculators 
http://www.guardian.co.uk/lifeandstyle/2010/sep/22/french-winemaker-vintage-manga-cartoon 

"We immediately 
withdrew this vintage 
from sale through our 
agents across the 
world in order to 
avoid speculation 
because we wanted 
this wine, which had 
been chosen as a 
mythical wine, to 
remain within reach 
of everyone…" 



What do you eat while enjoying a fine 
wine manga? 











Yamaguchi 
Yoshinobu’s Le 
Temps des 
Fromages (A Time 
for Cheese) 

From Houbunsha’s 
Weekly Manga 
TIMES 

Debuted last 
September 





Oishinbo 

Volume 73 









•  Bartender 







Patisserie   
Mon 
By… Kira?! 

Volume 8, 11/3 









Non-competitive baking…















Or just a cup of coffee… 
Café Dream 









Antique Bakery 



Croquembouche  
from Antique Bakery 



Eating Weird Stuff 

Kishoku Hunter 



Whale miso cutlet burger, banana spaghetti, melon spaghetti… 



Cucumber 
Pepsi 



Natto 
Parfait 

Melon 
Soba 

Eel fillets 
over 
shaved ice 

Snow 
viewing 
ramen 



Strawberry spaghetti 

Sushi 
pizza? 

Rock of Mt. Fuji 



Squid Ink Juice 



























Train Bento Manga 

Tetsuko no Tabi













Food Manga Parody 























Shojo Cooking Manga 

















OEL Food Comics! 

http://www.citysweettooth.com/ 

“The City Sweet Tooth” 

By Abby  

Denson 







“I Like Eating” by Thien Pham 
http://www.thienisawesome.blogspot.com/ 





Katsuyo Kobayashi, winner Iron Chef potato battle 
Chen vs. Katsuyo Kobayashi 
Original Japan Airdate: 8/26/94 
Iron Chef, The Official Book episode# 43 
Iron Chef Collection episode# 232 


