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WHERE JAPAN MEETS D O RS ET

A listed 18th-century bam in Chideock provides a somewhat unusual setting for
Japanese chef Shigeaki Takezoe to introduce his guests to the flavours of his homeland

idden in the folds of Dorset’s Jurassic
|—| coast is the sleepy country village
of Chideock where, unexpectedly,
Shigeaki Takezoe and his wife Diana
serve delicious Japanese food. Inside the
peculiarly named Hell Barn in this rural
corner of England they hide a devilishly
good secret — a taste of authentic Japan.
When Shigeaki, a chef, offered an auction
prize of a traditional Japanese dinner at his
son’s primary school, he little imagined
how popular it would prove. His dishes
went down a storm and other people
began clamouring for him to cook for
them. The rest, as they say, is history.
Now, from their beautiful 18th-century
home, the couple run five self-catering
holiday cottages and, on a strictly
bespoke basis, serve Japanese food to
both residents and non-residents. You can
choose to have a simple menu of dishes

PHOTOGRAPHY BY ANGELA DUKES

such as grilled salted fish or tonkatsu —
deep-fried breaded pork cutlets. Or you
can choose an elaborate Japanese dining
experience with everything from chicken
or salmon in teriyaki sauce with rice, miso
soup and salad to crispy tempura.

It's areal surprise to find genuine Japanese
cuisine in deepest Dorset, and the contrast
with this bucolic country-cottage setting is
startling. Produce is of the highest quality;
Shigeaki sources fish and meat from local
suppliers — the crew of the local fishing boat
even delivers its catch personally.

And if the phrase ‘Japanese cuisine’
conjures up images of raw fish and
complicated recipes, Shigeaki insists it
doesn’t have to be like that. Japanese food
can be simple and made easily at home
with delicious results. To prove it, he gave
Food and Travel the recipes for six of his
favourite dishes... »
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TURNING JAPANESE

While Shigeaki's Dorset dining experience is
relatively informal, in Japan eating is synonymous
with ritual. Firstly, every meal should begin with the
phrase ‘itadakimasu’, which, roughly translated,
means: ‘I receive with gratitude’.

Dishes are served in separate bowls and while
they’re meant to be eaten at the same time, they
should never be combined. This is especially true
of rice, which is almost sacred. It should ideally be
eaten plain. Never put other foods onto your rice,
or pour soy sauce all over it; doing so would be as
uncouth as dousing your whole meal in ketchup!

When eating with chopsticks, rest them
neatly together across your bowl or plate, or on
chopstick rests. Chopsticks positioned so they’re
pointing straight up in food (especially in bowls of
rice) are reminiscent of funeral rites. For the same
reason, never pass food from your chopsticks to

the chopsticks of another person — put the piece
of food straight onto their plate instead.

To avoid the suggestion that your host has bought
poor-quality utensils, never rub wooden chopsticks
together to rid them of splinters — it sends out the
signal that you think they are cheap.

One key difference between Japanese and
Western etiquette is that when eating noodles in
hot broth, such as ramen, it’s polite to slurp — not
only does this cool off the noodles as you eat them,
it’s also a sign that you're enjoying your food.

Formalities and rituals go beyond just the food.
Pour the drinks of others at the table; in turn they’ll
pour your drink. When they do, be sure to hold
your glass up to meet them.

Finally, when you have finished eating it is
customary to say ‘gochisosama’, which means
‘thank you for a good meal’. >\

PRAWN AND
VEGETABLE TEMPURA

F&T SAKE MATCH
Crisp, fragrant, with slight
sweetness (eg Urakasumi
Honjikomi, Miyagi)

RECIPES START ON PAGE 119

FILLET BEEF PAN-FRIED
WITH SOY SAUCE

AND GARLIC BUTTER
F&T SAKE MATCH Sweet
and creamy, with aromas
of coconut and melon

(eg Kamoizumi Nigori
Ginjo, Hiroshima)
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TERIYAKI
SALMON

R&T SAKE
MATCH Floral
but rm, with
black liquorice
and pine notes
(eg Taisetsu,
Junmai Ginjo,
Hokkaido)




