
 
 

 
 
 
 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Both of the recipes showcase the quality of the meat through its simplicity in preparation and 
ability to pair well with the accompanying sakes. We chose two cooking methods that we believe 
best showcases each cut: hard searing the thicker wagyu cut and gently cooking the sliced outside 

round in broth. 
 



ROYAL JAPANESE WAGYU RIB CAP SKEWERS 
SEAWEED SALT, SHIITAKE MUSHROOMS, FENNEL, RED ONION, AND CASHEW 

 
 
 
INGREDIENTS                        METHOD 
 
FOR THE SEASONING 

4 oz salt 
1 tbsp nori powder 
1 ½ tsp fennel seeds 
1 ½ tsp white pepper 
½ tsp red pepper flake 
 

 
FOR THE VEGETABLES 

1 lb shiitake mushrooms 
½ red onion 
1 bulb fennel with top 
Leftover beef fat 
½ lemon for seasoning 
Salt to taste 

 
 
FOR THE CASHEWS 

6 oz raw cashews 
Canola oil 
Seaweed salt 

 
FOR COOKING AND GARNISH 

4 2oz rib cap skewers  
Fennel tops 
Steamed rice 

 
 
 

RECOMMENDED PAIRING 
SŌTŌ JUNMAI PREMIUM SAKE 

 
EQUIPMENT 
1 10-inch sauté pan 
Chef’s knife 
Cutting board 
Spice grinder/mortar and pestle  

This is a seasoning that will help form a nice crust on the beef 
when seared. Simply combine all the ingredients together into a 
mortar and pestle, starting with the fennel, pepper flakes, and the 
peppercorns. If you cannot find nori powder, cut ½ sheet of nori 
into small pieces and grind in the mortar and pestle when adding 
the salt. The result should be a fine seasoning powder with coarse 
bits of fennel and pepper. 

Begin preparing the vegetables by slicing them into manageable 
slices. They will be cooked in the beef fat after searing. Remove 
the stems of the shiitake mushrooms and cut them in half. Slice 
the red onions into ½ inch strips. Finally, remove the starchy green 
stems from the fennel bulb but reserve the tops for garnish. Cut 
the bulb in half and slicer into ½ inch pieces. Reserve on the side 
until ready to cook. 
 
 
 

Once all of the ingredients are prepped, season the thawed rib cap 
skewers with the seasoning salt on both sides. Preheat a pan, but 
do not add oil, as there is enough fat in the meat to ensure a 
beautiful crust. Sear the meat on medium high for 1 minute on 
each side and let rest. Cook the vegetables in the beef fat until 
lightly caramelized and season with salt and pepper. When 
cooked, add the cashews, and serve over simple steamed rice. 
Garnish with the green fennel tops. 

Preheat the oven to 325°F. Lightly coat the raw cashews with oil 
and season with the spice mix. Toast until lightly browned and 
cool. Once they are cool, roughly chop and reserve for cooking. 



ROYAL JAPANESE WAGYU OUTSIDE ROUND SLICE 
BEEF BONE BROTH, STEAMED VEGETABLES, FENNEL, RED ONION, CASHEW 

 
 

 
INGREDIENTS                        METHOD 
 
FOR THE BROTH 

24 fl oz beef broth 
2 shallots 
3 oz whole ginger, sliced ¼ inch 
2 oz sesame oil 
Tamari to season 
 

 
FOR THE VEGETABLES 

¼ cabbage, cut into 2-inch strips 
5 Tokyo turnips, quartered 
½ lb honey gold potatoes, halved 
½ lemon for seasoning 
Salt to taste 

 
 
 
FOR COOKING & GARNISH 

1 pack of sliced outside round 
1 tbsp lemon zest 
2 scallions, thinly sliced 
Steamed rice 
 
 
 
 
 
 
 
 

RECOMMENDED PAIRING 
KUROUSHI OMACHI SAKE 
 
EQUIPMENT 
Two small sauce pots 
Steam basket 
Chef’s knife 
Cutting board 
Thermometer 
 

This recipe is easy to execute and shows how even a delicate and 
easy preparation can accentuate the beef’s natural flavor. First, 
find your favorite bone broth or prepare your own. If you choose 
to buy a broth, remember to taste to make sure you know the 
level of seasoning before starting. Lightly brown the whole pieces 
of shallot and large slices of ginger in the sesame oil. Add the 
broth and warm until lightly simmering. Season with tamari. 

Begin preparing the vegetables by cleaning and quartering the 
turnips, keeping on ½ inch of the green tops. Halve the potatoes 
and set aside with the turnips. Both are prone to oxidation so 
leave them in cool water. Cut the cabbage into quarters, remove 
the root and simply cut into 2-inch strips. Bring a small pot of 
water to a simmer with the steamer basket. Steam the potatoes 
for 5 minutes before adding the turnips and cabbage. If you do not 
have a steamer, steam the vegetables in a microwave by lightly 
seasoning them with salt and covering with plastic wrap. 
 
 Once all of the ingredients are prepped, make sure the broth is 
around 154°F. This temperature is important because it is the 
melting point of the beef fat and the optimal temperature to cook 
the meat in the broth. You can steam the vegetables and serve it 
over rice and cook the meat hot-pot style. There’s no need for a 
tabletop burner -- just bring it to a simmer and place the pot on a 
heatproof surface on the table. Swish the sheets in the broth for 
8-10 seconds. Lay the meat over the steamed vegetables and rice, 
add a little broth and season with lemon zest and your favorite 
salt. 


