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Whitegrass / Takuya Yamashita
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SAVE THE DATE

Michelin Chef's Japanese Egg

Cooking Showcase & Tasting Event

Discovering the Delight of Japanese Eggs and
Culinary Demonstrations with Exclusive Event Recipes
To enhance appreciation for Japanese eggs and processed producls in Singapore's food
and beverage induslry, we are delighted to welcome Chel Yamashita from the Michelin
1-star restaurant WHITEGRASS. He will host a cooking demonstration and tasting session
featuring recipes crafted exclusively for this event.
All event altendees will receive a compimentary Japanese egg.
We look forward lo seeing you there!

DATE 7 October 2024 (Monday) 15:00-17:00

!aung #ems vl be avatabla for iamp‘n-; al the venue between 1500 and 17.00.

CAPACITY Up to 30 participants

The Providore - Cooking Studio
VENUE OUE Downtown Gallery, 6A Shenlon Way, #B1-07, 068815
hitps:/itheprovidore. com’cookrng studio/

14 45 Regisl(allon
15:00 - Start of event
15:15 - Demonslration by Chef Yamashita

PROGRAMME 16.00 - Tasling session
17.00 - End
‘Please be aware that lbe pregram is subject to changa withoul prior notice.
Please complete the necessary informalion through BLEEE)
REGISTRATION the following link: |
hitps-/orms qle/myN2q2qFKKpTXC3R8 =

Demonstration Lead Chef

Takuya Yamashila (Whitegrass)

https: fhwvew whitegrass com sg/ '
Chel Tavuya Yamashia embacked on his culnary joutody 3l the Frenth restaurant "Aux Proveagauc®

in Tokyo Even during his days off, he dadwaled Lime o honlag Ms shits i patissenie. Later, be
ventuied 1o France, where be galned erparieaca working at Micheta restaurant [Etude] and the
estaemad bisto [Les Erfants Rouges). both nastied in the Feart of Paris s journey led him back 1o
Tekyo, where b intaty assumed tha roe of @ ehef da cuisima althe Mchata 1-stat restaurant "Ciel et .
Sol’, eventuaty ascerd'ng 10 the esteemed position of head chel. Presently, Chef Yamashita e
showcases s creative 13218 a5 the bead chef st "Whitegrass® in Singapore. Here, be seamipssly

blends his erpertise ia French cuisine with tha colinary ingenuly of Chel Kohel Nawala, who ‘
speciatzes i Chinese ousing, 10 Caft 31 aray of innovative and delactabls dahes —

.| Japan Poultry Assoclation
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=18 OUE Downtown Gallery, 6A Shenlon Way, #B81-07, 068815
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‘Crack into JAPANESE EGG MAGIC’

20 24$ 1 Oﬁ 7 E (H ) DeIIgE:;Pénia:e;g;;;ﬂ(e)cuon
Providore Cooking Studio Japanese Egg

(Downtown Gallerry 3F)
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goofytwocooks @ « T4 00—

‘@’ Singapore / Singapura / 1A / ks

goofytwocooks ® () QWhere Flavor
Meets Freshness: Japanese Eggs at
Their Best

I recently attended Delicious Japan
SG's Cooking Showcase featuring
Michelin Chef Takuya Yamashita from
Whitegrass. Discovering Japanese
eggs’ exceptional quality: peak
freshness, high protein, vibrant golden
yolis, and rich nutrients. Clean
farming, advanced tech, and strict
safety measures guarantee delight
and safety.

One standout takeaway was the
introduction of a revolutionary B28
product: curd made from Japanese
eggs! Though this ready-to-use
mixture cannot be used in fine-dining
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goofytwocooks @ « JA0—

Singapore / Singapura / WA / Bldial -

goofytwocooks @ () Q Where Flavor
Meets Freshness: Japanese Eggs at
Their Best.

| recently attended Delicious Japan
5G's Cooking Showcase featuring
Wichelin Chef Takuya Yamashita from
VWhitegrass. Discovering Japanese
eggs’ exceptional quality: peak
freshness, high protein, vibrant golden
yolks, and rich nutrients. Clean
farming, advanced tech, and strict
safety measures guarantee delight
and safety,

One standout takeaway was the
introduction of a revolutionary B28
product: curd made from Japanese
eggs! Though this ready-to-use
mixture cannot be used in fine-dining
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rontreechan « 40—
kikd vivd [y * 39 Minutes

rontreechan Discover the World of
JAPANESE EGGS!

Was delighted to attend a cooking
demo event introducing the Magic of
Japanese Eggs by Michelin starred
Chef Takuya Yamashita from
@whitegrasssg.

The event was fun and informative.
We got to learn how cleverly Chef
@takuya_whitegrass transformed egg
dishes into sophisticated beautiful
cuisines and also the benefits of
Japanese eggs.

Japanese eggs are subject to
therough inspection with advance
technology that guarantees only the
best eaas are selected. Thev are
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baking_taitai « 74 0—
SAF - ADN e TTU— - CHVR

baking_taitai | had the opportunity to
attend the 2024 Michelin Chef's
Japanese Egg Cooking Showcase and
Tasting event held at The Pravidore
Cooking Studio yesterday!

During the event, Chef Yamashita,
from the Michelin 1-star restaurant
WHITEGRASS, demonstrated how to
work with premium Japanese eggs,
and we got to sample some exquisite
dishes as well as a fun, hands-on
session where we made Mango
Pudding dessert !

What an eye-opener to discover the
delightful world of Japanese egg
recipes with a Michelin-starred chef!

You can learn more about Jananese
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Delight in Japanese Egg Perfection

Crack into
Japanese Egg
Magic

Nutritional Powerhouses
What Sets Japanese Eggs Apart

Always Fresh & Safe

Luscious & Creamy

12/18

EVENT REPORT

Many of chefs and buyers participated and experlenced
the charm of Japanese eggs through cooking demonstrations and
tasting sessions of Chef Yamashita's original recipes.

$8 Tamago Event 2024

Unagi with Egg Yolk Mayonnaise

| 1'] Prepatetne Egg Vot Mayennalie: [ 4] Preporethagcited togs:
In 0 boald, combsing B egg yols (obout 80g) with 12g ol £l whota aggs for 8 mimaes. Afler boSing, cool them undr
minscal woter, a pinch of sait, ond a pinch of block peppsr, cold woter, pael the shelly, ond cut Lhe eggs in ha!t
Transter this mature into a vocuum-s2aled bog lengthuaise.

[ 7] cosktha Yol Mixture: [ ‘ Assemble the Dlsh:
Heat the vocuum - secied bag in o woter both ot 20°C Flote a piece of grited unagi (esl) on top of each cut boded
(155F) untd the yois thicken, which shoutd toke obout 40 g3
mirutes.

[ 3] Moxehe sauce: 0 | oarnlah:
Once thickened, Lransfer the yok mivture to o bowl ond Drizzs the black pepper mayonnaise over tha unogi ond
whisk uretd smocth, L in Kewple mayoneaiss, using tao- 2991 Firish with a garrish of Linome keoves (Jopansse
thirds tha amount of the c9g yolk purds, olong with a bt peppet leaves) for o touch of reshness

mare tiock popper to laste. Pour the souce into a squeere
bottia for easy appication.
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Japan
Japan
Japan
Singapore
Singapore
Singapore
Japan
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Akane Eno Ichigo Ichie
Arimoto Kazuki Omakase@stevens
Dan Sakemaru

Eugine Sim Bid food

Fan Lejon Ciboltaliano

Fitz Chan Bid food

Harada Ryosuke Sushi Mitsuya
Ikehata Kenichi Matsuri

Jun Aun THE SKEWER BAR
Kaiyama Naoki Kamoshita
Kobayashi Masumi QOrihara

Melvin Chou Terra

Miyanagi Toshikazu Towa

Miyanagi Kana Towa

Miyoshi Koki Hearth Irori&Qden Izakaya
Tomoharu Morita Pantler

Nicolas Loh Jetro

Qono Hiroko Access Tohoku
Rika Kondo Jetro

Saito Masa Masa saito pte ltd
Santoku Yosuke AP company International Singapore PTE
Sherwyne Tan Jetro

Takada Masahiro

Ristorante Takada

Terashima Atsushi

Wabi-Sabi dining

Timothy Lim Cibo Ttaliano
Watanabe Masaki Kuro Maguro

Yano Jinta TEPPEI restaurant
Yokokawa Naotsugu Imakatsu

Yumisaki Takahiro

nana' s greentea

Japan
Singapore
Japan
Japan
Singapore
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Japan
Singapore
Japan
Japan
Japan

Japan
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E i IREESH CHERASIN TV EFEAOSNE G - I L mEHHEIH?
® LA LS/ Reslaurant i
@ /RF)L/ Hotel @ FEAL TV SiYes
© st / Distributor ® 854 {9 B/0ccasionally
] I - &r—=F/5 / Café - Pas O B/ V3L VNo
A Wi s e
@ A5 7 I Media
v S5 PSP AN T 5% 6
“ LTWBREEESEE30%
SNENIEIR L (ME<ELE A 15%)
ArEinEREZ (kg/8) BT : kg
@ Singapore " ' _
@ Japan 2(11[-.1%) 2(_11;.1%_2(111.-1%) 2(11.1%)
1 (518%) 1 (5]6%)1 (5]6%}1 (5]6%) 1 (516%)1 {5.‘5%)1 (5]6%)1 (5.‘6%)1 (s.ls%) 1 (5]6%)
1
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@ (L) / Yes
@ L\WWE/No

BAESIER Y80
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ABOEZF - ORI Z T,

@® & TERMDIZ/Extremely satisfied
® Eh\olziSatisfied

© Eif/Neutral

@ XA H/Somewhat dissatisfied

@ FiiDissatisfied

100%H\TBh o 1L EE
(MELELE+5%)
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@ %2 / Very Satisfied

@ ISR / Satisfied

@ il / Neutral

@ {°\°F# / Somewhat dissatisfied
@ =i / Dissatisfied

oOZIB _EhTimE & Bl
(MELELE+0%)

BAEEIR(CHAfF I 2B(3[ TIH? : U / Flavour

TS 8YE / Exceptional freshness
O ETERBIENTES /Can be eaten
raw
@ 141 / Rigorous hygiene standards
@ LIE{HES / Conslistent supply
® 7=ILOxILD o ICERR LIz fEE -
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IPEEE AT BN, BRI BLEMATIN?

{5t 1 Price 16 (80%)
A0t 1 She'l Colour 2(10%)
EE A3k | Faming of rearing... 3(15%)
IEERDAMEIIR « WUR/ Instor. ., -8 (40%)

A=h= T5U K Manufac... 2(10%)
YIS =« IR 1 Suppi...| 1 (5%)

By (EAM) 1 Origin (countr,., 2(10%)
) 1(5%)
color of the yolk| — —1(5%)
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EFEFHRADILIR
@ FPHNIER / Egg Products
@ {@ta
SEINEEE (£8®|uJ) P
EEHICHARF
HIE TR T2 ERINRIEE X TS0
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SEEEN o hRF—-RIU-L
B MEY)
o
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INFET, BAREINCBEDLIRA A —S7HFFETUIRN ?

BN - BIEMR | Expensive
TS5 ( High-quality

—12 (60%)
16 (80%)
G2 - @i/ Safe lo consume
75 Kif&3 | Recognized b... —3(15%)
RIE LTS | Reliable supply —3 (15%)
BOLW Tasty
1T A A—=S(2720N  No partic... [0 (0%)
15IC B No nolab... |0 (0%)

—13(65%)

—10(50%)
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