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Introduction

Feel the Beating of Niigata -Stimulate your five senses by beat of Niigata -

This recipe book features cuisine served by Tsubame-Sanjo Italian Bit in Niigata Prefecture.
Tsubame-Sanjo is an area located in the heart of Niigata Prefecture. I was born and raised in this -

"Manufacturing Town" with more than 400 years of history. I opened the first Tsubame Sanjo Italian contents [j @Hq‘ﬁ
Bit location in Niigata on August 1, 2013, out of a desire to spread the charm of my beloved hometown -

of Tsubame-Sanjo through food and start a craze in Niigata.

Tsubame-Sanjo is a world-renowned production center for metal processing, producing kitchen

utensils and cutlery such as spoons, kn and forks. It is the top domestic producer of Introduction il =

European-style metal tableware at 95% of domestic production. The roots of this date back to the Edo

period, when repeated flooding of the Shinano River, the la river in Japan, washed away fields,

meaning rice could only be harvested once every three years at most. Struggling farmers needed a Tsubame Sanjo Company X Recipe P AT DY gﬁ:&[

non-agricultural livelihood, and the recommended side job at the time was making Japanese-style iron

nails. Thus nail making begun here in the Edo period, fostering nail makers, or blacksmiths. These 2 Snow Peak Inc. 2
nails were said to have helped rebuild the city of Edo, which would burn to the ground once every four y TKG-Foie Gras and Truffle Egg-Topped Rice -
years in large scale fires. Blacksmithing techniques cultivated through the manufacture of nails later s
led to ine technology for o tal mold ting. and nolishi J roda 3 MARUNAO Co., Ltd. 3 MARUNAO A &4t
roc ec g r es a o: ) , and S J, a Y day V. . . . . . o . . N X e . o
ed to processing technology for presses, metal molds, casting, and polishing, and even today the town Tortelli with Miyuki Mochi Pork Salsiccia VT R 3 2 B
produces high-quality metal products for the kitchen and outdoor
That Niigata is a treasure trove of produce goes without say The top producer of rice and sake in 4 Gyokusendo Co., Ltd. 4 [ eyl e
Japan, with fresh fish caught in the Sea of Japan and mountains full of wild edibles, Niigata is home Aga-no-Hime Beef Tenderloin Rossini B B 40 4 A 7 R 3R T
to wllnters \-vhere the snow that paints the entire land e te is used for storu'lg and agi ! y food, 5 SUWADA Blacksmith Works, Inc. 5 ok 3 A G LA T
creating a food culture unique to snow country. Even for Niigata, Tsubame-Sanjo has particularly Venison Loin with Pureed Beets and Poivrade Sauce S T SRR T 2 A
fertile soil created by nature over ten thousand years, meaning crops grow well here. In a former delta
created by the Shinano Ri Tsubame-Sanjo receives mineral-rich soil brought by the pristine 6 YAMAZAKI KINZOKU KOGYO Co., LTD. 6
Igarashi River and Kamo River, making this a promised land for more than ten thousand years prior. Flounder Vapeur with Black Truffle Ecaille
At our restaurant, our goal is for guests to experience the history and tradition of t manufacturing 7 TOJIRO Co., Ltd. 7 R @ik
town, and so we have them use actual metal European-style tableware and cutler h-end wooden Slow-Cooked NiigataWagyu Beef Aitchbone ; 14 A g 2
ticks, and other -quality items made in Tsubame-Sanjo. We also serve rice and fish from
producers we’ve met across Niigata Prefecture. The aroma of seasonal ingredients such as mushrooms . 8 EBEMATEU Co., Ltd. 8 i, yH’ Ak
and vegetables harvested that very morning will stimulate all five senses. Felice A
This recipe book contains some of the magic of Tsubame-Sanjo that we take pride in. It would be my 9 HI-SERV UENO CO., Ltd. 9 Bt @ 4L HI-SERV UENO
pleasure if this book encourages more people to visit Niigata and discover the manufacturing town of . Espuma of Snow Carrots Made at -196°C -196 C 1172 SETE R/
Tsubame-Sanjo.
Takeshi Akiyama 10 AICHI TECHNO METAL FUKAUMI Co., Ltd. 10 AICHI TECHNO METAL FUKAUMIR= &t
4 Sado Winter Yellowtail Amberjack Cutlets in Arrabbiata Sauce MR 47 U E SE M fHE A TR S
. 11 SANJO SPECIAL CAST CO., LTD. 11 SEX(SE/S NN
i Pot-Au-Feu Made With Niigata Produce BB R
12 MGNET Co., Ltd. 12 CEHMGNET
. .. Mare A
Feel the Beating of Niigata
13 NIIGATA INVESTMENT CASTING Co., Ltd. 13 % kool Sty SN g
Bit-Style Trippa Bit A P
14 SAKURAI INC. 14
Roasted Mackerel, Yukimuro Daikon Radish Sauce and A8 I P L JE |
Uchiyama Farms Lemon Confit
15 TSUBAME BUSSAN CO., LTD. 15 I8t 7/
Scale-Baked Sado Tilefish with Clam Foam Sauce and 7 3 7 H 15 B SCUG YO RN B 2R 5 5K
Spring Vegetables
16 TADAFUSA Co., Ltd. 16 A FHTADAFUSA
Niigata Flour Focaccia ) UL S A M3 A 5 T A L
17 LUCKYWOOD/Kobayashi Industry Co., Ltd. 17 LUCKYWOOD / /Nbk T2 ¥k 20 4k
Koshi-no-Tori Risotto -Cappuccino-Style Yuzu - et G R S L
18 TWINBIRD CORPORATION 18 TWINBIRD T3k & 4t
Canelé T
19 SATOMI SUZUKI TOKYO Co., Ltd. 19 bk G4 SATOMI SUZUKI TOKYO
Chocolate and Mushroom Dessert 7% it
(Fondant Chocolat/Sake Lees Ganache and Mushroom Cream/ AT SR A R s
Lemon Gelee/Rice Chips/Roasted Rice Tea Ice Cream)
20 Afterword 20 T
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Micro Pot, Cast Iron Oven
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Truffle Egg

-Topped Rice -
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b be used
o don’t do much cooking.

snow peak

outdoor lifestyle creator since1958

Snow Peak Inc.

955-0147 456 Nakanohara,

Sanjo City, Niigata

Tel. 0256-46-5858
https://www.snowpeak.co.jp

A manufacturer that develops and sells
outdoor products and apparel.
Established in July 1958, the company
now has 33 locations and 6 camping
fields nationwide, including its sprawling
0.1653 square meters Snow Peak
Headquarters (Sanjo, Niigata) with a
campground. A driving force behind the
Japanese camping boom, the company
has expanded beyond camping into
urban living, housing, and offices.
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Ingredients (2 Servings)

Rice 150g
Chicken broth 250ml
Butter To taste
Shallots To taste
Foie gras 40g
Truffle oil To taste
Truffles To taste
Egg yolk 2
Kotoyo Soy Sauce To taste

Method:

(Add butter and shallots to a Dutch
oven and turn on the heat. @Put rice in
(1) and mix, then add boiled chicken
broth and heat in the oven at 190 °C for
20 minutes. @Once the rice has cooked,
drizzle truffle oil over it and top with
baked foie gras. @Grate plenty of truffle
on top of (3), then cover and steam
lightly. ®Once steamed, mix everything,
place in a bowl, then top with egg yolk
and Kotoyo Soy Sauce to finish.
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MARUNAO Co., Ltd.

959-1107 1662-1 Yada,

Sanjo City, Niigata

Tel. 0256-45-7001
http://www.marunao.com

A manufacturer of products made using
hardwoods such as ebony or rosewood.
Their chopsticks, octagonal to the tip,
make grasping easy, and the fine tip
achieves an unprecedented quality of
texture. These products combine
craftsmanship with the latest techniques
for high precision, a beautiful finish, and
an unique personality. The company
creates new tools for a new era based
on their desire to have customers taste
food from around the world using
chopsticks or spoons with a distinctive
texture.
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Ingredients (2 Servings)

Pasta sheet 1
Miyuki Mochi Pork Salsiccia 10g
Fava bean pods 2
Pecorino cheese 5g
Raw black peppercorns 4
Pureed green peas 200g
Method:

@DBoil 200 g of peas in saltwater, cool in
ice water, then blend to a puree in a
mixer and season. @Wrap salsiccia
made with Miyuki Mochi Pork in a pasta
sheet and make into tortelli. @Boil 200
g of peas in saltwater, then blend to a
puree in a mixer and season. @Spread
20 g of the pureed peas on a round
mold, top with boiled tortelli and fava
beans, then sprinkle on pecorino cheese
and raw black pepper to finish.
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Tortelli

with Miyuki Mochi Pork Salsiccia
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technique to have sixteen sides.

Tip is octagonal.




Gyokusendo
1816

Gyokusendo Co., Ltd.
959-1244 2-2-21 Chuo-dori,
Tsubame City, Niigata

Tel. 0256-62-2015

http www.gyokusendo.com

Established in 1816, this long-established
Tsubame company has passed down its
copperware techniques for seven
generations over 200 years. Their
technique, which involves hammering
sheets of copper with a metal hammer
to create shape, has been designated as

Intangible Cultural Property of

ta by Niigata Prefecture and as an

Intangible Cultural Property Requiring
Documentation and Other Measures by
the Agency for Cultural Affairs. In
addition to opening up shop in Ginza,
the company’s main Tsubame location
always accepts factory tours, helping to
uncover local tourism resources and
create mechanisms for conveying local
appeal as a flagbearer for industrial
tourism in the Tsubame-S
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Aga-no-Hime Beef Tenderloin Rossini
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Ingredients (1 serving)

Aga-no-Hime Beef Tenderloin 200g
Foie gras 30g
Perigueux sauce 60cc
Salt To taste
All-purpose flour To taste

Method:
prinkle salt on the Aga-no-Hime beef
tenderloin, brown ir g
bake in the oven at 190 °C for 6 to 8
minutes. @Sprinkle salt on the foie gras
and cover in flour, brown in a frying
pan, then bake in the oven at 190 °C for
5 minutes. @Arrange the baked
-no-Hime tenderloin on a plate, top
with foie gras, then pour on the
Perigueux sauce to finish.
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SUWADA
Blacksmith Works, Inc.

959-1114 Koanji 1332,
Sanjo City, Niigata

Tel. 0256-45-6111
https://www.suwada.co.jp

Founded in 1926 when they created a
manufacturing tool called a kuikiri, a nail
head cutter said to be the predecessor of
the nipper. In the 90 years since, they’'ve
specialized in manufacturing nipper
blades that “put the blade against the
blade to cut” vell as
beauty-enhancing products such as nail
clippers eir products are made
entirely by in-house artisans, from
development and material selection to
finishing, bringing fans not only from all
over Japan, but all over the wi

ok 2 g At JTT LR
T959- 1114 TR =R 225F13
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uwada.co.jp

Ingredients (1 serving)

Venison loin 100g
Pureed beets 5g
Beet chips To taste
Poivrade Sauce 50g
Black pepper 0.5g

then bake in the oven at 190 °C for 8 to

10 minutes. @Arrange baked venison

on a plate then top with pureed beets,
and poivrade sauce to finish.

Venison Loin with Pureed Beets and Poivrade Sauce

K E N B AN A R

Steak Knife and Fork | Organically-designed knife and fork set forged at ultra-high pressure
for extra robustness. Absence of joints also means greater hygiene.

Steak Knife and Fork [Af48 I | BELE 7wt At
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Flounder Vapeur
with Black Truffle Ecaille
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Nobel Prize Fish Cutlery | Fish knife and fork developed over a period of four years.
Since 1991 these have been used at the banquet following
the Nobel Prize Award Ceremony.
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YAMAZAKI KINZOKU
KOGYO Co., LTD.

959-1263 2570 Omagari,

Tsubame City, Niigata

Tel. 0256-64-3141
http://www.yamazakitableware.co.jp
The company has manufactured
tableware consistently since 1918.
They’ve received OEM production
requests from a number of prestigious
European and American brands and
even had the honor of having their
cutlery used at the 90th-anniversary
dinner of the Nobel Prize in 1991. They
launched the YAMAZAKI brand in the
US in 1980, with products created
meticulously by artisans based on the
design and development concept of
“THE ART OF DINING” gaining the
brand fans from around the world.
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Ingredients (1 serving)

Flounder 80g
Shallots 2
White wine 100cc
Fresh cream 200cc

1| Milk 100cc
Butter To taste
Salt To taste
Sucro Emul 2g

Black truffle To taste

Method:

(DSteam the flounder in a steam
convection oven at 60 °C, until its core
temperature is 50°C. @Arrange the
steamed flounder on a plate and attach
thinly-sliced black truffles like scales
(ecaille). @Simmer (1) white wine and
shallots, add fresh cream and milk, then
season. Next, beat the sauce in a
blender and serve with the flounder to
finish.
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TOJIRO

JAPAN

TOJIRO Co., Ltd.

959-1277 1-13 Butsuryu Center,
Tsubame City, Niigata

Tel. 0256-63-7151
https://tojiro.net

This manufacturer of blades that fuse
innovation with tradition in
Tsubame-Sanjo, one of the top blade
production areas in Japan, provides
high-quality products by integrating all
processes. Tojiro products are made
through constant refinement of skills and
mindset, based on the company's four
pillars of integrity--sincerity, gratitude,
and creation-- to achieve “the
satisfaction of obtaining the ultimate
tool”, a step beyond “the ultimate
cutting edge” that the company has
dedicated itself to since its foundation.
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Ingredients (2 Servings)
Niigata Wagyu Beef Aitchbone 120g
Pureed beets 20g
1 Ina Agar (Agar Gelatin) 8g
Water 200cc
Sugar 16g
Fond de veau 120cc
Pureed beets 3g
Flower spike 1
Pink peppercorns 6
Red sorrel To taste
Flamboise 4
Beet powder To taste
Framboise powder To taste
Method:

(DHeat the aitchbone at low temperature
until the core reaches 58°C. @Mix (1) and
create a beet sheet, then cut with a round
mold. @Mix fond du veau in (2) into the
pureed beets to make beet sauce. @Sprinkle
beet powder and framboise powder on the
plate, layer the meat, the beet sheet, and
sauce, then top with flower spikes,
Flamboise, pink pepper, and red sorrel.
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EBM aluminum frying pan ing requiring careful heat control.

r m nd condition of sauce and ingredients

a because of good heat conduction.
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EBEMATSU Co., Ltd.

959-1277 3-20 Butsuryu Center,
Tsubame City, Niigata

Tel. 0256-63-2569
https://www.ebematsu.co.jp

A company that helps sites of “flavor
and fun” through cooking utensils.
Founded 75 years ago in
Tsubame-Sanjo, an area developed
through metalworking, this company
provides food-related tools for customers
of all kinds, including hotels and
restaurants, through development and
wholesale of industrial kitchen and
tableware products, carrying over 80,000
items daily. They not only propose
solutions for food sites in Japan, but
around the world.

TLHA R S bk Uit
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Ingredients (1 serving)

Chitarra 140g
Fresh cream 150cc
Egg yolk 1
Pecorino Romano 40g
Kampot pepper To taste
Method:

(DBoil chitarra for 3 minutes. @Once
the fresh cream has simmered down to
about half, add the boiled chitarra in (1),
turn off the heat, then add the egg yolk
and mix. @Arrange (2) on a plate and
top with Pecorino Romano and Kampot
pepper to finish.

R A

A 140g
Jag Rl 150cc
HH 1
EOSHG RS 40g
AT JEi it

oL R -

O &5 A3 7 B @ BET A =
B AR, AP A
i, BKBMAES, BEHEHA . @ff 2%
A, $H_ S Bl 2 R B A SRR T

Ueno 22 NTI=J7")L )

HI-SERV UENO CO., Ltd.

959-1145 2406 Fukushimasindenhei, Sanjo City,
Niigata Tel. 0256-45-5678

111-0056 Kimoto Bldg 3F, 2-18-17 Kojima, Taito,

Tokyo Tel. 03-5829-4347
http://www.hi-serv.com

As a company that considers the overall
creation of kitchens, they are committed
to integrated production and work on
everything in kitchen metal sheet
production from design to completion. In
their product manufacturing, the
company provides safe kitchens that
meet customer needs perfectly, not only
through tangible products but also
through intangible services, such as
providing advice on how to improve
efficiency and hygiene in the kitchen or
other elements of a restaurant business.

PR &+ HI-SERV UENO
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Ingredients (Makes 10)

Snow carrot (yukishita ninjin) 1
Butter 6g
Milk 200cc
Fresh cream 40 ml
Olive oil To taste
Sado-no-Ichiban Salt To taste
Orange peel To taste
Method:

@DCut snow carrots into thin slices and
sauté in butter (A). @Once A is heated,
add milk and fresh cream, then once
tender, blend in a mixer and strain (B).
®Put (B) into the foam dispenser,
squeeze into a ladle, then freeze the
outside only using liquid nitrogen (C).
@Put (C) into a container, then top with
olive oil, Sado-no-Ichiban salt, and
shaved orange peel to finish.
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Espuma of Snow Carrots

Made at -196°C
-196 C SR S #E LT

Service wagon
Custom-made service wagon designed by

manufacturer to enable servers to make salads and other

in front of customers. Uses liquid nitrogen.




* Sado Winter Yellowtail Amberjack Cutlets
in Arrabbiata Sauce
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Kitchen Knife designed by Tsubame-Sanjo Restaurant Bit in collabo

Custom-made blade design responds to the exacting requirements of professional cooks.

Material is original trilaminar stainless steel.
Reliable sharpness is ensured by kitchen knife manufacturer Tojiro.

AMPF i

TECHNO METAL
FUKAUMI Co.,Ltd.
AICHI TECHNO METAL
FUKAUMI Co., Ltd.

959-0215 1483 Yoshida shimonakano,
Tsubame City, Niigata

Tel. 0256-92-3171
http://www.atm-fukaumi.co.jp
Founded in 1960 as a rolling processor
for materials for European-style
tableware, this is the only company in
the world that makes the Aichi Steel
Original Stainless AUS Series, highly
reputed in the knife industry. They also
manufacture clad steel, a composite steel
laminate made using those materials.
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Ingredients (1 serving)
Sado Winter Yellowtail Amberjack (Kanburi)

150g
Salt To taste
Panko breadcrumbs To taste
[Ingredients for Arrabbiata Sauce]

Garlic Small amount
Hot pepper 1
Tomato sauce 100cc
Olive oil 10cc
Method:

(DSprinkle yellowtail amberjack with
salt, cover with panko breadcrumbs, and
fry to rare. *For frying, heat oil at 190°C
for 3 to 5 minutes.@Heat olive oil and
add garlic and hot pepper for flavor,
then add tomato sauce to make the
arrabbiata sauce. @Spread the sauce
made in (2) on a plate and top with cut
yellowtail amberjack cutlets to finish.
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SANJO SPECIAL

CAST CO., LTD.

959-1155 Tei-642 Fukushimashinden,
Sanjo City, Niigata

Tel. 0256-45-3155
https://www.unilloy.com
Established in 1961 in the Osaki area of
the city of Sanjo, where the Osaki
Foundrymen Group has worked since
the Middle Ages. While continuing to
manufacture subcontracted parts whose
price is determined by weight, the
company sensed the risks posed by
fading culture and lack of awareness
toward improving skills, and thus
decided to create something themselves
that everyone in the world would adore.
After two years and more than 200
attempts, they created the world’s
lightest enamel-coated cast-iron pot
UNILLOY, revolutionizing the concept
of what a cast iron pot could be.
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Ingredients (1 serving)
Miyuki Mochi Pork

Salsiccia Sausage 2
Koshi-no-Tori Chicken Thigh 200g
Yukimuro (snow mound)

Daikon radish 1/4

Carrot 1/2

Potato 2
Salt To taste
Pepper To taste
Olive oil To taste
Italian parsley To taste
Method:

(DPlace Koshi-no-Tori chicken thigh
seasoned with salt and pepper in a pot of
water and add heat, then once it starts
boiling reduce the heat and skim the broth.
(@Add Miyuki Mochi Pork salsiccia and
yukimuro vegetables into the pot, then
simmer until tender. @To finish, add olive
oil and Italian parsley.
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Pot-Au-Feu Made
With Niigata Produce

(o6 FHB I F A S A Y A 88
UNILLOY | combines thickness of only 2mm with superlative heat conductio

Quukl\ heats up the wholc ot the inside of the pan in order to transmit heat evenly
a y temperature doesn’t drop even when you add ingredients.
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Mare stand | Stainless steel plate stand custom-made when the Bit restaurant in Niigata opened.
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MGNET

MGNET Co., Ltd.

959-1289 14-3 Higashiota,
Tsubame City, Niigata

Tel. 0256-46-8720
https://mgnet-office.com

A social design company created from a
metal molding factory. Founded in 2011
with the phrase “Entertainment in
Items”, the company has developed
FOR, a business card holder brand
brimming with beauty. The company is
currently expanding to include not only
in-house products, but projects working
to convey the appeal of manufacturing
as well as town development projects
across Japan, providing intangible design
that incorporates business, innovation,
and sociability and gives back to the
local economy.

B EHEMGNET

T959-1289 FHE AT RO M 14-3
Hi% 0256-46-8720
https://mgnet-office.com
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Ingredients (4 servings)
Shelled scallops

Raw oysters

Shelled sea urchins
Turban shell (sazae)
Mussels

Manila clams

Lemon

Court-bouillon
Enough to cover the shellfish when placed in the pot
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Method:

(DRemove scallops and oysters from
their shells. @Boil the turban shells,
mussels, and manila clams in
court-bouillon, then allow cooling.
®0Once (2) has cooled, arrange all
ingredients on a plate covered in ice and
serve.
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@ Lhirondelle

NIIGATA INVESTMENT
CASTING Co., Ltd.
959-0103 726-3 Sunakotsuka,
Tsubame City, Niigata

Tel. 0256-98-5121
http://niigata-cast.co.jp/company.html
Based on a technique called lost-wax
metal casting that allows integration of
complex shapes, this company develops
Tsubame-Sanjo kitchen tools, creating
the dry cooking pot created through
nanotechnology called L’hirondelle, as
well as Jizodo, a product that blends
modern Japanese design with the
solidity of cast iron. From the hands of
artisans who create each product with a
commitment to manufacturing, to the
home, this company continues to deliver
the pride of items made in Tsubame.
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Ingredients (2 Servings)
Niigata Wagyu Beef Small intestine  20g

Large intestine 20g

Cecum 20g

Reed tripe 20g
Pot herbs To taste
Sofrito To taste
Tomato sauce 70cc
Parmesan cheese To taste
Italian parsley To taste
Method:

OSimmer Niigata Wagyu beef offal
(small intestine, large intestine, cecum,
and reed tripe) in pot herbs for 6 hours.
@Cut beef offal into bite-sized pieces,
add sofrito, and sauté. @Stew (2) in
tomato sauce, sprinkle with parmesan
cheese, then scorch with a burner.
@Sprinkle Italian parsley on (3) to
finish.
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Sus Casting Shallow Pot | Stainless steel cast shallow pot that is

Good for a wide range of uses from cooking

to use.




Roasted Mackerel,
Yukimuro Daikon Radish Sauce
and Uchiyama Farms Lemon Confit
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Sakurai/Joél Robuchon Selection | Cutlery developed in collaboration with Joél Robuchon,
known as the king of French cuisine.

Beautiful cutlery that emphasizes form, weight and ease of use.

SAKURA

FSAKURAI

SAKURAI INC.

959-1277 1-11 Butsuryu Center,
Tsubame City, Niigata

Tel. 0256-64-3333
http://www.saks.co.jp

A company that manufactures and sells
high-end European-style tableware for hotels
and restaurants. Established in May 1946.
“Strong, Gentle, and Beautiful”
SaksSuper700, metal tableware three times
more scratch-resistant than conventional
stainless steel through surface hardening
technology, is renowned at famous
department stores, hotels, and restaurants as
a tableware brand that retains its beauty
eternally. the Material selection goes beyond
stainless steel, looking at the quality of the
materials and incorporating these into
carefully selected designs.
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Ingredients (1 serving)

Spanish mackerel 80g
Yukimuro (snow mound) daikon radish 100g
Fresh cream 50cc
Manila clam juice (broth) 30cc
Herb oil To taste
Bouillon de legumes (vegetable broth)  20cc
Salt To taste
Lemon 3
Water 250ml
Sugar 125g
Rock salt 33g
Method:

(DSprinkle salt on the mackerel to bring out
the liquid. @Thoroughly bake the skin side
of the mackerel, then put in a vapor
(steamer) set to 52°C and cook thoroughly.
(®Boil yukimuro daikon radish in bouillon
de legumes, then add fresh cream and blend
with a mixer. @Add manila clam juice to
(3) to make a sauce. ®Make cuts into the
lemon, then once the water boils add lemon,
sugar, and rock salt, turn off the heat and
let cool in the pot. Once cooled, store in a
vacuum pack. ®Scorch the mackerel skin
and cut. DPour sauce on the plate, top with
the mackerel, then sprinkle shaved citron
confit around it and top with herb oil to
finish.
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TSUBAME BUSSAN

CO., LTD.

959-1276 3501 Koike,

Tsubame City, Niigata

Tel. 0256-63-6511
https://www.tbcljp.com

The first European-style metal tableware
manufacturer in Japan, this company
primarily manufactures high-end nickel
cutlery and 18-8 stainless steel cutlery,
and its Gekkeiju line, a pioneer in
original Japanese design created in the
early Taisho era, is still selling 100 years
later. The Deluxe cutlery line, on sale
since 1965, is where the standing knife
originates (arranged in order of process).

Hey A k= AL

T959-1276 Frim AT/ Nt3501 7 1
HI% 0256-63-6511
https://www.tbcljp.com

T A i L 90 3t < o 11 L ) S IR o
T A AR SRR VG 42 LR 18- 8 R 6 I
SV, R AR IE ] B SRR it o v
B T B RIELE100SE AR A R AL

WS T i o Ell%vﬁzmﬂ‘\/ﬁgm [Deluxe |
e, RITE R IR R | :
JEFFECED o i o |

Ingredients (1 serving)

Tilefish from Sado 60g
Clam juice (broth) 200g
Sucro Emul 1g
Pureed fava beans To taste

Spring vegetables (your choice) To taste

Method:

(DPour oil heated to a high temperature
on the skin side of the Sado tilefish to
make the scales stand. @Heat the
tilefish using the residual heat in (1).
(®Add fava bean puree and sucro emul
to the clam juice and whisk with a
Bamix hand blender. @Arrange 2ona
plate, garnish with your favorite spring
vegetables, then pour on the sauce in 3
to finish.
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Bread Knife

A bread knife that is not serrated along its length.
Smooth cutting edge prevents breadcrumbs. Only the tip is serrated to allow you
to make a first cut without causing the loaf to crumble.
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TADAFUSA Co., Ltd.
955-0823 27-16 Higashi Honjoji,
Sanjo City, Niigata

Tel. 0256-32-2184
http://www.tadafusa.com
Established in 1948 in the Sanjo,
Niigata, a town of blacksmiths, this
company manufactures household knives
as well as soba knives and other
professional/industrial knives with a
focus on sharpness, ease of use, and
ease of sharpening. In addition to having
a factory attached to their shop where
visitors can see artisans work up close,
the company also provides consultation
on sharpening and knife repair, including
knives made by other manufacturers or
overseas brands. The popular Hocho
Kobo Tadafusa series, popular around
the world, is also available for purchase.
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Ingredients (20 servings)
Niigata flour 1kg
(Yukichikara,wheat flour
from Niigata prefecture)

Salt 20g
Granulated sugar 20g
Olive oil 100cc
Butter 50g
Dry yeast 10g
Method:

(DMix all ingredients into a bread mixer.
(@Let the dough rise, then transfer to a flat
baking pan and let it rise even more. @Put
in a convection oven and steam for 30
minutes at 90°C, then switch to a regular
oven and back for 30 minutes at 180°C to
finish.
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LUCKYWOOD/
Kobayashi Industry Co., Ltd.

959-1234 5-11-35 Minami,
Tsubame City, Niigata

Tel. 0256-63-2519
https://www.luckywood.jp

Founded in 1868 in Tsubame as a
blacksmith workshop for household metal
objects, this company started cutlery
production in 1915. When the city of
Tsubame succeeded in the mass production
of stainless-steel cutlery for the first time in
the world after the war, they contributed to
the industry by providing polishing and
mechanization technology. No.1100
“Deluxe”, developed as a national project in
1959, was a pioneer of original cutlery
design for the Japanese, and the company
boasts the top number of Good Design
Awards received in Niigata Prefecture for
half a century. Dedicated to domestic
manufacturing, the company continues to
make comfortable cutlery with balanced
quality, price, and design.
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Ingredients (1 serving)

Ground Koshi-no-Tori Chicken Thigh 40g
Spinach 10g
Yuzu (citrus fruit) 1/4(peel only)
Milk 200cc
Soffritto 20g
Risotto rice 70g
Olive oil To taste
Parmesan cheese To taste
White wine A 50cc

B 30cc
Method:

(DBoil the milk, then turn off the heat and
soak the yuzu peel until it has scented the
milk. @Sauté sofrito and Koshi-no-Tori
chicken together in a pot, then add white
wine A and reduce. @Add olive oil and
risotto rice into the heated pot and add
white wine B. @Add Koshi-no-Tori chicken
and spinach to (3) and season with
parmesan cheese. ®Foam the yuzu-scented
milk. ®Arrange (4) in a bowl and garnish
with (5) to finish.

H (L)
IR 08 gtmak 7o

L2 10g il 3t kT
iER 14l (1755 L):5E4 3 G B Uk
Aty 200cc 1 A50cc
FRRFURFE 20g B 30cc
LR

O E I B K, K DT i A7 B
HUESNU SONEE EE (T i a e S
%, Ju/\Ln‘ﬁAﬁk% GTEBEN A 3
A ABOK J/\I—IZL‘IB D3 i FeA
A ZH, Hﬂlmumaﬁiﬂ&ﬂanﬂm Ol F&
RNBRE YT . @4 AZRILT, Jils
SRR

a'[ sbagu-;reated
cial smo‘m

a.-ms%iﬂxt dxﬁa'the fﬁtﬂﬁrop
e P B
L it

e




Canelé

Automatic coffee maker | Low-speed, flat plate burr grinder reduces frictional heat and

42 [ T i

retains the flavor of the beans. Reproduces the hand drip sys
by means of a shower drip which introduces hot water at a slant from
six places into the j
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TWINBIRD

TWINBIRD
CORPORATION

959-0292 2084-2 Yoshida Nishiota,
Tsubame City, Niigata Prefecture
Tel. 0256-92-6111
http://www.twinbird.jp

After its establishment in 1951, the
company placed its headquarters in the
Tsubame-Sanjo area, renowned
worldwide as a town of manufacturing,
and has developed business with locals
under a corporate philosophy of
developing products that provide comfort
and awe. The company develops
products teeming with originality as “the
premium home appliance manufacturer
from Tsubame-Sanjo”, helping to enrich
lifestyles for customers around the world.
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http://www.twinbird.jp
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Ingredients (40 pieces)

Milk 1000g

Vanilla bean 1

Granulated sugar 450g
2 | Cake flour 300g

Salt 2g

Entire egg 1

Egg yolk 6
Fermented butter 60g
Rum 110g
Method:

(DPut (1) into a pot and heat, then cool
and let sit overnight (A). @Heat the
fermented butter on medium and reduce
the heat once it turns a dark brown (B).
®Mix A with (2) in two batches, then
add 3 (C). @Add B to C, and once
emulsified add rum, strain, then let sit
overnight. (®Pour the batter into the
mold to 4/5 full, then bake in an oven
for one hour at 230°C to finish.
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SATOMI SUZUKI

TOKYO Co., Ltd.

106-0032 610-5-16-5

Roppongi, Minato-ku, Tokyo

Tel. 03-6479-9017
https://www.satomi-suzuki-tokyo.com
The company was founded in 2013 as a
developer of products made in Japan as
well as a consulting business. SHUSHU,
a brand the company is involved in, is a
concept store in Munich, Germany’s
wealthiest city, that showcases products
of Japanese design. They work with
Tsubame-Sanjo manufacturers to
produce Made in Japan products that
will be loved worldwide using German
lifestyles and perspectives.
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<Roasted Rice Tea Ice Cream>
Ingredients (30 servings)

Milk 400g
Fresh cream 100g
Granulated sugar 80g
Sugar syrup 50g
Roasted rice tea 70g
Method:

(DPut all ingredients besides the roasted
rice tea into a pot and heat. @Once
boiling, add the roasted rice tea leaves
and cook on low heat for one minute.
®Remove from heat and let sit
overnight. @Transfer to a Pacojet
beaker and freeze. ®Put it through the
Pacojet just before eating and arrange to
finish.
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Chocolate and Mushroom Dessert

(Fondant Chocolat/Sake Lees Ganache and Mushroom Cream/

Lemon Gelee/Rice Chips/Roasted Rice Tea

i
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Venus Line | Cutlery series with a beautiful, curvaceous Titanium nitride coating is
dishwasher-friendly and also inhibits development of metal allergies.

Venus Line
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Afterword

Did this book pique your interest in Niigata and Tsubame-Sanjo?

Creating this book has been an opportunity for me to once again realize the amazing things Tsubame-Sanjo has to offer.

The potential of this land, its high level of skill, and the history accumulated by our ancestors---and its greatest appeal of all, the
people living here. The appeal of this town has been honed through mutual aid and competition between people with strong

»

personalities and beliefs, as well as through striving to improve as times change. I truly believe “tradition is a series of innovations”.

That is why, if you've read this book and were inspired by Bit cuisine and the craftsmanship of this town, I hope you’ll visit
Tsubame-Sanjo. Here, you are bound to encounter people who will inspire you. Tsubame-Sanjo is home to many company owners
with a passion that burns brighter than a hot iron. There are many people to meet in person and talk to, many things to experience,
and a wealth of produce to taste in Niigata. Come play in Niigata throughout the seasons, and when you do, I hope this book will
serve as your guidebook.
The reason I became a chef was that my father was a chef. It was not only his skill, but his passion and attitude toward work that
fascinated me. Tsubame-Sanjo is home to some of the top craftspeople in Japan. I think so each time I see them. I want to create
something valuable, to have guests eat cuisine that will inspire awe and make them glad they visited my restaurant. That is why I
created Tsubame-Sanjo Italian Bit, which has increased not only in shop locations, but in surprises and wonder for guests.
My dream is to create a town where people gather to seek eating establishments.
Nothing would bring us, the people on a mission to showcase Tsubame-Sanjo to the world, more pleasure than if you visited us as a
result of an interest in Tsubame-Sanjo piqued through this book. Bit serves as a bridge, connecting people. Together with our friends,
we will continue to strive to contribute to the region.
Finally, I would like to express my gratitude to everyone who helped make this book possible. Thank you from the bottom of my
heart. I hope you will continue to support our efforts in the future.

Takeshi Akiyama
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Tsubame-Sanjo Italian Bit "" F
President (ff Bit ?o., Ltd. - : - 1
Takeshi Akiyama -

Takeshi Akiyama was born in the city of Tsubame (formerly the town of Yoshida), Niigata Prefecture in 1979. He honed his skills at a famous
hotel in Tokyo and was even in charge of preparing the main dish for the Crown Princess Masako’s dinner party. After returning home, he
served as a chef, then head chef, at a restaurant in the city of Niigata, then branched off on his own in 2013, opening Tsubame-Sanjo Italian
Bit Niigata, with “spreading the charm of Tsubame-Sanjo through food and creating a craze in Niigata” as its concept. He has also been
appointed as a PR ambassador for the city of Tsubame. In 2015 the restaurant was crowned champion of the Izakaya Koshien National
Tournament and was featured widely in the media, making Tsubame-Sanjo known nationwide. A location was later opened in Ginza in 2017,
then the main location in Tsubame-Sanjo in 2019, serving high-quality Italian cuisine that combines local Niigata produce and European-style
tableware made locally in Tsubame-Sanjo. With “Think global, act locally" as his corporate philosophy, Akiyama has given numerous talks both
in and outside the prefecture, gaining attention as a restaurant owner bringing innovation to the dining industry.
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