
 

Project Roots Cooking Programs 
 
Project Roots offers a variety of cooking programs from Japanese to Western and also tailored 
lessons.   All  the  courses,  except  the  tailored  programs,  focus  on  the  basic  and  home-style  
cooking and they’re designed to deepen the knowledge of foods and cooking techniques, 
consequently, to know how the flavor and texture can be maximized.  Cooking tips which are not 
written in recipes are also shared. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
= About the lecturer = 
WH, the organizer of Project Roots, does all the lessons.  She’s a licensed chef and certified food coordinator 
who graduated from a cookery school with top honors and has gained experience in Japanese restaurants.  
She speaks English and German.  
 

Enquiry: Project Roots (Please leave a message in the Project Roots’ blog.) 

Spring/Summer/Autumn/Winter on the Japanese Table 
This program is for those who would like to learn 
Japanese home-style cooking featuring seasonal 
foods.   You’ll  learn  what  kind  of  foods  are  in  
season and how they could be prepared.  
There’re five lessons in the three-month course.  
This could be the next step after “Basic Japanese 
Cooking”.   

Basic Japanese Cooking 
This program is for those who would like to learn how to cook traditional Japanese dishes.  By 
covering five cooking methods (grill, deep-fry, steam, simmer, and dress), Japanese six basic menu 
(ae-mono, suno-mono, mushi-mono, yaki-mono, age-mono, and mizu-gashi) are prepared.  

1. Five-ingredient rice, Hazy egg soup, Broiled horse mackerel with salt 
2. Chicken teriyaki, Edamame and scallop with mayonnaise sauce 
3. Steamed egg soup, Cubed chicken and vegetables 
4. Flatfish cooked in soy sauce, Glutinous rice cake with seasonal fruit 
5. Rice bowl with shrimp-and-vegetables mixed tempura, Five-color 

vegetables in sweet vinegar 
6. Five-ingredient sushi 

 

Tailored lessons 
We tailor programs for your special needs and 
wants.  Japanese (advanced, certain dishes etc), 
French, Italian, Asian, and desserts are available. 

Sushi Club 
This program is for those who would like to learn a variety of sushi.  You’ll learn from the basic to 
the advanced skills in sushi-making. 

1. Gomoku-zushi 
2. Kazari-inari & Chakin-zushi 
3. Assorted oshi-zushi 
4. Te-maki, Futo-maki and Hoso-maki 
5. Temari & Kazari-zushi 
6. Nigiri-sushi 

Special lessons 
There’re special  lessons open only to the students of  Project  Roots.   Ume (plum) products and 
Osechi (New Year dishes) were held in the past. 


