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Tsuji Culinary Institute

Tsuji Culinary Institute is the largest
professional culinary school in Japan,
offering intensive courses in Japanese,
French, Italian and Chinese cooking,
as well as in confectionery. The insfitute
was founded in Osaka in 1960 by
Mr. Shizuo Tsuji and now includes
5 schools. Among them are Tsuji
Culinary Institute, Tsuji Institute of
Patisserie in Osaka and also Tsuji
Schools of Advanced Studies in France
as well as schools in Osaka and in
Tokyo. After a journey of over half
a century in culinary culture, the schools
of The Tsuji Culinary Group have
produced over 140,000 graduate
students, who are actively working
as leading chefs in top starred hotels
and famous restaurants in many
countries. As a result, Tne Tsuji Culinary
Institute Group aims to begueath
culinary knowledge and skills to future
generations, especially in order to
promote and enrich the philosophy of
the "Beauty of Japanese Gasfronomy".

~

p

In collaboration with Dusit Thani College,
the leading hospitality and culinary
institute in Thailand, the most authentic
Japanese cuisine courses are provided.
They are conducted by Tsuji Culinary
Institute's experienced instructors
Professor Ai Matsushima, Mr. Yuki Shintani
and Professor Yasuyuki Nishihama
who will let you experience the sense
of real Japanese cuisine, with the aim
of sharing methods of preparing it, with
those who want to learn cooking
through demonstration and practice.
The courses provide for a wide variety
of authentic Japanese dishes, through
selected, renowned and important
recipes, including Japanese cooking
methods; such as making soup, slicing
sashimi, griling, simmering and steaming
using a wide range of foods including
noodles and sushi, Besides the basic
and advanced courses, there are also
several interesting 1 day and 2 days'
specialty courses available, inviting
you to take a journey to the heart of
great Japanese cuisine.
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%panexe Cuisine 1
25,900 Baht

Day1:

- History of Japanese Cuisine 1

- How to care for knives in good condition
- How to sharpen knives

- How to use Japanese knife

- How tofillet sea bream

- How to cut sashimi

- Assorted sashimi (three kinds of sashimi)

Day 2:

- History of Japanese Cuisine 2

- How to make primary dashi stock

- How to fillet a fish into three pieces

- Grilled horse mackerel with teriyaki sauce

- Horse mackerel simmered with grated Japanese
white radish

- Sea breamrice

- Marinated spinach

- Cooked rice

X %paneye Cuisine 2
22900 Baht

Day1:

- Braised meat and potatoes

- Clear soup with scallop balls

- Japanese-style rolled omelet with dashi
- Rice with dried baby anchovies with
Japanese pepper

- How to make primary dashi stock

Day 2:

- Marinated leafy green vegetables and deep-fried tofu
- Shallow-fried and simmered chicken and vegetadbles

- Clear soup with egg tofu

- Hijiki seaweed rice

25 .
; 14,900 Baht

- Pork cutlet bow|
- Beef steak bowl
- Tuna bowl
- Beef bowl
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Japanese Tofu and
Vegetarian Dishes

14,900 Baht

- Steamed eel, Kenchin style

- Deep-fried tofu

- Assorted simmered foods, Simmered tofu
dumpling stuffed with vegetables

- Tofu soup

8-9
f Februury Sus é’ 1
./ 25900 Baht

- How to form nigiri-sushi [hand-formed sushi]

- Thick omelet

- Rod shaped pressed sushi topped with horse
mackerel

- Hand formed sushi

- Sushi wrapped round with a strip of nori

- Scattered sushi

[ 15-16 = .
February \SM_S'A} 2
w2020 v/ 25900Baht

- Inside-out rolled sushi

- Thin-rolled sushi

- Thick-rolled sushi

- Pressed sushi in wooden mold
- Sushi pockets
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22 c
February ur ’:'y
2020 5y 14900 Boht

- Japanese style chicken curry
- Keema (minced meat) curry

- Dried curry rice

- Curry bread

23 f]ee/o Fried Dishes

‘February
2020 ' 15,200 Baht

- Tempura
- Fried vegetables, seafood and meat on
skewers [Kushikatsu]
- Deep-fried food with various coatings [Kawari age]
- Potato ball with crab sauce

29
| February
| 1March Ramen

) W 19.900 Baht

- Ramen soup

- Ramen sauce

- Toppings (Braised pork+Simmered eggs)
- Ramen noodles

- Gyoza

- Ramen noodles with hot miso soup

- Ramen noodles with soup based on pork bone
- Ramen noodles with soup based on soy sauce
- Chili oil, scallion oil
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Ramen
19900 Baht

- Ramen soup

- Ramen sauce

- Toppings (Braised pork+Simmered eggs)

- Ramen noodles

- Gyoza

- Ramen noodles with hot miso soup

- Ramen noodles with soup based on pork bone
- Ramen noodles with soup based on soy sauce
- Chili oil, scallion oil

\ Udon

13,900 Bant

- Udon noodies with deep-fried tofu

- Udon noodles with tempura !
- Chilled udon noodles

- Udon noodles with curry sauce

Soba

13,900 Baht

- Buckwheat noodles

- Chilled soba noodles

- Soba noodles with mixed vegetable tempura
- Sweet red bean soup with soba ball
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14 Desserts and Drinks made
ol | from Wg’;’cﬁﬁ and Matcha

14,900 Baht

- Roasted soybean flour mousse
- Hojicha pudding

- Hojicha latte

- Matcha frappuccino

- Matcha brulee

15

s 2 %/mneye Desserts [ W@mﬁi]

2020 ' 13900 Baht

- Bracken-starch dumpling [Warabi-mochi]

- Strained red bean paste

- Chunky sweet red bean paste

- High-grade Japanese traditional sweets

- Soft round rice cake stuffed with sweet red
bean paste and a whole strawberry
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9&;/mneye Cuisine 3
I 32,900 Bant

Day1:

- Summer vegetables with jelied vinegar sauce
- Grilled saury, Yuan-style

- Simmered unshelled lobster

- Rice with deep-fried vegetables, Nanban-style

Day 2:
- Seasonal vegetables and chicken dressed
with a sweetened miso topping
- Grilled salmon with miso
- Savory steamed egg custard
- Simmered squash with sticky minced chicken sauce
- Rice cooked with chicken and vegetables

' 28-29 ',
B9 3 9&?[9&!7}6_5'8 Cuisine 4
b 2020/ 32900 Bant

Day1:

- Mountain yam paste jelly

- Clear soup with long white radish

- Grilled chicken with spicy teriyaki sauce
- Deep-fried flounder

- Grilled rice ball with tea or broth

Day 2:

- Marinated vegetable

- Grilled scallop, cuttlefish and king trumpet
mushrooms on roasted stones

- Steamed lotus root with griled eel

- Chilled somen noodles

- Arrowroot-starch noodles

i ) Eel Dishes

pril
)20 o/ 25.900 Baht

- Eel with eggsauce

- Grilled eel, Shirayaki style

- Eel donburi

- Japanese-style rolled omelet with griled eel
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Vam{y 0][ _‘)afmneje Grilled Fish

16,900 Bant

- Salt-grilled horse mackerel

- Yuan-style griled Japanese Spanish mackerel

- Kenchin-style griled Jopanese Spanish mackerel

- Miso yuan-style grilled saimon with sweet-vinegared
white radish

- Yellowtail grilled with teriyaki sauce

Y 18-19

9&/9&#”65‘8 Cuisine 5
/35900 Baht

Day1:

- Soup and food steamed in an earthenware tea pot
- Fried foods - shrimp, mixed-vegetable tempura

- Rice cooked with deep-fried sakura shrimp

- Skewered rice dumplings coated in a sweet sauce

Day 2:

- Freeze-dried tofu simmered in broth

- Marinated spiny red gurnard Nanban style

- Deep-fried eggplant soaked in seasoned
dashi stock

- Beef stewed in miso sauce

' 25-26 -
April Qa/mnefe Cuisine b

12 U
Q5 37,900 Baht

Day1:

- Pureed soup with grated okras and long yam,
sea urchin, perila blossoms

- Japadnese roast beef

- Deep-fried foods with various coatings

- Vinegared eel and cucumber

Day2 :

- Grilled horse mackerel with sesame sauce

- Assorted simmered food, simmered tofu dumplings
with vegetables

- Scallop with tofu vinegared dressing

- Beef simmered with ginger

- Assorted fruit jelly




Variety of Japanese Grilled Fish | wwn g
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Special Promotion (If full payment is settled before 30 November 2019)

« d0As 3 HAngOs:

1. AT 3,000 U viTe

2. Fuuni néngms Soba
(y8A7 13,900 LM)

« d0Rs 6 Hangas:

1. ALY 10,000 U Wie

2. Fuwliudngns Soba WRTWANgsT Udon
HAAT 27,800 UM

« dAsauid 10 HangasIuly:

1. AAYTLA 20,000 UM V3D

2, amyuil 10,000 um wonFuuriuangns Soba, Udon
W@z Japanese Dessert (Wagashi) 38#1 41,700 um

« dUpsnnHANgns:
amiui 60,000 U uas FuRdesduasa 10,000 um

« dlns Japanese Cuisine 3, 4, 5, 6 and
2 Hangasyuly:

3 L‘?ﬂu?ﬁ‘uﬁnqm Desserts and Drinks Made from Hojicha
and Matcha Y&#7 14,900 UMW Y78

2. Guuliuangns Soba WRTUANERT Udon
UAAT 27,800 1N

— T
P g
Vil

« s1eaBaomsiinousy

mendildlumsause gy wadunsing uazidu
meSangy (infinsefiuudin) nesudnrenngd
Uszmaiiening: fiddnevsuaslifnlsnialednmananiiis
T3 Fouu Anundug@menil Wesuntsdneusuusas
WANERT

« AcuaudauaIlalns

&
a1g 15 Tauhl
dnuntipnlszeu wienwnadeim suou 1 e
slierum 1.5 W anu 2 pl
nranluasirrinunmiinanain www.dtc.ac.th

] b

« HUNEIHD

L o ar Hagio e k
1, rmemnayua Luenan s viumslasponmu
2. pumremnseueEmaURrwa by gL Tillunaa
|2 w o - e s
3 T']ﬁjﬂﬁﬂuﬂﬂ\‘-‘%ﬂi"]uﬂ?hi—;‘ﬂﬁ"-Lﬂ:—l 7%

o ) LR

« Enroll 3 courses:

1. Get a Baht 3,000 discount or

2. Attend “Soba” on g complimentary basis
{value Baht 13,900}

- Enroll 6 courses:

1 Get o Baht 10,000 discount or

2 Atend “Soba and Udon” on o complimentary asis
(value Baht 27,800)

- Enroll 10 courses and above:

a Baht 20,000 discount or

2. Geta Baht 10,000 discount an
Japanese Dessert (Wagashi)”
(value Baht 41.700)

1 Get

« Enroll all the courses:
Get o Baht 60,000 discount and a cash voucher of
Baht 10,000

L

- Enroll “*Japanese Cuisine 3, 4, 5, 6" from
2 courses and above:

1. Attend “Desserts and Drinks Made from Hojicha and Matcha’
on a complimentary basis (volue Baht 14, 700)

2. Attend “Soba and Udon® on a complimentary basis

[vaiue Baht 27.800)
“o JER e T !

- Information

Longuage: The courses are conducted in Japanese with Engish
and Thai transkation

Certificate: The participants wil receive a joint certificate from
Tsuji Culinary Institute and Dusit Thani College upon complation
of each course

- Qualifications

1. Aged above 15 years old

2.1 copy of ID card or passport

3. 2 photos (1.57)

4, Application form, download from www.dtc.ac.th

« Remarks

1. Japanese cuisine photos are for llustration purposes only.
2. Menus may change subject to food supply from the markel
3. All feas are subject to 7% VAT,
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