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[Message]
"If music be the food of love, play on..."
is the verse from the Act 1 Scene 1 of "Twelfth Night" by Shakespeare.

For me, cooking is a necessary communication tool for any romantic relationship to nurture.
Food pleases all of our senses and is a very creative process and is an art on its own. If you got
the magic to transform an ordinary recipe into a gourmet food by a few extra efforts on the plate,
you may get lucky when suddenly met "someone" like the YouTube celebrity, Hikakin, you long
waited for!
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[Please SUBSCRIBE & My Big THANKS]

YcHikakin, the Special Guest - http://www.youtube.com/user/HIKAKIN

Y¢The Nagasawa's Ken-sama (E1#% Ken i~ TEED W, & THHIFNRE VT TEELINT
3! !') -http://www.youtube.com/user/ngswcook
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http://www.rakuten.co.jp/nagasawake/
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¥[Big Thanks]
Mr. Mike Tokue, the Videography director (thank you for your great help!)
Ms. Sasaki, Mai, for your continued guidance and support!

[Music] I just fell in love with the "Love me like this" EP by Floating Points.

[ have been brainstorming the plot for this video since mid November,

and when I heard the EP, I just knew this was it!!!! Absolutely sensual, deep and beautiful.. just
like the romantic feelings you may feel inside when you are sooo deep with your loved one.. LOL

Song No. 1:

Artist: Floating Points

Title: "Love me like this"

Buy Here: http://itunes.apple.com/jp/album/love-me-like-this-single/id311514215%]=en

Song No. 2:

Artist: Floating Points

Title: "Shangrila"

Buy Here: http://itunes.apple.com/jp/album/love-me-like-this-single/id311514215%]=en

Song No. 3:

Artist: Kissey Asprund

Title: "Caos"

Buy Here: http://itunes.apple.com/jp/album/plethora/id276074501?1=en

Note: All music is released from the R2 Records: http://www.r2records.com/

[Final Comment]

In 2011, so many miracles happened in my life.

I lost my job and a place to stay in Tokyo, but the very first baking video I uploaded to my
channel as a video message to friends overseas got a lot of views, and I was able to become the
Partner within 2 weeks. I also got to submit the YouTube NextUp Japan contest entry thanks to
my subscriber telling me about it on the deadline. I had nothing to lose, so I made the video and
submitted just few minutes before turning midnight. Then I was chosen as one of the 10 winners,
and for the first time in my life, was I able to study about film shooting, editing and the state of
art technologies and methods to make videos...

Before welcoming the New Year, as my big thanks to all of you that believed and supported me in
the course of hardships and challenges, I wanted to challenge myself to make a video that wraps
up and show where I stand today, as a chef, creator and a story teller. I hope this video inspires
you all to listen to your heart and turn your creativity into reality! I love you, and wishing you all
a great holiday season.

Best regards, Kumigar Dec 20,2011, Mt. Fuji, Japan
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[Recipe] 4 Servings; Approx. 1 Hr Cook Time

Kumigar’s Gourmet “Twelfth Night” Salisbury steak
Hidagyu Meat Steak with White Cream Truffle, The Nagasawa’s Banno Seasoned Soy Sauce and
Red Wine Sauce
Steak Ingredients:
* 400g(14.1 oz) of Ground Beef
e 170 g (6 oz) of Ground Pork
* Note: Ground meat shall be kept at room temperature for at least 15 min prior to
cooking (should not be defrosted by sudden temperature change such as using a
microwave)
* 15 Large Onion, Minced
* 1 Whole Egg
* 4 TBS Bread Crumbs
e 2 TBS Milk
* 4 TBS Squeezed Grated Carrot (without its juice)
¢ 1.5 TBS Tsuyu no moto (use the same concentrated tempura dipping sauce for those
overseas)
e 1 TBS Butter
e Saltand Pepper
¢ 1 TBS Vegetable Oil (I used non-sesame flavor sesame oil because it is healthy)
¢ 125ml white wine (to steam-cook the patty)

Garnish (Sautéed Onion and Mushroom) Ingredients:
* 1 TBS Butter
* 2/3 Onion, Thinly Sliced
* 3 Shiitake Mushroom, Thinly Sliced
e Saltand Pepper

Sauce Ingredients:
e 1 TBS Butter
¢ 1 Shallot, Minced
e 1 Onion, Minced
¢ 1 Cup (125ml) Red Wine
e 2 TBS Sugar
* 2 TBS Tsuyu no moto
* 1TBS CreamWhite Truffle, Optional

Topping Ingredients:
* 14 Abocado, thinly sliced and put some lemon juice over just before arranging on a dish
* 4 Cherry Tomato, halved
* 4 ]Japanese Green Onion (just decoration)
e 1 Black Truffle, sliced

Note: Please wash your hands very clean even inside the nails before starting to make this recipe!

Direction:

1. We will sauté the onion first as it needs to be cool off before mixing with the ground
meat. Heat up a flying pan at low heat and add butter. Once melt, add onion and sauté
onion until it turns transparent; add salt and pepper to taste; remove from heat and set
aside to cool.

2. Soak Breadcrumbs in milk and set aside.

3. Now, let’s give some love to the meat!! Always make sure we handle the ground meat
that has been kept at room temperature for a little bit, so that we will be handling it at
the right temperature (not too cold)! Mix the meat as if you are kneading some dough.
Once mixed well, then add some salt and pepper and knead some more until it becomes
pink in color (blended well). I normally knead for at least 5 minutes. This is a very
important process!
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Then add beaten egg and tsuyuno-moto, then mix well

Then add grated carrot, soaked breadcrumbs, and cool sautéed onion; mix well.

Cover in saran-wrap and rest for at least 30 minutes in the fridge so that the seasonings
get soaked well.

Now, we will slice both onion and shiitake mushroom thinly, which we will use as
toppings. In a flying pan, melt butter, and sauté onion at low heat first until transparent,
then add mushroom, salt and pepper to taste and cook for about 2 minutes until golden
but never burn them! Remove from heat and transfer in a microwavable dish, set aside.
Now, we will mince both shallot and onion for the sauce. Then on a flying pan, melt
butter, and sauté minced shallot and onion until golden. Put salt and pepper to taste,
then deglaze red wine until half; then filter the liquid into a separate cup; put just the
liquid back in the flying pan, then add sugar and tsuyuno-moto. Cook until the liquid
turns like a syrup then add cream white truffle (optional), remove from heat and set
aside.

Finally, we can now work on the meat! Divide the meat into 4 (or in a size you desire lol)
round balls. Catch-ball the meat with both hands to get rid of excess air inside the meat.
Press down the balls to shape.

On a flying pan, heat 1 TBS of Sesame 0Oil, and place the hamburger patty(ies) onto a
flying pan in the center (or when using a bigger flying pan then evenly spaced). Press
down the center of the ball as the patty will get explode LOL during cooking.

Cook at low to med temperature for about 4-5 minutes until the bottom surface is
thoroughly cooked, turn the patty over, and cook for 4 minutes with the rid on, then once
you start noticing the caramelized juice around the patty, add 1/2cup of white wine to
steam for another 4 minutes. (Note: The outside of each patty should appear almost
burnt.)

Remove the patty on a plate, and then add the sauce to blend with the meat juice on a
flying pan; cook for at least 1 minute.

Garnish the patty with sliced avocado, and then caramelized onion and shiitake
mushroom. Pour the sauce carefully over the onion and mushroom, then garnish sliced
truffles on top. Also place halved cherry tomatoes and thin and long green onion as a
decoration.
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