
Dates

Tuesday 31 January
7–9pm

Beginners Japanese
cooking

Monday 13 Februar
y 12–2pm

Bento Cooking Clas
s

Tuesday 7th March 7
–9pm

Fish Katsu Curry

Tuesday 14th March
7–9pm

Sushi Making Evenin
g

Azuki Foundation presents

Location:
Central Street Cookery School,
St Luke's Community Centre,
90 Central Street London, EC1V 8AJ
+44 (0)20 7549 8176

Japanese
cooking and
sushi-making
classes

Booking:
£5 (Islington Residents)
£15 (Non-Islington Residents)

Price Includes all ingredients and meal with the chef
and your classmates.

Please email akiko@azukifoundation.org to book.

Azuki Foundation’s events and workshops are designed to improve people’s health and well-being
through arts and culture. Registered Charity Number 1157965

Learn how to make
simple,tastyandwell‐  

balanced Japanese meals
to brighten your day.

azukifoundation.org
www.localgiving.org/azukifoundation



Tuesday 14th March 7–9pm
Sushi Making Evening
Enjoy making a varierty of sushi with a sushi chef from
the critically acclaimed Nobu restaurant.

Temaki-sushi (corn-shaped sushi roll with fillings).

Hoso-maki (sushi rolled using a bamboo mat and with
favourite fillings), nigiri-sushi and temari-sushi (sushi
balls).

Tuesday 31 January 7–9pm
Beginners Japanese cooking
A hands-on Japanese cooking class for beginners,
including how to cook rice, and make authentic dashi
for miso soup. Nikujaga (traditional Japanese beef and
potato stew with shirataki noodles), goma ae (green
beans with black/white sesame seeds sauce), wakame
and cucumber salad (with creamy sesame dressing),
rice, miso soup.

Atusko Ikeda
A well-established
Japanese chef, writer
and food photographer,
Atsuko has been
conducting cooking
workshops since 2008
and is passionate about
sharing the secrets of
great Japanese cooking.

Monday 13 February 12–2pm
Bento Cooking Class
Let’s make your bento box filled with onigiri (rice ball)
and 5 quick dishes - umesu zuke (pickled red radish),
chicken teriyaki (marinated in soy sauce, mirin, ginger
and garlic), soy source- marinated boiled egg, yaki
bitashi (grilled broccoli with wasabi and soy dressing),
and miso-marinated salmon).

Tuesday 7th March 7–9pm
Fish Katsu Curry
Succulent fish golden fried in breadcrumbs, generously
topped with a rich katsu curry sauce and served with
rice and salad. Noriko Tanaka

A sought-after sushi chef
with experience working
in a top Mayfair
restaurant for 9 years,
Noriko has a degree in
fine arts and sculpture
and is interested in
creating unique sushi
inspired by art.

Classes with Atsuko Ikeda (Atsuko’s Kitchen)

Classes with Noriko Tanaka


