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~ Cookery Signs Method

B OR OB OES

(Kunisato Fujiwara)

The contents and cooking methods of many kinds of dishes in various places of the world may be

recorded by standardized and unified terms.

By means of substituting the special cookery signs for such terms and arranging these sings according

to definitive rules, it is possible to describe the contents and cookery methods of all sorts of dishes as

the chain of these special cookery signs.

For instance, YAKIIMO (broiled sweet potatoes), one of the most simple and typical Japanese cooking
methods can be recorded as 2M=1: SWEET POTATO (P0O),120g, 1/1,2: W1.S9 (=), 3:112,6: H

46, 180°C, 20min, 9: Y 12

In the near future, if such a standardized cookery signs method as this is improved and adopted for the

purpose of recording and describing worldwide varieties of human dishes, it will be very useful and

beneficial for every nation to understand food and nutritional culture.

Besides, in the recent computerization of office work and life, this cookery signs method should have

significant benefit for cooking recipe indication, deta base setting and other terminological purposes in

various practical fields.
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YAKIIMO (BROILED SWEET POTATO)
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T o BRSO T 5 n ORAMILE I OR
BAEEECLST, LI, IEvFa— A—7, &
FHETHETL 8:R2 I, 8: R10,v32 I 8: R7

66 (66 )

NI -El ectronic Library Servi ce




The Japan Soci ety of Cookery Science

FEORRSREE

x 8. WA -HFEENES v
vi & v 2 B]
v 3 B v 4 #;L
v 5  B] v 6 B
v 7. E{ v 8 L
v »Hb v 10 el
v 1l etk vi12 Ik
v 13 X¥HRK v 14 /JpXHER
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v 55 ALFo v 56 2R E<
v 57 LIEBY v 58 V& EHBIFB)
v 59 X< (o) V60 oS ho
v 61 HU v 62 - Fhac
v 63 LIAXIAR v 64 FHhHo
v
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FESTESR (BARESR)

ER
ukmv%%ﬂvmmﬁﬁ%,ﬂﬂ%,%ﬁkmnéothu,VHﬂELJ
LLTCHRADD LT, TEL] l:L“CEJjﬂ@%M:ﬁ( i

*1#%*4%%ﬂ@%kkﬁ<o
F 9. EBEARIS & = 10, FERSRZE 0 9

R 1 SRO* R2 & Y1 75vRR Y2 hEER
R3 XM R4 /NI Y3 wmovES Y4  RALRR
R5 HE—n R 6 /M Y 5 FavRE Y6 RARX4VE
R7 Hbi R8 #5224 7 Y7 T7AYAE Y 8  HIEER
R9 i R10 #v7 Y9 AvFE Y 10 A
R11 7rszvil R 12 =A—7M Y 11 EE Y 12 fIE
R13 RA—FHhy7

* 81 R1, 8cm & 8cm DL

DESHB,
HERXOEE (9: DHE)

14.

FEEBT X - CHBEASSRA IR TY, FH, 7
SVYRREEDEBED = o 7 v ARER D D DT L W
BV, AEVERMCHBE IR IEH VO

Y 13

1 2UYRE

©, 10D X5 eigRigEiB%9: obieods

ET B, Tk iE,

TSI BIT R YAKIIMO 05

BORREBII: Y12 &LLC, ThiRERKEDOLDTE

18.
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%= 1. HERGREE Dz bkl b,
OD Yﬁ*l SD ﬁ% 16. %E*Fﬁﬁ@%ﬂ—?
aM [ aA i (&) BHITEEY DL B & XL, O TPz
oL & ] -aC m{“ BBIRolHE LB rORERESG (LZLbid
> ﬁ;b““f”‘ B OPTIIEY o hEE) RS TRE, TOBLT, Th
a
oM O XBKD eV OFeOFed M, THLOFBEREGR L IL I, VixEowr—
. ol pV  E4E | = TL®T, LORBRFEESTLDL, £D5 2

tV  KERLTX Dy Fie 5%

W XD B T, MAROHELLT—ETHZ LT, L& 2,
$C  DIEEAR B (575 ADTF—F&774VREALTEEMLTE

eQ - EMOTIEIL fosfhits L, zhrIEIEMETI wicdhBb, PERED

aP 0 EadD (AR, @hhigED) M ENVEmL T, HAT 156208wicd T3 ARD

1 oD3 3§ BHEEOL ] ZOo¥DX kb bHT,

¥2 1: WATER, tV,aC3 X&RLT3%» 715 P . .
3 LaV.13 1o35nlEE 3M=[{1: LARD (FA), 5g, 2: 11, 6: H15+ (I+ID,

4 (A+B+C), sC A, B, C 0lEcAh? sC}, 6: H36, v59+(I+N), sCJ, 6: H36, v26, 15

#5 I, eQ, 20 1% 20 eIl ictthy ‘ :
g, cm, °C, min 7 EZ A5, I .

Stwe, —, —H, — L O ERERAEE 1L REERZOBR
DLDOFE, 37y F11aC3DI3ELD T, Ei KB BEC L »C, REBECETOREEZERT 5o
3HD 1L, I,qV, 1/3 &%, %%, A, B, C%JH 1. EOFFOHBLMZ
CAhB, 11 (A+B+0), sCOX3RL®T, 1:, —B R - TIEERI1I2O (£D1) D LD
4: MEDFEEBRREBERDMBEOEMO D LEERD CHEEEDTRLD IR T WS, ThEAREDRLETT
25, ZOEBWFE1L OB LEIE L CEERERY D LdTE (FD2) DX5KRB.

F12. S0FLLOBALHLOER
(FD1) EoFFEORHLMZ

min

[4 A7) '
-3 £ R R I 200g OIDEFL I Yo THTE lem ARYD, XKES
Bl o3
WA S A soenensnnsannnionnunncanses 30g @VCAU/\J@ 0.7cm ﬁ?ﬂﬁ]of@‘féo
H1p 5 D reeerennnreniennnniinines 50g @%w5 hEFETVL Tlem BALTS,
p,v i SRERR TR 200g @z 0¥ FEOKGE LY, WTHT Y LHT, 3ET
Flgoeerererorsrrsnsennairananianin *3 @%5Lﬁ*ﬁ@ﬂ(ﬁ“z%of, %%ﬂ%éb%bo
= A K1 OBHLABRTOOOEM2, BLH->TRIER S5,
- T T TP IR eTY M/ GRIZED oDV vV IT5A
L X 5iDeeeessrremsssessnninnns ) c ZIES AR R DELD
FEU Hrereeesenereoreanesasenenns X3
B =& vueeserisinrnincioniiines 4,\/\,

(kD 2) SATSUMAIMO NO OROSHIAE
I1=1: SWEET POTATO(PO), 200g, 2: W1, v59.89(—). C2 lem. W4, v59. W3,
6: H33. H39 TITI=1: CARROT(VE), 30g, 2: W1.S9. C2, 0.7cm, 6: H21 H=1:
CUCUMBER(VE), 50g, 2: W1.59.T39.C2,1cm V=1: RADISH(VE), 200 g, 2:
W1.S9(—), 5: M7, 2: W3, 4: F5,bS3, F1,bS1. F2, s50.5. F4,aL. F13,bS3
1 M= {(T, qV, 1/4+1, qV. 1/4+1, qV, 1/4), 5: M6+V, ¢V, 1/4, 5: B6}+1: BLACK SES
AME, aL, 5: B5 .

2. WMEB2ORX—T 3. NIKU-JAGA (FLAVORED MEAT AND PO
HEEEDFERIZD (D 1) DEBHTHDH, TATOES)

AL L BFETL (FD2) DX5KES, ' bAEORENLFEFS & LU ART BN SR
68 (68)
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£ 18. DEbrDA—-TDEE
ED1) MEbLeDA—F

[4 A%

AT o eeeveerenserernrennris 200g Q& vE5mm AYD, “x2—-TRILS IV LD

FoFFAE cevererenssnensinnniaiiinns 80g LI H5EERTRD, 74 vHEDL D,

23B et *2 OMEL 2 ILEERTE, 3T TELM YT, BZL

INGEH e *2 b, v

R e Feverenessersarancses venereanne C?2 O EhRFRACATIRL, EFOEBI % —% AN,

P erereennsnnnenesneinnensnenens /2 TERERZESHEWI SR IPD S, RI/DEREM

T g Wereeerrensincrnisaninens A& 2 TRIIPD, A—7TtoiEt,.

-2 OO C1 @bk oeb, Ok, avavein:, O&EY
A 1 VRSN 1 HLIELFEAREANTHRE L LDX %, BDOIEITHEY,
P R *1 IV ERLAED D) B8L T,

2242 U srensernniianianiniiiiinicanne ()‘4’

(’cm2) PAMPKIN SOUP
I=(: BREAD, 2: C3,0L1, 2: C2,0.5cm+1: BUTTER, bS1),6: H36, v58, v54, v25
I=1: PAMPKIN, 200g, 2: S9. C3, 6: H21, p16, 5: M9 = {(1: ONION, 80g,
2: S9, C1+1: BUTTER, bS2), 3: 12, v1, v3, 6: H36, v59, p19+1: WHEET POW
DER, bS 2}, 6: H36, p10+1: SOUP, aC2, 5: B20, p20
4M={(I+1), 4: F2, sS0.5.A2, al}, 6: H4+1: MILK, aC1, 5: B20
1M=4M, qV, 1/4, 8: R13, v 32+({+1: PARSLEY(VE), aL, 2: C1), ¢V, 1/4, 5: B5

& 14. ©{Cs20xKD

o 1)
Niku-jaga (Flavored Meat @Pare potatoes and cut into 4-6 pieces, Soak in water
and Potatoes)
Ingredients (for 4 persons)

for 5 minutes.
®Cut thinly sliced meat into 114-2-inch(4-5 cm)pieces.
4 medium potatoes ®Mix sugar, soy sauce, sake and ginger and bring to a
(1 pound/450 g)
7 ounces (200 g) beef or
park, thinly sliced

1 tablespoon finely

boil. Add meat and bring to a boil again. Add potatoes
and water to cover, and place a lid inside right on the
ingredients (picture 1/see page 71). Bring to a boil
again, then simmer till potatoes are cooked.

chopped fresh ginger
2 tablespoons sugar
2 tablespoons sake
3 tablespoons soy sauce

(%2 2) NIKU-JAGA (FLAVOURED MEAT AND POTATOES)
I=1: POTATO(PO), 450g, 2: S5, C38, 4-6. W4, 5min. W3
IT=1: BEEF(ME), 200g, 2: C2, 4-5cm = {(1: SUGAR, bS2+1: SOY SAUCE, bS
3+1: SAKE, bS 2)+1: GINGER, 2: C1, bS1}, 6: H 4
4M={(I+1), 6: H4+I+1: WATER, eV}, v36, 6: H1, p16(D), 9: Y12

TWnwb, TRHC o) OMBEEV FIRE MU OCED L)

DLEYVTHHN, FERIZERL (FD2) L5
itbo
4. SAUTEED OKARA WITH CHICKEN AND
VEGITABLES
F#EAREA E LT o TEhb] HEOBEAY 11E 15
D (ED1) DEEHTHDN, XKECXHETT (F
D2) DX5kinD,

Z K

1. FEEEBEICA 3 K50 B ERER I
FE, BERED, JAIRTWBEI—FF ek, v—Tk
EDFIRD RO b D& FEHT 5,

2. BI»rLRINIECLDLEREB IR C hEd T
TOFHEEERTEHDIT TR, SBILRESY
BRETHDENRSZZ L1325 ETh R, FHkEE
PBEIRTVWRWESRVIRIE, FOREHYOHED

69 ) 69
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3 15, BRLFEORNHD V7F—DFERL
(£D1)
®Soak dried Chinese black mushrooms (see page 6) and
cut.into thin strips, Pour boiling boiling- water over

Sauteed Okara with

Chicken and Vegetables
fried fofu to remove excess oil and cut -into 1l4-inch
(4 c¢m) long thin pieces. Cut- carrots, burdock root and
boiled bamboo sprout into thin strips; Chop long onion
crosswise. Cut chicken into 14-inch (1 em) pieces.

@Saute all ingredients but the long onion in sesame oi]

Ingredients (for 4 persons)
7 ounces (200g) okara
(tofu lees)
"~ 3 dried Chinese black

mushrooms
1 sheet thin deep¥ fried until soft; add dashi, sugar, sake, -mirin soy sauce
tofu : and salt. Add okara and cook over medium heat for

3-4 minutes until scarcely any of the dashi mixture is
left (picture 2). Add long onion and-turn off heat.
®Whisk egg and mix into ingredients; turn on heat

"% pound (120g) mixed
: vegetables (carrots,
burdock root, boiled
bamboo sprouts) again-'and cook lightly, stirring.
1% long onion
Y pound (120g) ch1cken
2 tablespoons sesame
oil
1% cups (300m?) dashi
;(see page 17/including
water used for soak-
ing dried Chinese
black mushrooms)

1 tablespoon sugar
2 tablespoons sake

2 tablespoons mirin
2 tablespoons soy sauce
1/2 teaspoon salt

1 egg

: Cen2) o
" SAUTEED OKARA WITH CHICKEN AND VEGITABLES

I=1: CHINESE BLACK MUSHROOMS, aA3, 2: W4. W3.C6
I=1: DEEP-FRIED TOFU, oL 1, 2: W19. C35, 4X0.3cm

M=1: LONG ONION(VE), aA 0.5, 2: C16+1: SESAME OIL, bS2

W=1: CHICKEN(ME), 120g, 2: C2, 1cm

V=({U+I+N), H36, pl6, 4: F13, aCl.25. F1, bS1. F6, bS2. Fi4, bS2. F2,
bS0.5+1: OKARA, 200g}, H5, &4mm,v2& p 3+I0), H28

4M:(v+1 EGG, aA1,2 Tl 5: B4L 6: H1, v8 D35, 9: Y12

A, ﬂ%&&ﬁf&h 1ﬁ,b§b@ L e
o, 20 ATALERER(E, 3: INBEERA, 4: ﬁ%mﬂﬁ,
5: RELEE, 6: MAGGAMER TIAETLOL

EXHFBELUENAT S LT %, , .
3. X1MDEI OXTERLESZCERLC, A

BRCHAIhDZ EBEE Ly, RFEEEEZIGH

FThiE, £E, £HROLLY5HEOHALTIEHIC

ERCTEBL, TOHE, FORRHLHLD HFED

AR WV TOBMERMD T ENTE S,

&8, AFERSEYIOERBIRI LIS T
HRR, EENaH—, LBONBEEHEL, thic
TR F BT o M iSRS,

4, AEGMTAESOBBENAYETLTS L F
AR Ch B Tok 21, EEE

Thi, hVEHTSH

A EMELOTELHAL LERE BRI 5L
Lo CHEHEONREELT AL ENTELES Y,
5 L BEAS ORI S TR S A8, B
DEERHL L D TRERRBE RIS R bIE, VWb
5 TmaHEf] OEROIHbERTEHS LBbh3,
&ﬁ@iﬁkiﬁ@m&kbum%%%%@%m%&
Bz LT B,

5. MBIRTWBERAVYaY, 72y, v—Fri

70. ¢ 70 )

NI | -El ectronic Library Service




The Japan Soci ety of Cookery Science

~ ﬂ@@gﬁ%ﬁgﬁﬁ& e, .

ED7 8y E—F 4 A7RAEC X » TR EIhicH
BEAEZLEPAS Uiy 7 VD, b oEEORE
BEEHAL, YV V79 v 58 LRBDTCRET
H%o ZORKR COLBFIIHERRDOF ~ & « ~—
AMEDIH AR EL ELERBIRE Z EXPE IR,
- ZOIEBY, BEOMEORELIRLHEY, £0
HOEETZV Y7y b T51IE, F1hbHEILO
REOERET Tt A2 — 3R Thrava—&—
D BERRBAE & BLFISAERIE T 5 ke e g
Inwisnd,

T W ABE YAKIIMO B D 5 — & < — 2
LBRREBLT, o ¥DI5kFYV VY IT Y PR LT
BHThH%B, 2M=1: SWEET POTATO(PO), 120g,

C1/1,2: W1.S9(—), 3: 112, 6: H46, 180°C, 20min

CHEHAET, EbCLUTO X eX@Ebsesk
DDTw T v IEERETANERD S,

REVDL2AZZOHEDEY L, 2 F WD,
120g %, ¥52&, KEwLT, BEhnd, £+—7
YIZAR, 180°C, 20 4, nEd 5,

6. APETOLEFPRLD L-FEHZEL, [2—
T2 ¥ VS RERTE 234 Y| (MErEER - W5
BB v 2 —FD 22b, EAKOLS S O%FEOH
L7chs, SRR S ELL LW BE CREEREY
BB LTHEET I ECRBEAL5, ZOES, £
HORBEERELICY, BRLLYTH LAEETS
BETHIIEIHIBHICEL S THLS LELIS,

Lal, BROFTNCOREEADNLTCETE, B85
HrORREY, BCAEN LR YHBCRETESL LS
RETERESLEAN, REACTTEHIEL W30 T
FEEEA R Tod ¥, FHR EROFTRCOEEY,
WROBTFIR (v +—7, PA-8500) D » effgEic A
DLTHBH, S0 X5 il CHETERBETD
1,000 BB LD ATHERETH %0

bHLAAHFEICE AT HHEBIRV S R,
ZHDIFRC X - T, HRWIRTDELEEL TR,
M EEESE L L TCRB LI »TCHEELE L
CRENLDOFTAL VBRIRD Z LI EE T
7ok,

7. WO ETLRIBEEEOL DIV vE= Y,
HBGITEEDFRERIT S Lo bnicBAEL TH NS
NREBDTHELLRTWAZ LIXFETER WL, FXo
FNIEH B & RO AN T lENER S hid s
BIRWwZ EdFRTHA D, LrLEro—HCHERT
ADEDIET B LR LT, BET, BEL-RED
HEBROL BT EEERD B &3 5 HERZL OSSN
DRERER N L, BAfkl, thiiEsklc, B

BAEGY ZORBC L - TRENCERT s AHETE
BOWRETTDE2 LS EnBRRES EEL D,
8. %mbm&:km,chif%ﬂﬂ%o%ﬁﬁu
THEHEFR 792 (Terminological Studyj D—FED
BRI 0RE297, Th b OPRORBI R bick
FHERTRICSWTEAT 5 2 LATETSH 52, 4%
X, LREBLLZERLOLES D, BEMEO R,
CHEIEE TR WO RELOEMILLT, EHTES
TR L © C— B R 5 S LB TR & B o T
%o
9. 4FTHSERY 7 r X BEEMOEH O,
BB ROBRN LD 2~ Fr v A= HBE AL
T3, FAREEEBETRRIACHETL, 1 &
4: ORREZHEPWCHEARLBE I W LI/ b,
FrEDOHE OFEE BFmn bl bl — AR O X&M
SV VT Y TR ERoWTSERE RN T
Vo FRBEEDBFLVYY, -7 vl DOEE, B
BHOTE BB EREL B BALLY — FIR X
> THRE) X &5 & OEBILIF~DOIEH b I TE %,
10. AREEBEC IS ZROHEEAT L 57—

BT AAY T I AMETERE, RREIDBHA, &

| HERE2 Vo —2 —BEOHTHLP L HEN
TOIGHAMEETH Y, BENRBRIOEE, FRIEE
CHBLTHEENTEBLLEAD, FDLDIERTN
EHEIL N LIRURTH S 52, RELHERES
HCORNFHE LULEST A MifEXrS 5 2 LXEE
TER

11. BlEo X 5 k B ERRCHE T 2 R R5aEE
WO, IE, K, BTHODE, ARCESMA
T X - CTHERELRET 2 BETFERIIA S h 3 KRR
TREIRD e T, APFEESEOHRELFBIE—EDH
SNBREETHZ LIXENTH D LEET B,

w B

1. B - FEORRLEN, HE, WMOEE, RE,
B, SRR, REAED, EWHE, o0 bbb,
BRI EFeESL, chbke, 1:, 2: inEDa— ¥y
vA—ZAL, BHOMEEREELL, chbEREe
REEIT5Z LIk T, LORBE - AfFHDDL
FEENEERTAHELRE L,

2. AKikied O KRS, EHEEEY 2 Vv L —
Z—RAAL, F—x—-A%EHE FTRELLELVE,
BRLOMOBTFREBOLBEORELER TSz &1to
WTETOEEYRIL-T

3. ABEIEBEFEARN, ERNCHERNAYER
THHEE LCERBNCFIAIh S 20, SEORGR

1) 71
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FOL Y A HHEIh D,

X #&

1 FEREHRS (F): FHEREE (1984) X4

2) JIvwdT, FLAT G : HEXHERN
(1985) B L

3) RHR, AEEE GHE: oo &, p.147-
202 (1983) F x AHiR

ORERIE: RELAE, 16, 17, 18, T—XI#R(1963

72 72)

5)

6)

0!

8

~1965)

WRFEER: = =77 9%V 7 RERE 2348
(1986) MFHBHMME v & —

RHEZRGL : PHEBE, 17, 211 (1984)
KHEZEEL : FAEARISE, 19, No. 1, 57 (1986)
The Better Home Association of Japan: Ja-
panese Fome Style Cooking, Better Home
Publishing House, (1986)
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