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MADE IN 
JAPAN

When it comes to 
food perfection, 

Kyoto Garden Sushi is 
doing things right  

Words by Paul Sephton

perfection. And while many would argue 
that the Japanese do French food better 
than the French, no one would ever 
suggest they’ve lost the mastery of their 
own heritage. Last year, UNESCO added 
washoku, or traditional Japanese cuisine, 
as an ‘intangible cultural heritage’. While 
Tokyo is saturated with good food, the 

right: they have been said to outdo the 
Parisians at gastronomy and make pizza 
better than the Sicilians. After learning the 
classic principles of a craft, they’ll come 
home and seek perfection. 

� e cornerstones of Japanese food 
culture are impeccable ingredients, 
dedication to the craft and a search for 

A sk any serious foodie where 
the food mecca of the world 
is, and they’ll most likely give 

you the same answer: Japan. Tokyo is 
now in its eighth year reigning as the 
world’s gourmet capital, with the largest 
number of Michelin-starred restaurants. 
� e Japanese way is one of doing things 
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nation as a whole upholds the same 
high standards throughout.

Cape Town’s bursting Japanese food 
scene has as its crown jewel in the 
award-winning Kyoto Garden Sushi in 
Tamboerskloof. Bar-hopping patrons 
wouldn’t blink twice at the plain facade 
subtly signposted on Kloof Nek Road, but 
step inside, sample the sushi and you’d 
swear you were mainlining straight from 
the motherland. 

As a shrine to Japanese food, the cuisine 
goes far beyond sushi and sashimi. Fresh 
seafood and other ingredients are sourced 
from around the world to prepare a 
comprehensive menu.

Owner Scott Wood pays annual visits to 
Japan, ensuring his accoutrements match 
the same obsessive nature with which the 
Japanese pursue their food perfection. And 
while soft-spoken and friendly, Mr Wood’s 
exacting nature can be found in the 
restaurant’s every element.

Whether you’re trying the miso with 
tempura scallops, or the Alaskan Night –
seared salmon, giant Alaskan scallops 
and Alaskan king crab – nothing is served 
unless it’s considered perfect. While this 
means you wait longer for your meal, 
the ambience is warm and the drinks 

menu demands your attention. � ere’s
 a very good wine list and the Japanese 
whisky selection is the largest in the 
country. Cocktails incorporate sake, nori, 
bamboo leaves and whisky. Try the Green 
Tea Destiny or Dirty Ninja Saketini.

When it comes to ordering, our 
suggestion would be to share: ask for  
plates of tempura, edamami and sushi – 
lots of sushi. We’ve come to think 
we’re pros on the latter, and the stu�  they 
serve here is the crack-laced version of 
everybody’s favourite � sh food. You can’t 
go wrong with the Chef’s Creation: a platter 
of sashimi rolls and sushi made with 
whatever is freshest. Closing o�  your palate 
with the black-sesame-seed ice cream, 
you’ll know you’ve come the closest to 
Japan you can get inside South Africa. Just 
try to wipe the smug look o�  your face at 
having found this feast of the east.
•  Kyoto Garden Sushi, 11 Kloof Nek Road, 

Cape Town. 021-422-2001, 

kyotogardensushict.com

WASHOKU
Washoku is a social 

practice based on a set of 
skills, knowledge, practice 

and traditions related to the 
production, processing, 

preparation and 
consumption of food.

INGREDIENTS:

• 2 shots sake

• 1 shot vodka

• 1 shot gin

•  1/4 shot rice 

wine vinegar

•  1/4 shot 

sugar syrup

•  1 inch of cucumber, 

fi nely diced

METHOD

Muddle cucumber 

in cocktail shaker. 

Add ice, pour 

liquids, and 

shake. Strain into 

chilled glass.
GARNISH

Float 1/2 tsp 

dried nori, then 

fi nish with a thin 

cucumber slice 

on the rim.

Shake it off

The Dirty Ninja Saketini

An Asian-infl uenced martini 
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While it might not be the opiate of choice  
for modern society, gin is certainly on the 
rise. Testament to this is Rob and Mark 
Mulholland’s brainchild: Mother’s Ruin gin bar 
on Cape Town’s trendiest street. Unbiased by 
its 20-step proximity to GQ HQ, we set out to 
sample some of the 75 gins (including the 

house’s own bottle-aged infusions) in the 
expertly mixed variations that reinforce the 
returning trend – slow sippers with plenty  
of liquor. Our top three – the Klein Slaaitjie, 
Marmalade Tea and The Casino Royale 1953 
– duly pay homage to the martini we’d  
like to think comes 007-approved.  

the small wonder
 the style  No matter how many knives you own, there’ll be the 
Chosen One: the knife you reach for more than any other to chop, 
slice, dice and carve through dinner prep. Inch for inch, you won’t  
find anything more versatile than a petty knife. It’s shorter than what 
you’re accustomed to using and is perfectly balanced to achieve 
almost any day-to-day kitchen task. 
• KAI Wasabi Utility Knife Black 15cm R596

bankskitchenboutique.co.za

You don’t need a 
forty-seven-piece knife 
set. What you do need 

are the right three – maybe  
four – blades and the skills to 
make them slice, dice and fillet 
quality ingredients. 

We heard that Danny 
Bowien, chef at both the hugely 
successful Mexican restaurant 
Mission Cantina in New York 
and the hugely successful-er 
Mission Chinese Food in san 
Francisco, was a big knife nerd. 
We want to be big knife nerds, 
too. so we asked him to 
recommend every blade we 
should buy, wield and covet. 

We expected a list 
numbering in the dozens, 
including the never-not-
important grapefruit carver 
and its big brother, the cake 
server. He came back to us  
with three.

and not three that’ll cost  
an arm and a leg. Plebs like us 
often buy fancy blades, because 
we think that a more expensive 
knife means a better cutting 
experience. turns out that it’s 
all about knowing how to use 
your knife, not whether it has a 
handle carved of cow shinbone 
or a blade forged in the fires of 
Mount Doom.

cook 
sharp!
Master the knife skills that 
save time, improve your grub, 
and let you prep like a pro

the workhorse
 the style  For most, this is the default kitchen cutlery, the blade 
whose shape and size is familiar to anyone who’s stepped up to a 
cutting board. You can use it for many of the same slice-and-dice 
functions, but also for breaking through bone and butchering big 
things into small things.
• KAI Shun Cooks Knife Damascus 20cm R2 555

bankskitchenboutique.co.za

the fillet maker
 the style  While this long, thin blade is intended for making sashimi, 
you’re not the world’s top sushi expert (yet). Instead, use it to carve 
perfect slices of braised meat and poultry or to break down a fish from 
its head-to-tail whole into fillets. ‘What makes a slicer great,’ says 
Bowien, ‘is its short height, which means less friction with whatever 
you’re carving up.’ Cleaner slices equals more-impressed diners.
• Global Yanagi Sashimi Knife 30cm, R1 725

bankskitchenboutique.co.za

You may have noticed a trend: all these 
knives are from Japan. Why? Because  
the techniques its bladesmiths have  
honed have resulted in the lightest,  
most ergonomic knives in the world.  
(See: samurai culture; Kill Bill Vol 1.) 
The steel used is generally harder than  
that in the West and forged to a finer  
edge, so it cuts more cleanly. 

Your new 
Japanese 

fetish

Words by Eric Sullivan

mother’s ruin
219 Bree Street, Cape Town. 082-455-2223
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