: ACULINARY TOUROF ISHIKAWA,

: JAPAN

: Ishikawais a region | am not familiar with,
: butthatis likely to change after my taste
: ofthe Japanese prefecture's produce at
: Keyakirestaurant recently.

The prefecture islocated on the west

coastof Honshu, Japan's biggestisland,  :
: with a peninsula projecting northinto the
: Seaof Japan, which has bountiful seafood.

Now is the season for kano gani (snow

crab), which can be caught only from

¢ Novemberto March,and itis onthe menu,

: served chilled with ponzu and miso

: sauces on the side. But the crabmeatis so
: sweetthatl'd suggestyoueatit plain:The
¢ misosauce, especially,tends to mask the
: sweetness.

[tisavailable as part ofa $240

: eight-course menu.

Alsoincludedin the set menuis Jibuni

¢ simmered beefwith sudaregluten
¢ dumplingand vegetables. The dumpling
: hasasoft, stretchy texture thatis
: irresistible andis filled with delicious
: minced beef.

Another Ishikawa speciality is grilled

! squidstuffed with sweet miso ($28,

: above), whichis available as an alacarte

. order. The squidis fresh and springy, while
: the misoprovides the flavour needed to

. relieveitofblandness.

: WHERE: Keyaki, Pan Pacific Singapore,

: 7Raffles Boulevard MRT: Promenade

: WHEN:Till Dec 13,11.30am - 2.30pm, 6.30 -
: 10.30pmdaily TEL: 6826-8240



