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Tea is more than just a drink! This cookbook provides various tea
cuisine recipes created by the Toyota International Exchange
Project between Japan and Thailand. Umegashima, a highland
tea-growing community in hot spring areas of Shizuoka, creates
both Japanese tea dishes and western-style tea culinary.

Enjoy cooking yourself the tea cuisine!
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Gastronomical Tea Tourism Project

THE TOYOTA FOUNDATION
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Ingredients (for 4-5 people)
-Umegashima tea leaves -50g
+Chili pepper - 1 teaspoon
«Commercially available lightly pickled mix - 3 tbsp
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How to cook

@ Put chili peppers into the light pickles and mix well.

@ Squeeze the rehydrated tea leaves and mix well withseasonings.
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Ingredients (for 4-5 people)

+Umegashima Tea Leaves - 1/2 cup 3241 ()

-Tomato - 1/2 piece o o dud i unsydlE s 2] . _ O FRFEEERNTEZRE. OEOKICHY FLTEL
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white sesame seeds wael How to cook

-Commercial dried boni s=1/2 cup (D Bake both sides of the eggplant, peel off the skin, and cut into

bite-sized pieces.

@ Put 20g of rehydrated tea leaves and the same amount of
other seasonings in a mortar and grind until it becomes a paste.
(3 Arrange the grilled eggplants and.sprinkle the mashed @
on top.
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Tea and sweet potato rice ball
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Ingredients (for 1 person)

-Garlic-1 clove

+Red pepper-A little
+Squeezed tea leaves-7g
-Sakura ebi-As needed
-Salt- A little

-Tea seed 0il-15g
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How to cook

(@ Boil the pasta with 20g of salt for 2.2 of water.

(@ Heat the tea seed oil on low heat. Sautee chopped garlic for 5 minutes, then add
shrimp, salt and chopped red pepper.

(3 When it cools down, add tea leaves and mix well.

@ Finally, add the boiled pasta and mix.
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+ Non-glutinous rice-1 go
-Glutinous rice-1 go

+Firmly squeezed tea leaves-50g
-Sweet potato-50g

-Salt-2,5g9
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How to cook

(®Steam and dry the sweet potato the day before.

@Combine non-glutinous rice and glutinous rice, and cook with water that has
reconstituted tea leaves.

(3 When the rice is cooked, add salt, sweet potato cut into 1.5 cm squares, and tea
leaves, mix and shape to your liking.
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Black Chai tea-pork shabu shabu
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Ingredients

-Sliced pork

+Vegetables of your choice
+Umegashima black tea (tea bag)
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How to cook
Put 1 pack of Umegashima black Chai tea in water, take it out when it boils. Add
sliced pork and enjoy your favorite ingredients in shabu-shabu.

3591

ldasdasnsdusla (adnanazasnaAiLuudulda) wuugeluiisaaudian
Anuudanovaaan lavydlaaiasindugniuaay

YIADHIVINY Fas T ab
Yamame carpaccio with tea oil
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Ingredients (for 3-4 people)
Yamame trout (for sashimi)-150g
+Small green onion-1/2
+Tomato-1

-Salt- A little

*Black pepper-A little

+Lemon juice-1/4 lemon juice
-Tea leaves-2 thsp

+Vegetable oil-180ml
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How to cook

(@ Put tea leaves and vegetable oil in a pot, heat for about 10 minutes without
boiling, and cool until tea extract comes out.

@ Sprinkle the yamame with salt and sake to remove the odor and season.
*Salmon, tuna, and sea bream can also be substituted.

(3 Chop the tomato

@ Arrange seasoned yamame and tomatoes in a colorful way, and top with green
onions. Finally, filter the tea oil from (@ and pour it over the whole.
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pura of matcha-flavored shiitake mushrooms
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Ingredients (for 4 people)

+ Shiitake mushrooms - 4 pieces
+ Minced chicken - 100g

+ Matcha powder - a little
Tempura flour

*Egg-1

+Cold water - 200ml

-Tempura flour - 140g

duan (d1msu 4 1)

- invangazine 4 aan
- lndu 100 n3u

- ginaz (Enuay
uomsnlse

a1 vag

< fudu 200 fadndu

- wilomnlse 140n3u

E

()

© RIINTINEBI AN AKEMATECREEDES,

@ RITEIHEMA T 256zEIREEaDES.
MENIMIERE T EBLRDEKGBDTIRE T EGVLIITERLTLLEL,
M RHERB T AATEDESHEBLEEL,

O HEICHBUERZFHED ARDONZIRD

@ ODOKREDIF 180°COMTIHZIT 5o

How to cook
(@ Crack the eggs into a bowl, add cold water and mix.

@ Next, add tempura flour and lightly mix the whole.

% Be careful not to mix the tempura flour too much, as the batter will become thick.
% Be sure to use a cold one.

® Stuff shiitake mushrooms with minced chicken mixed with a pinch of matcha
powder.

@ Fry in 180 degree oil for about 3 minutes.
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Ingredients

+Green tea leaves 100g

-Soy sauce- - -2 tablespoons
-Sugar - 1 tablespoon
+Mirin - 1 tablespoon

-Sake - 1 tablespoon

-Salted kelp+++1 tbsp
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how to cook

(D Remove the tea leaves and squeeze a little.

@ Put all the ingredients in a pot and put it on the fire.
(3 When the water is almost gone, spread it out and
add salted kelp.
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Tea rice cake
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Ingredients

*Rice flour 200g

- Appropriate amount of hot water
*Matcha green tea (optional)
-Red bean paste, as much as you like
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How to cook

(@ Combine sweet rice flour, 1 cup of hot water with green tea. Knead well with
your hands until soft.

@ Cut the dough in bite size pieces, flatten, boil in water for 2-3 minutes.

3 Top with red bean paste as you like.
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Matcha and red bean cake
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Ingredients (for 10 paper cups)
+3 eggs

-Butter-80g

+Milk -50 to 100cc

+Hot cake mix-200g
*Matcha-15g

+Adzuki beans - 1 cup
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how to cook

(DBoil the adzuki beans the day before and let them cool down.

@ Put butter in a bowl and bring it back to room temperature.

3 Mix when it becomes soft, break 1 egg, mix with a whisk each time, add milk and mix.
@®Add the pancake mix and matcha while sifting and mix with a rubber spatula.

(® Add adzuki beans and mix.

(® Weigh 75-80g in a paper cup.

@ Bake in the oven (180°) for 35 minutes.
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