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FOREWORD

From cover to cover this book was revised for you---my
present and former students and my friends who showed sc much
interest and gratitude for the first publication. My hope is that
you will find helpful ideas for planning, preparing and serving
delicious and appetizing menus for every occasion whether it be
a simple breakfast or a full course meal, a formal tea or a buffet
luncheon. Confidence, graciousness, and ease are the natural
results of well-planned service of food. I hope these recipes will
bring joy to vou, your family, and vour friends. If there are
special problems with which I can help you, if there’s a partic-
ular recipe you’d like, or even if you would like to share one
of your favorites with me, do write. I'll try to be of service.

For the revision of “CHORI NO YOROKOBI” I am espe-
cially indebted to Mrs. Yasuko Yoneda for her skillful photog-
raphy, to her hushand, Mr. Tetsuo Yoneda (Syoh Taisetsu),
who designed the woodblock for the cover, and to Miss Hiroko
Fujii and Miss Yumiko Saito whose countless hours of proof
reading have made this revision possible. May God bless them
all.

Kyoto, Japan
October 31, 1976
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--MAIN DISH--CASSEROLE AND

ONE-DISH MEALS

--MEAT AND POULTRY

PASTRY AND PIES
PICKLES AND:RELISHES -+« ¢ oscceerecs 427

RICE, NOODLES, MACARONI, AND
SPAGHETTI

--SALADS AND SALAD DRESSINGS

SANDWICHES
SAUCES AND MARINADES

MEAT, FISH, AND VEGETABLE
SAUCES
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