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With his multinational and ever expanding empire of thirteen restaurants, Nobu
M atsuhisa has become one of the most talked-about international restaurateurs
and arguably the world's greatest sushi chef. In hisfirst, long awaited book,
Nobu: The Cookbook, Matsuhisa reveals the secrets of his exciting, cutting-edge
Japanese cuisine.

Nobu's culinary creations are based on the practice of simplicity the art of using
simple techniques to bring out the flavors in the best ingredients the world's
oceans have to offer and on his unique combinations of Japanese cuisine and
imaginative Western, particularly South American, cooking.

While simplicity may be the rule in his cooking, exotic ingredients are the key to
his signature style: in Matsuhisa Shrimp he combines shiitake mushrooms, shiso
leaves, and caviar; Octopus Tiradito is made with yuzu juice and rocoto chili
paste; he even gives away the secrets to making his world-famous Seafood
Ceviche, Nobu Style.

In all, fifty original recipes for fish and seafood are included with step-by-step
instructions and lavish color photographs. It features all Nobu's signature dishes
along with salads, vegetable dishes, and dessert recipes, while a special chapter
about pairing drinks with the meals rounds out the selections. A chapter
dedicated to sushi instructs readers how to make Nobu's own original Soft Shell
Crab Roall, Salmon Skin Roll and House Specia Roall.

Throughout the book the author shares stories of hisrich and varied life: his
childhood memories of rural Japan; the beginning of his career; his meteoric rise
to the top, as one of the most renowned chefs of his generation.

Featuring a preface by Robert De Niro, aforeword by Martha Stewart and an
afterward by Japanese actor Ken Takakura, Nobu: The Cookbook is sure to be the
season's hottest cookbook and a sure-fire classic for Japanese cooks and foodies
aike.
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With his multinational and ever expanding empire of thirteen restaurants, Nobu Matsuhisa has become one
of the most talked-about international restaurateurs and arguably the world's greatest sushi chef. In hisfirst,
long awaited book, Nobu: The Cookbook, Matsuhisa reveals the secrets of his exciting, cutting-edge
Japanese cuisine.

Nobu's culinary creations are based on the practice of simplicity the art of using simple techniques to bring
out the flavors in the best ingredients the world's oceans have to offer and on his unique combinations of
Japanese cuisine and imaginative Western, particularly South American, cooking.

While simplicity may be the rule in his cooking, exotic ingredients are the key to his signature style: in
Matsuhisa Shrimp he combines shiitake mushrooms, shiso leaves, and caviar; Octopus Tiradito is made with
yuzu juice and rocoto chili paste; he even gives away the secrets to making his world-famous Seafood
Ceviche, Nobu Style.

In all, fifty original recipes for fish and seafood are included with step-by-step instructions and lavish color

photographs. It features all Nobu's signature dishes along with salads, vegetable dishes, and dessert recipes,

while aspecia chapter about pairing drinks with the meals rounds out the selections. A chapter dedicated to
sushi instructs readers how to make Nobu's own original Soft Shell Crab Roll, Salmon Skin Roll and House
Specia Roll.

Throughout the book the author shares stories of hisrich and varied life: his childhood memories of rural
Japan; the beginning of his career; his meteoric rise to the top, as one of the most renowned chefs of his
generation.

Featuring a preface by Robert De Niro, aforeword by Martha Stewart and an afterward by Japanese actor
Ken Takakura, Nobu: The Cookbook is sure to be the season's hottest cookbook and a sure-fire classic for
Japanese cooks and foodies alike.
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Editorial Review
Review
"The photos of your food are terrific. But most important, | think, is the story of how you started and who

inspired you along the way. It givesinsight into who Nobu Matsuhisais as well as the journey to get where
you aretoday." -Robert De Niro, from the Preface

"I have been at Nobu's restaurants for many years, and the food, the presentations, and the ambience have
always surpassed my expectations. Thank you Nobu!" -Martha Stewart

"This cookbook is the very best thing next to having Nobu standing next to you in the kitchen telling you
what to do." -Daniel Boulud, Cafe Boulud

Y ou can tell how much fun acity isgoing to be if Nobu has arestaurant in it." -Madonna

"Truly one of the greatest Japanese chefs. It is great food from agreat man." -Emeril Lagasse

"Nobu brilliantly combines flavors and textures of magical ingredients to stimulate the senses. Hisfood is
deceptively simple and it is this very subtlety which makes it so specia." -Giorgio Armani

"Chef Nobu Matsuhisa's philosophy of perfection and beauty is reflected by the exquisiteness of his cuisine.
His dishes are not just nourishment for the body - they are a delight to the senses, and a soothing balm to the
spirit." -Thomas Keller, The French Laundry

"Beautiful, educational and inspiring." -Ann Prichard, USA Today

About the Author

NOBUYUKI MATSUHISA was born in Saitama, Japan, and trained as a sushi chef in Tokyo. After
running restaurantsin Peru, Argentina and Alaska, Nobu opened hisfirst restaurant, Matsuhisa, in Beverly
Hillsin 1987. Six years later, Robert De Niro persuaded Nobu to open NOBU in New Y ork. There are now



thirteen Nobu restaurants in New Y ork, Los Angeles, Malibu, Aspen, Las Vegas, London, Milan and Tokyo.

Users Review
From reader reviews:
Efrain Floyd:

Book iswritten, printed, or illustrated for everything. Y ou can learn everything you want by a e-book. Book
has a different type. Asit is known to us that book isimportant issue to bring us around the world. Close to
that you can your reading ability was fluently. A book Nobu: The Cookbook will make you to be smarter.

Y ou can feel alot more confidence if you can know about every thing. But some of you think this open or
reading a new book make you bored. It's not make you fun. Why they might be thought like that? Have you
trying to find best book or suited book with you?

Walter Godinez:

This book untitled Nobu: The Cookbook to be one of several books that best seller in thisyear, that is
because when you read this book you can get alot of benefit into it. You will easily to buy this specific book
in the book retailer or you can order it by means of online. The publisher of the book sells the e-book too. It
makes you quickly to read this book, because you can read this book in your Smart phone. So thereis no
reason to your account to past this reserve from your list.

Susan Garrard:

The actual book Nobu: The Cookbook will bring that you the new experience of reading the book. The
author style to elucidate the ideais very unigue. When you try to find new book you just read, this book very
suitable to you. The book Nobu: The Cookbook is much recommended to you to see. Y ou can also get the e-
book through the official web site, so you can easier to read the book.

Beverly Thomas:

Beside this kind of Nobu: The Cookbook in your phone, it could give you away to get more close to the new
knowledge or information. The information and the knowledge you may got here is fresh from your oven so
don't become worry if you fed like an previous people livein narrow village. It is good thing to have Nabu:
The Cookbook because this book offers for you readable information. Do you at times have book but you
would not get what it's about. Oh come on, that will not end up to happen if you have thisinside your hand.
The Enjoyable set up here cannot be questionable, just like treasuring beautiful island. So do you still want to
miss the item? Find this book and also read it from at this point!
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