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New  
in our  

Black Light  
series

Nothing’s there…

but when the UV light 
hits the pages…

New by 
Akemi 
Tezuka

llustration: Akemi Tezuka
Size: 282×210mm
Pages: 48 Pages (Full color)
Binding: Hardbound

ISBN: 978-4-7562-5331-6
Age: 5+
Sold: Korean

Shine a black light to make 290 kinds of monsters & mazes appear to save the Kingdom 
of Light with the fairy Luna, a flying cat named Tobi and Ai, the Guardian of the Sword. 

As the 4th title in our Black Light series, 9 exciting maze stages - starting from “Castle 
Town” and “Light Castle”, to “The Sea of Kraken”, and “The Island of Fury” - are full of 
fun illustrations and printed in 7 colors(RGB+CMYK). In the appendix, details of each 
unique monster, as well as bonus challenges, are included.

What things do you know about Earth? We can’t get away from Earth’s surface. 
Even if we jump up, we quickly come back down. Let's explore our amazing planet!

This is our latest title from the series of books illustrated by Akemi Tezuka, with the message 
that the Earth is alive. With every turn of the page, children will learn what's it like inside the 
Earth, how planets of the solar system move, how the atmosphere and water affect Earth, 
the history of the Earth, its different species of living things, artificial satellites, and more.

The Great Maze Adventure:  
Light Heroes Look for The Demon Lord of Darkness
ブラックライトでさがせ！ 光の勇者大迷路 闇の魔王をたおせ！

 My First Earth Picture Book
はじめてのちきゅうえほん

llustration: Yuka Yamaoka / Momoko Murata 
Author: Ryuji Nakata
Size: 297×210mm
 

Pages: 36 Pages (Full color) 
Binding: Hardbound 
ISBN: 978-4-7562-5388-0 
Age: 6+

Defeat the Sea Monsters  Climb aboard the ship and sail from the Kingdom out to 
sea with the Sword of Light in hand.

There are many different crea-
tures in Earth

Many different creatures live in 
Earth's many different places. 
Today, 13.7 million different spe-
cies of living things have been 
found each year, about 20,000 
new types of living things are 
discovered. However, destruction 
of the environment leads to the 
extinction of about 40,000 spe-
cies each year. 

Collect Weapons & Find the King  Gather up the weapons in the castle and head for 
the king's room. But watch out for the monsters.

Weather and the Atmosphere

Why there is so much nitrogen in 
the air? Nitrogen was the main 
component of the meteorite that 
originally formed the Earth. Since 
nitrogen does not react with oth-
er materials that make up the 
Earth, overtime this left over 
nitrogen from Earth’s origin 
gradually became the main com-
ponent of the atmosphere.

there are
monsters!

Black Light series

SAMPLE TRANSLATION FOR REVIEW ONLY SAMPLE TRANSLATION FOR REVIEW ONLY

Earth is always MOVING!! Weather and the Atmosphere The sky is blue because there is an atmosphere on Earth.  
We can also breathe because of Earth’s atmosphere.

When you can feel air moving, that’s called wind. Do you know how wind is made?

Cold air with high density naturally tends to flow towards warmer air with less density.  

As that warmer air rises, the cold air blows in to take its place, creating wind. 

Warm air

Cold Air

Land

Warm air

Cold AirLand
Sea

Near the sea at night, wind 

blows in the opposite direction 

because the sea is warmer than 

the air when night falls. 

Surprising facts about what makes 
up the Atmosphere

21% 

Oxygen

Carbon Dioxide 1%

78% Nitrogen
Nitrogen was the main component of the meteorite that 

originally formed the Earth. Since nitrogen does not 

react with other materials that make up the Earth, over 

time this left over nitrogen from Earth’s origin gradually 

became main component of the atmosphere.

Atmospheric pressure is a measurement of density, how 

much or how little air there is in a place. At the top of a 

mountain, the air is thinner than air at sea level which 

means the atmospheric pressure is lower. A balloon at 

the top of a mountain expands and grows bigger because 

there is so little air around it.

 

 Why is there so much nitrogen in the air?

Atmospheric  

Pressure

How does atmospheric pressure fall the  

higher up we go?

Thermosphere

Air temperatures in 

the thermosphere rise 

the higher up you go, 

reaching temperatures 

of around 1,000˚C at 

some altitudes!

Mesosphere

Air temperatures also 

go down to a chilly -90˚ 

at some altitudes in the 

mesosphere.

Stratosphere

The ozone layer here 

in the stratosphere 

absorbs ultraviolet rays 

from the Sun. 

Troposphere

This is the part of the 

atmosphere where 

clouds form and 

weather changes. 

500 kilometers

This is where Space 
begins. 

100 kilometers

80 kilometers

50 kilometers

10 kilometers

The atmosphere extends up to

 800 kilometers  
above the Earth’s surface.  

The air becomes thinner 

as the atmosphere 

expands and extends to 

higher altitudes from the 

Earth’s surface. When we talk about the air we 

need to live, we are talking about the part of 

the atmosphere called the Troposphere. 

ISS

Aurora

Ozone layer
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There are many different 
creatures in Earth’s 
many different 
places. 

We can classify them 
into different 

kinds like 
this.

Vertebrates These are animals WITH A SPINE.

Invertebrates
These are animals WITHOUT A SPINE.

Tiger

Dolphin

Bear
Human

Deer
Cow

Whale

Cat

Giraffe

Gorilla

Monkey

Dog

6,000 species  
of Mammal

10,000 species of Bird

33,000 species of Fish

10,000 species of Reptile

85,000 species  
of Mollusk

310,000 species  
of Plant

100,000 species  
of Mammal

1 million species  
of Insect

71,000 species  
of other invertebrates

There are any number of undiscovered 
organisms and new species to discover.

47,000 species  
of Crustacean

Butterfly

Praying 
 Mantis

Stag 
Beetle

Ants

Ladybug

Dragonfly

Bee

Crab

Shrimp

Potato 
 bug

Flamingo

Flamingo Penguin

Parrot

Chicken

Shark

Koi (carp)

Tuna

StingrayJapanese ricefish

Crocodile

Turtle

Snake
Giant Salamander

Frog7,000 
species  
of  
Amphibian

Snail

Squid

Octopus

Coral
Starfish Jellyfish

Worm

310,000 species  
of Fungus

(and numerous other algae, 
lactic acid bacteria, bacteria)

Earth

Picture 
Book

My First

EarthMy First

Picture Book

illustrations by 
a.tezuka

Let's explore our amazing planet!
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Education (Age 5+)
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Ryo reaches the castle of light and meets Tobi, 
a flying cat. Tobi is a swaying existence. When 
the two became friends, they gathered up the 
weapons in the castle and headed for the king's 
room. But watch out for the monsters.

LEPRECHAUN has a beard and a 
pointed nose. He is a cobbler who is 
always making shoes with little tools. 
Find out where he’s hiding!

❶

If a child is bad, the BOOGEYMAN will 
come at night when the child can’t sleep 
and eat him. All children are frightened just 
by hearing his name. Where is he?

❷

Swish swish swish…if you hear the 
rustling of silk, SILKY will soon appear! 
She is known for helping with household 
chores wearing her silk dress.

❸

T his  L i f e  Pot i o n is  co nt a in e d 
in a heart-shaped vial. You can save 
someone from poisoning by giving 
them this potion!

❽

This hero armor can only be 
found by the Chosen One. It  wil l 
protect you from most attacks, so be 
sure to wear it! Don’t forget to find 
your Hero Gloves and Hero Boots, too!

❼

Lo o k f o r  th is  sup e r- p owe r f ul 
MIRROR SHIELD that can reflect any 
attack from your enemies. Just hold it 
up whenever you need protection.

❻

Habetrot spends the days spinning 
thread. She is a lit tle old lady with 
bulging eyes, a hooked nose and a 
bottom lip that sticks out. Where is she?

❺

The MINOTAUR is a monster with 
a bull’s head and a human body. 

Terrifying and strong, the MINOTAUR 
has fast, powerful legs, so you have to 
be quick if you want to get away.

❹

Whoa, it’s creepy in here…. This castle looks like 
it’s crawling with monsters. Tobi, stay close, OK? 
I need your help.Ryo

Tobi

LEPRECHAUN

BOOGEYMAN

HABETROT

SILKY

MINOTAUR

 MIRROR SHIELD

HERO BOOTS

HERO ARMOR

HERO GLOVES

LIFE POTION

ゴール

スタート

Collect Weapons & Find the King!

LIGHT CASTLE

2

What? Aren’t you supposed to be a hero? Luna 
sure found a strange one for this  job.

Start

Goal

               L
ig
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T
he G

reat M
aze Adventure

Lig
ht heroesLOOK FOR

The Demon Lord of Darkness
in Great MazeThe

 Adventure
Illustrations by Yuka Yamaoka & Momoko Murata Composition by Ryuji Nakata

BLACK LIGHT SOLD 
SEPARATELY

Shine a  
BLACK LIGHT  BLACK LIGHT  

to make 290290 kinds of 

MONSTERS & MAZESMONSTERS & MAZES    
appear!!appear!!  

 More about the book.

The dragon holding the 
Sage captive is under the 

control of the Demon Lord. 

What a beautiful singing 
voice!  

The ship! It's 
sinking!

The dragon is 
actually a really 

good guy!

What was that? 
Something's pulling my 

legs!

Inside the 
Kraken's body, 

there are crystals. 

Shine the light to 
reveal the maze!

880,000 
copies published  

in the series 
in Asia

120,000  
Copies Published  

in the series  
in Japan

Activity Book  (Age 6+)   
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Jupiter

For our next vacation... 

Saturn NeptuneUranus

It won’t be long before we can travel into 
space even without becoming an astronaut!

Let’s find out as much as we can so we’ll be 
ready when the time comes. 

SAMPLE TRANSLATION FOR REVIEW ONLY

A
st

er
o

id
 B

el
t

For our next vacation... 

We are here!

The  
Sun

Mercury Venus Earth Mars

The Moon

Let’s take a look at the round planet Earth.  
I want to explore the Moon, and go to Mars, too. 

SAMPLE TRANSLATION FOR REVIEW ONLY

Throwing Up

In the small intestine, there are many 

small finger-like tendrils 

called villi. These 

absorb nutrients  

from  food. 

Small 
Intestine
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START!

Esophagus

Mouth

Stomach

Small  

intestine

Large  

intestine

Anus

   ch
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Esophagus

Where does  
your food go?

Throwing Up
When you get sick, sometimes you 
throw up your food. Things like eating 
too much, or riding in a car or plane 
make you sick and send a message to 
your brain saying: “I need to throw up!” 
Also, if germs or poisons get inside your 
body, your body thinks, “This looks 
strange…” and sends a message to your 
brain to make you throw up.

Your food goes straight 
to your stomach through 
your esophagus.

Salivary glands make saliva

Mouth

Salivary 
 glands

Your stomach moves more when 
it is empty than when it is full. 
When your stomach moves, the air 
and gas inside it move, too, which 
makes a grumbling  noise.

Grr…

Usually, your food gets mixed up and sent along to the first 

part of the small intestine called the duodenum.

Liver

Gall  
bladder

Pancreas

Duodenum

Fluids from your pancreas 

and gallbladder also help 

to soften and break down 

your food.

A full stomach is  

             times larger  

than an empty stomach!

1001

100

Stomach

Colorful Maps Around 
the World     
ちずでぐるり！  
世界いっしゅうえほん

llustration: Akemi Tezuka   
Size: 364×257mm   
Pages: 56 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4945-6   
Age: 4+ 
Sold: Korean, Simpified Chinese, 
Vietnamese 

My First Picture Book 
of Our World       
世界とであう えほん

llustration: Akemi Tezuka   
Size: 297×210mm   
Pages: 48 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4285-3  
Age: 4+ 
Sold: Simplified Chinese, 
Korean,Vietnamese

World Picture 
Dictionary     
世界えじてん

llustration: Akemi Tezuka   
Size: 210×148mmm   
Pages: 208 Pages (Full color)   
Binding: Softbound   
ISBN: 978-4-7562-4655-4 
Age: 5+ 
Sold: Simpified Chinese, Korean 

My First Book of 
Weather     
はじめての てんきえほん

llustration: Akemi Tezuka   
Size: 282×210mm   
Pages: 48 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4369-0  
Age: 4+ 
Sold: Simplified and Complex Chinese, 
Vietnamese

My First Book of 
Human Body     
はじめての からだえほん

llustration: Akemi Tezuka   
Size: 282×210mm   
Pages: 48 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4458-1  
Age: 4+ 
Sold: Complex and  
Simplified Chinese,Vietnamese

My First Space Travel 
Picture Book    
宇宙りょこうにでかけるえほん

llustration: Akemi Tezuka 
Size: 297×210mm 
Pages: 48 Pages (Full color) 
Binding: Hardbound 
ISBN: 978-4-7562-4528-1 
Age: 6+ 
Sold: Simplified and Complex Chinese, 
Korean, Vietnamese"

Space 
Travel

Picture 
Book

My First

Space 
Travel

My First

Picture Book

illustrations by 

a.tezuka

Let,s go on a journey that,s out of this world!

M
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表紙貼り

330
484

Educational nonfiction series  
by Akemi Tezuka

My First Book of  
Outer Space     
はじめての うちゅうえほん

llustration: Akemi Tezuka   
Size: 282×210mm   
Pages: 48 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4108-5   
Age: 5+ 
Sold: Simplified and Complex Chinese, 
Vietnamese

My First World 
Picture Map     
はじめての せかいちず えほん

llustration: Akemi Tezuka   
Size: 282×210mm   
Pages: 48 Pages (Full color)   
Binding: Hardbound   
ISBN: 978-4-7562-4107-8 
Age: 4+ 
Sold: Simplified Chinese, 
Korean,Vietnamese

SAMPLE TRANSLATION FOR REVIEW ONLY

A woman selling birds

There are many 
kinds of markets  
in the world. 

Some people sell camels, some carry 
fruit on their heads, some choose 
serving dishes for their families.  
 
The market is bustling with many 
people.

Tomato and orange stand Italy

Papua New Guinea

A cactus stall Spain

If you take the needles and skin off a 

cactus, you can eat the inside part 

in salads and tacos.

Camels, camels 

everywhere in this 

camel market!

Egypt

Gourd-seller West Africa

Gourds come in many different shapes.

They can be used to keep things in or 

used as a spoon. They can even turn into a 

musical instrument.

A bakery selling pretzels Germany

Floating markets

Thailand

SAMPLE TRANSLATION FOR REVIEW ONLY

Fish stall
Chile

Tulip stand Turkey

There are many 
kinds of markets  
in the world. 

Pineapple seller

Bangladesh

Many rounds of cheese lined up Holland

Banana-seller
East Africa

This person carries a lot of bananas on 

a bicycle. How can he carry so many?

Needle-sewn lace 

stand Bulgaria

Halloween 

pumpkin patch

America

illustrations by 
 akemi tezuka

PIE International

Meet the world in pictures

My First Picture Book of

Our World
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880,000  
Copies sold  

in Asia



there are
monsters!

Nothing’s there…

but when the UV light 
hits the pages…

Shine a black light to find 300 monsters and help a yokai monster named Ichi, who has 
just become a Monster Detective.  

In the 1st title of our Black Light series, the main character travels to 10 districts in Japan. 
Starting from “A House” and “A School”, the adventure takes him to “Ruins in the Forest”, “A 
Temple”, “Snow Mountain” and more, all printed in 7 colors (RGB +CMYK).

 Find Monsters! How to be a Yokai Detective
ブラックライトでさがせ！ 妖怪探偵修業中

Illustration: Yoshiyuki Yoshimura
Size: 297×210mm
Pages: 36 Pages (Full color)

Binding: Hardbound
ISBN: 978-4-7562-5215-9  
Age: 6+

Chapter2  Northern Europe “Snowy Village” DWARF is a monster who is good at making things. 
It looks like he’s working with hammer now. Where is he? The cause of the fight is a mischie-
vous squirrel monster called RATATOSK. Let’s find it and stop it from causing more trouble.

Chapter1  Eastern Europe “Castle and Square” Let’s find DRACULA. He really likes human 
blood, but he’s trying his best to stick to tomato juice. Where is he? FRANKENSTEIN needs 
electricity to come alive. He is stealing electric power from somewhere. Where is he?

6 77

Shine a black light on the page to discover unique deep-sea creatures with Dr. Jellyfish, 
Mendako (a curious and outgoing octopus) and Gomao (a little cowardly fish). 

In the 3rd title of the Black Light series, 120 deep-sea creatures are classified in 9 groups, 
including “Shiny Kingdom”, “Shark’s Biting Kingdom”, “Jellyfish’s Swaying Kingdom” and “Shrimp 
and Crab’s Hot & Cold Kingdom”. All are printed in 7 colors (RGB+CMYK).

Find Deep-Sea Creatures with a Black Light
ブラックライトでさがせ！ 深海の不思議な生きもの

Illustrtion: BOBICO 
Size: 297×210mm 
Pages: 30 Pages (Full color) 

Binding: Hardbound 
ISBN: 978-4-7562-5262-3
Age: 6+

It is AMEONNNA who is summoning rain clouds toward the sky. Where is she? 

The Giant oarfish looks like a fairy-tale character. What character is this? 

Evil ducks, called AFILAMAJIMUNN, are mixed in among the cute ducks.

<Q> Who lives inside the Venus’s flower basket?   <A> Shrimp.

 Find World Monsters! How to be a Yokai Detective 
ブラックライトでさがせ！ 妖怪探偵世界旅行

Illustration: Yoshiyuki Yoshimura
Size: 297×210mm
Pages: 36 Pages (Full color)

Binding: Hardbound
ISBN: 978-4-7562-5216-6 
Age: 6+

Use a black light to find 210 monsters and help a yokai monster named Ichi,  
who has just become a Monster Detective. 

As the 2nd title of our Black Light series, the main character Haruto (a human boy) travels to 10 
areas of the world with his friend Ichi. Starting from “A Castle and Square” in Eastern Europe, the 
two travel to East Asia “A Snowy Village” in Northern Europe, and on to a Middle Eastern “Market 
in the Desert”, an African “Savannah Safari”, and more, all printed in 7 colors (RGB +CMYK).

 More about the book.

Activity Book  (Age 6+)   Activity Book  (Age 6+)   

Black Light series Black Light series

Black Light series

New

Black Light  
series 

120,000  
Copies  

Published in  
the series



Houses with a Story  
ものがたりの家－吉田誠治 美術設定集－

Lemon-chan’s Beginning Drawing 
Lessons starting from ZERO
マンガで分かりやすい！ れもんちゃんゼロからイラストはじめます

Author: Seiji Yoshida
Size: 230×230mm
Pages: 128 Pages(Full color)

Binding: Hardbound
ISBN: 978-4-7562-5358-3
Sold: Korean

Author: Yuyu Kohara
Size: 210×148mm
Pages: 160 Pages（(Full color)（

Binding: Softbound
ISBN: 978-4-7562-5326-2
Sold: Korean

Renowned background illustrator, Seiji Yoshida, presents over 30 houses 
from a fantasy dream-world to live in through the imagination. 

A diagram and detailed explanation of each exterior/interior will allow readers 
to develop their own fantasy story with each turn of the page. “Line 
Drawings” and “How to Draw” are also included at the end of the book. A 
must-have book for all creators and artists looking for inspiration.

Learning to draw is easy and fun with MANGA!  Five chapters will help the read-
ers to learn the basic skill and knowledge necessary for drawing an illustration.  

Chapter 1: First things first: Try Drawing    Chapter 2: Level-UP: Drawing Skills 
Chapter 3: Drawing Digital Illustrations Chapter 4: Using Digital Tools 
Chapter 5: Showing Your Work & Continuing to Draw 

The EASIEST Illustration Textbook

Beginning D
raw

ing L
essons

TIPS & TRICKS 
to improve  

your drawings  
immediately!

Learning to 
draw is easy 
and fun with 

MANGA!
Lemon-chan’s 
Beginning  

Draw
ing Lessons

starting from

ZERO

EASY-to-follow  MANGA lessons!

By Kouhara Yuyu

EASY-to-follow  
M

ANGA 
lessons!

Lem
on-chan's

ZERO
K

ouhara

starting from

A Young Inventor’s Windmill Shed  Inspired by the architecture in the Netherlands, this scenery is drawn as if a young inventor was liv-
ing there in the 1970s. The owner of the house is a boy, who loves gadgets, machines, and cars. It would be fun to spend a day surrounded 
by lots of his inventions. Windmills turn by themselves as they catch the wind. The electricity is generated and stored on the 3rd floor. 

If you draw the hair so that you 
can see the way it falls and shapes 
the head, it will look good! This 
works for short hair, and hair that’s 
pulled up in ponytails, too.One 
thing that’s a little trickier is draw-
ing hair that looks more three-
dimensional. It helps to think about 
how the layers of hair, especially 
the top and bottom, look different.

Let’s learn “How to Use Digital 
Tools” in chapter 3 and 4. The 
characters are talking about most 
frequently asked questions like 
“Analog & Digital illustration’s 
Pros & Cons”, “Tips for Using 
Digital Art boards & LCD tablets”, 
“Drawing with Smartphones & 
Tablets”. Useful explanations on 
layers, image resolution, color 
modes, image formats, and clip-
ping are also included to give 
beginners a good foundation.

9

 Comic Art

A Girl in the Submerged City   Inspired by the architecture in Hong Kong, this scenery is drawn with a concept of post-apocalyptic fiction. 
The owner of the house is a girl, living alone, looking for her relatives. The electricity is generated from solar panels and the entrance is 
locked with a security board. In spite of its fantastical story setting, the usual daily lives of human beings are still shown in the illustration.

風車小屋は小麦粉挽きなどの目的のために古くか
ら使われていたが、近年では効率の問題から使わ
れなくなることが増えた。この風車も使われなく
なったところに少年が目を付け、趣味の道具を持
ち込んで何やら自由に使っているよう。

若い発明家の風車小屋

A Young Inventor's Windmill Shed

81

With a little 

practice, you'll 

be able to 

draw so many 

different 

hairstyles.

Phew...

Top

Bottom

Bottom

A hairstyle with  
a visible hair whorl...

A "pop" hairstyle  
drawn with just  

a few lines...

A fluffier hairstyle 
drawn with more 

lines...

21 20

1Chapter 1Chapter 

This works 

for short 

hair, and 

hair that’s 

pulled up in 

ponytails, 

too. 

  If you draw 

the hair so 

that you can 

see the way 

it falls and 

shapes the 

head, it will 

look good!

One thing that 's a little 
trickier is drawing hair 
that looks more three-
dimensional. It helps 

to think about how the 
layers of hair, especially 
the top and bottom, look 

different.

This is 
especially 

helpful when 
drawing long 

hair. 

Now I’ll show 

you how to 

draw different 

hairstyles!

You can draw 

different 

hairstyles 

depending on the 

kind of impression 

you want to 

make with your 

character’s hair.

I’ll give it  
a try!

and if you use 

a lot of paper, 

you'll soon 

need a new 

sketchbook. 

Art supplies 

take up a lot 

of space, too, 

which might be 

a disadvantage 

for some people. 

Let 's talk 

about the 

advantages 

of digital 

illustration 

next.

One good point 

about digital 

images is that they 

can be changed 

and edited really 

easily.. 

Also, you cannot 

really change 

the colors in an 

illustration done 

by hand... 

INSTANTLY!

BUT you can change 

the colors of a digital 

image 

And these days, it 's 

possible to create 

watercolor effects 

digitally that look like 

you painted them by 

hand.

Wow, there 

really are 

so many 

different 

kinds of 

illustrations.

Yes, but one 

disadvantage of 

digital illustration 

is that you need a 

power supply, which 

limits the places 

where you can draw.

If you 

don't have 

electricity, 

you can't 

draw.

The equipment 

is also expensive, 

and it can be 

hard to find 

what you want 

or decide what 

to buy.

I recommend 

going to 

the store to 

try out any 

equipment 

first. 

NOOO! 

I was 

almost 

done!
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One 

disadvantage 

is that art 

supplies can 

cost a lot of 

money...

How to Draw
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Deliciously Microorganic:    
The Wonderful World of Fermented Food & Drink, An Illustrated Guide
発酵はおいしい！  イラストで読む世界の発酵食品

Homemade Microorganic Foods 
Changed My Life! 
ゆる菌活  発酵食品を手作りしたら人生が変わった！

Author: ferment books, ono-misa
Size: 240×190mm
Pages: 196 Pages (Full color)

Binding: Softbound
ISBN: 978-4-7562-5112-1
Sold: Simplified and Complex Chinese

Author:  ono-misa
Size: 210×148mm
Pages: 112 Pages (10p in 4c, 102p in 2c)

Binding: Softbound
ISBN: 978-4-7562-5291-3
Sold: Complex Chinese

250 microorganic foods and 60 recipes are in one book! With full color illustrations, 
let’s learn more about fermentation’s unique history, pioneers’ stories and cultural 
differences about foods.

Chapter 1 Microorganic Foods of the World  .............. p 11 
Chapter 2 Microorganic Japanese Foods  .................. p 65 
Chapter 3 Koji is Like Gold  ....................................... p 119 
Chapter 4 A Look at Where Fermentation Happens .... p 128 
Chapter 5 Fermentation: A Global Chronology ........... p 147 
Chapter 6 Microorganic Food & Ingredients  .............. p 155 
Chapter 7 Further Reading  ....................................... p 181

Let’s make homemade fermented foods to activate your beneficial intestinal bac-
teria. This can bring you good health along with beauty and happiness! 

The author’s own experience and recipe instructions are described in a MANGA format. It 
is such fun to grow various bacteria at home. Around 40 recipes in categories such as 
“Yogurt Beauty Beverages” (Apple Soda, Fermented Syrup, etc), “Anti-Aging Foods” 
(Sauerkraut, Persimmon vinegar, etc.), “Immunity Boosters” (Awasai, Salted Yast, etc).

FERMENTED MILK is thought to be 
the world’s oldest fermented food. 
WHAT IS LACTIC ACID BACTERIA? 
It is a general term for bacteria 
that produce lactic acid by con-
suming carbohydrates, such as 
sugar. Around 400 types of them 
are living naturally all over the 
world. FERMENT ED BUTTER has a 
long history and each country has 
different processes for making.

SAKE: “NIHON-SHU” is an alcohol-
ic beverage made using only very 
simple ingredients: rice, koji-kin 
(Aspergillus oryzae) and water. The 
THREE STEPS OF SAKE BREWING 
are explained in detail and the 
illustrations in this book help clari-
fy unfamiliar fermentation termi-
nology.
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Fermented milk is thought to have been created by the chance mixing 

of microorganisms with expressed milk. Human cattle breeding began 

in 10000BCE–8000BCE. Could it have existed since then?

Cultured Milk

The Birth of Fermented Milk—the World's Oldest Fermented Food?!

What are milk cultures?

Relics relating to cheesemaking from around 5500BCE 

have been found in Poland.

Cheese and other manufacturing methods are drawn on 

Ancient Egyptian murals around 4000BCE.

Even in India, a song singing the praises of cheese 

appeared in the "Baedal Anthems" around 3000BCE.  

A description of a butter-like dish was recorded in an 

Indian scripture around 2000BCE.

Cheesemaking was an important industry in the Roman 

Empire. Detailed production methods are first recorded.

In Japan, around 645CE, Ambassador Zena from 
the Baekje kingdoms, introduced milk, dairy, and Su 
(yogurt and cheese-like, respectively) to Emperor 
Kotoku, which marks the beginning of  fermented 
milk culture in Japan.

4000BCE~
3000BCE

5500BCE

36BCE

3000BC~
2000BCE

Emperor Kotoku 
(Reigned 645~654CE)

Fermentation in Ancient History

It's easy to make 
nourishing fermented 

milk. 

Milk cultures can be made 
through fermentation of lactic 
acid bacteria, yeast, and mold. From goats, sheep, cows, horses, 

 camels, yaks, and other animals. 

Yogurt
p26-27

Lactic Acid Bacteria 
Drinks

Milk Wine
(p45)

Cheese
(p28-29)

Fermented Butter

Milk

Fermentation enzymes
activate

Lactobacillus

Yogurt O

O

O
OO
O
O

O
O

O

O

O
Cheese

Lactic Acid Bacteria Drinks

Butter

Lactococcus Leuconostoc Bifidobacterium

What is lactic acid bacteria?

Fermented Butter

"Lactic acid bacteria" is a general term for bacteria that produce lactic acid by consuming carbohydrates, such as 

sugar. Around 400 different types of lactic acid bacteria have been found living naturally all over the world. 

Appearing in Indian scriptures around 2000BC, butter has a long history. Butter is the fat content of milk  
extracted by churning and separating it. In the past, there was no technology to stop the fermentation 
of milk, and so fermented butter was the only kind available. Now that such technology exists, 
non-fermented butter has since become the norm in Japan today. 

Common lactic 
acid bacteria 

used in making 
milk cultures

Traditionally, makhan refers to the butter obtained by churning dahi (yogurt) 
made by heating and fermenting raw milk.

So many different milk 
cultures can be made by 
fermenting milk. Similar 
uses are found all over 
the world!

▲
   Try making your own 

fermented butter!  
(See "Sour Cream" on p158.)

Fermented butter  i s  s t i l l 
mainstream even today. 

Tereyağı is made by stirring yogurt 
made from milk such as cow, goat, 
sheep and buffalo.

Made from fermented cow or yak 
milk, this is a key ingredient in  
butter tea, a Bhutanese favorite..

Makhan (India) Europe

Tereyağı (Turkey)

Yak Butter (Bhutan)

Fermented Butter  Around the World

Churning dahi separates the liquid 
from the solid parts.

The solids are a fermented 
butter called makhan.

The buttermilk is heated 
again and the solid part 
leftover is called paneer.

The liquid is buttermilk, 
which was originally what  
lassi were made from.

Heating makhan to clarify 

it makes ghee. 
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コボちゃんは身体の中で
色んな栄養分をつくります。
酵素もたくさんつくりますから
ジュースとして飲むより断然お得 !?

美肌にいい
マグネシウムや
亜鉛が増える！

お腹がゆるくなったり
顔に吹き出物が出たり
することがありますので
飲みすぎないように
しましょう

りんごジュースがりんごソーダになるといいことがたくさん増えます！

漏斗を使うと
便利！

炭酸が発生するので
炭酸用のペットボトルが
オススメです

もしペットボトルを
触ってみて
カチカチにかたく
なっていたら

フタを少〜しずつ回して
ガスを抜きながら
あけてね

材　料
果汁100％のりんごジュース…500ml
ドライイースト（※）…0.3〜1g

つくり方
① 材料をまぜる
りんごジュースとドライイースト
をペットボトルに入れてフタをし、
振り混ぜて常温に置いておく。

② 冷蔵庫で保存
数時間で泡が発生してくる。
フタを開けて、軽く「シュワッ」
と音がしたら、冷蔵庫で保存し、
早めに飲む。

りんごソーダをつくろう

※ドライイースト =乾燥させた酵母菌です。
　パン用のドライイーストで大丈夫です

り
ん
ご
ソ
ー
ダ
を
飲
む
と

こ
ん
な
に
い
い
こ
と
が
い
っ
ぱ
い
！

さ
っ
そ
く
つ
く
り
ま
し
ょ
う
！

酵
母
菌

酵
母
菌

つ
く
り
方
は

め
ち
ゃ
簡
単
！

材　料
豚ロースかたまり肉（※）…400g
水…150ml
塩…小さじ1（6g）← 4％の食塩水

※豚バラかたまり肉でもOKです！
　肉が大きい場合は水と塩を増やしてください。

つくり方
① 塩を溶かす
水に塩を入れ
塩が溶けるまで
よく混ぜる。

② ビニール袋に入れて冷蔵庫で保存
豚肉と①をビニール袋に入れて
空気を抜き、口を閉じて冷蔵庫で保存。

塩水豚をつくろう

厚めのビニール袋や
ジッパー付き保存袋が
オススメです

ビニール袋ごと密閉容器に
入れておくと安定して
保存しやすい

マスキングテープを貼って
日付を書いて
おくとわかりやすい！

塩水豚のオススメの食べ方

私
の
オ
ス
ス
メ
の

食
べ
方
は

①焼く／炒める

②ゆでる

3㎜前後の厚さに切り
フライパンに油をひかず
中弱火で両面じわじわと焼くだけ！

好みで黒コショウや
ハーブなどをかける。

食べやすい大きさに切って
野菜と一緒に炒めてもおいしい！

①漬け汁と一緒に鍋に入れ
　水を足してひたひたにし
　中火にかける。

②たくさん浮いてくるアクを取り
　沸騰したら弱火で10〜15分ゆでて
　鍋に入れたまま冷ます。

③ゆで汁（※1）と共に密閉容器に入れて
　冷蔵庫で保存。（5日は保存可能※2）

残った肉を

※1ゆで汁は残り野菜などを入れて
　スープにして使ってくださいね！

※2保存期間は目安です

肩ロースは焼く前に
筋切りすると
食べやすい！

器にカイワレ大根などを
下に敷くと見た目もいい！

玉ねぎ、キャベツ
きのこ、トマト、
もやしなどなんでも！

薄くスライスしてマスタードや
辛子醤油などと共に食べる。
ザワークラウトにも合います！

冷やすと脂が
白く固まるので
取り除くと
ヘルシーに！
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Let’s make an Apple Soda! All you need 
is 500 ml apple juice and a little bit of 
yeast. You can use the same yeast used 
for bread making. Just mix them up until 
it starts fizzling. An apple soda contains 
lots of minerals, nucleic acids, vitamins, 
amino acids and enzymes. All of them 
are good for your skin.

Let’s make Dry-Aged Pork at home and 
boost your immunity with vitamin B1! All 
you need is 400g pork and a 4% solu-
tion of salted water. Just soak the meat 
and you can store it in the refrigerator 
for one week. Enzymes turn meat pro-
tein into amino acids, adding moist tex-
ture and great taste. 66 67Chapter 2　Japanese Fermented Foods　 Chapter 2　Japanese Fermented Foods

To avoid this, brewers should first be sure to use a small tank that is dedicated 
to shubo making. This will help produce shubo that is packed with lactic acid 
and yeast, leaving no room for unwanted bacterial growth. Shubo is also 
called “moto” and has two main types:“kimoto” (yamahai yeast starter) and 
“sokujomoto” (quick- fermenting starter).

Sake: Nihon-shu"
There are many different ethnic groups in the world, and many of them have brewed 
alcoholic beverages that are unique to their particular culture. For example, Japan 
has been brewing an alcoholic beverage called “Nihon-shu,” through trial and error, 
since primitive times. Nihon-shu, better known outside of Japan as “sake,” has 
unique and distinctive flavors, even though it is made using just a few very simple 
ingredients: rice, koji-kin (Aspergillus oryzae) and water. The range of flavor found in 
sake is a product of “the ingenuity of  Japanese people, both present and past.”

The diagram at left shows the general flow of the brewing and fermentation processes. These can be divided 
into three main steps: 1) producing koji (koji-kin with added rice); 2) producing shubo/moto (yeast starter); and 
3) producing moromi (the main fermenting mash). 

With so few ingredients, each brewery uses many inventive ideas and techniques to achieve their unique 
flavor. In this section, we'll look at the basics of the sake brewing process.

Once the koji has been prepared the next step is to make 
shubo, which is the starter for sake brewing. The Japanese 
characters for “shubo” literally mean  “mother of sake.” 

Attempting to brew sake by simply placing a bunch of 
koji, steamed rice, and water in a large tank might result 
in unwanted bacteria growth, which is very unlikely to 
succeed in creating the fine sake taste we are after. 

For sokujomotozukuri, begin by making moto. Pour koji, 
steamed rice and water into a small shubo-making tank. Then, 
add lactic acid bacteria and artificially-cultivated yeast. It 
takes about fourteen days to produce the moto. This method 
produces low alcohol and no unwanted bacteria, but has 
strong acidity and a well-balanced taste. Recently, making 
sokujomoto has become a popular method for brewing sake. 
Some breweries blend kimoto and sokujomoto. They also 
sometimes use artificially-cultivated yeast to produce kimoto. 
Most of the added yeast is called “Kyokai Yeast” and is 
distributed by the Japan Brewing Association. The taste of the 
sake is influenced by the added yeast, even if the same rice is 
used, which different yeasts producing a range of flavors from 
basic sake flavor to those with frutier aromas. Some breweries 
prefer to use their original yeast to brew sake.

As the koji works hard turning rice starch 

into glucose, sweet-toothed bacteria begin 

to  act ivate ,  though most  cannot  because 

conditions are not warm enough yet. 

Next, lactic acid bacteria – which doesn't 

mind the cold – appears and happily consumes 

glucose-producing lactic acid in the exchange. 

Conditions where lactic acid is highly active 

prevent harmful bacteria from flourishing.

Now, yeast (which are resistant 

to cold) and acid are produced. 

Yeast actually consumes glucose 

faster than lact ic acid bacteria 

d o e s !  S a d l y,  o u r  l a c t i c  a c i d 

bacteria will suffer a tragic fate 

whereby their own acid product 

starts to weaken them!

Temperatures rise inside the dakidaru 

(a wooden or stainless-steel container filled 

with hot water). Stirring introduces air which 

makes things nicer for the yeast,  which 

l o v e s  w a r m  t e m p e r a t u r e s 

and lots of air. However, a 

further tragedy awaits the 

lactic acid bacteria...

The  tox ic  e f fec t s  o f  the  l ac t i c  ac id 

doubles as temperatures rise. These bacteria, 

which don't like air, begin to die, 

one after another, as stirring 

introduces more and more 

air.  The yeast is  winning! 

condit ion is  that!  What a 

dramatic, tragic fall for the 

lactic acid!

Steaming

The rice used in brewing sake, called “shuzo koteki mai,” is slightly different from that 
used in cooking. The grains are larger and an opaque white part – called “shinpaku” – 
is visible at the center of each grain. The more “shinpaku” in the grain, the purer the  
taste of the sake. So the rice grains are polished to remove their exterior while leaving 
as much of the actual shinpaku in the grain as possible. 

The more polished the rice, the smaller the grain becomes, so controlling temperature and humidity 
when steaming and producing koji becomes a more sensitive task. There are differences depending on 
the brewery of course. Some use unmilled rice while others use cooking rice in their brewing process.

Koji for sake making is divided into two types: “sohaze type” (used to make Junmai-shu), in which the 
koji-kin spores germinate and hyphae covers the surface of each grain, and “tsukihaze type” (used to 
make Daiginjo-shu) in which the koji-kin spores sporadically germinate on the rice grain surface and its 
hyphae actually penetrates the grain. Each brewery uses different “haze” methods to control the growth 
of koji-kin hyphae on the grain depending on the type of sake they wish to produce.

Traditionally, “kikoji” is the most 
popular koji-kin in sake brewing. 
Although, it should be noted that 
“shirokoji” and “kurokoji” – used to 
make Shochu and Awamori respectively 
– have recently begun to be used in sake 
brewing.

Making Koj i

Making Shubo

Making Moromi 
(Fermentat ion)

Joso (Pressing)

Fi l t rat ion

Pasteur izat ion

Maturat ion

Adding Alcohol

Bott l ing /  Shipping

1 2 3 4 5

Three Steps of Sake Brewing

A Lactic Acid Bacteria Tragedy

Mini-theatr
e: Inside Shubo

Making Kimoto & Yamahai

Torori torori to 
ima suru moto wa  
sake ni tsukurite 
Edo e dasu.

The best conditions to make kimoto and yamahai under are cold 
temperatures, like those on winter mornings. Workers pour cold water and 
koji into a small tub called a “hangiri” and stir, then add cool steamed rice 
and stir again. When the koji and steamed rice have absorbed enough 
liquid, workers will begin to mash the koji and steamed rice using kai (a 
stirring pole resembling a paddle) while singing work songs. 

During mashing, koji enzymes convert rice starch into glucose. The glucose 
draws out the natural lactic acid bacteria and yeast that lives in the brewery 
and this is how the complex taste of sake is produced. The work song 
energizes the workers, serves a timer, and sets the rhythm so the speed at 
which the kai stirs the mixture can be adjusted. This mashing (motosuri) is 
popularly called “yamaoroshi.”

Adding some finished motosuri mixture to a larger tub and gradually 
raising the temperature using a hot water bottle called a “dakidaru” will 
stimulate the koji and promote growth, which increases the sweetness of 
the shubo. In addition to no unwanted bacteria growth, due to the lactic 
acid, there will also be an abundant supply of glucose and a comfortable 
temperature. This is an ideal environment for yeast to do its work, actively 
turning glucose into alcohol and carbon dioxide. Bubbling, caused by 
carbon dioxide from the active yeast, is called “wakitsuki.” 

About three days after the mixture has reached the “wakitsuki” stage, 
sweetness will decrease and the acidity and spiciness of the alcohol will 
increase. Once the shubo has matured, the preparation is complete. On 
average, it takes about a month to finish making shubo. Sake brewed 
from shubo – produced by the yamaoroshi mashing process – is labeled 
as “kimotozukuri” and it has a full-bodied, prominently acidic taste.

"

Step 1

Making 
Koji

unmilled rice

90%  ~60%  

 sake-brewing 

rice

100%

  cooking rice

Step 2

Making 
Shubo

A Moto-Making Work Song ♪

The thick, thick 
moto we make now 
will make the sake 
we send to Edo.

Making Sokujomoto

An Illustrated Guide

SakeBeerBread

Coffee Sausages Miso

Pickles

Yogurt Cheese

Butter

Sauerkraut Wine
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Katsuobushi Nampla Tea

Makgeolli Tofuyo Cider

Kimchi Narezushi Takuan

Vinegar Natto Soy Sauce
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Spices are easier to use if you think about what kind of fragrance they have, and how you want to use it.

Are spices good for the body? It's a lot to ask for, but with spices, it might be possible. In this chap-
ter, you will experience the effects of spices.

Everything you always wanted to know about curry and spices are in this one book.

Descriptions about 61 kinds of spices, 72 kinds of recipes, 70 different Q&As, interviews with 38 
professionals make this a useful guide not only for beginners but also for professionals.

Curry and Spice Encyclopedia
スパイスカレー事典

Illustration: Jinsuke Mizuno
Size: 257×182mm
Pages: 256 Pages (208 in color)

Binding: Softbound
ISBN: 978-4-7562-4779-7 
Sold: Complex and Simplified Chinese

Practice these 7 methods, and you’ll be ready to make easy and delicious spiced curry dishes!

As our newest spiced book series, this title introduces 7 lessons for home cooking.
1. How to Heat　2. How to Use Spices　3. Onions　4. Oils　5. Water　6. Salt　7. Secret Flavor

Spice Curry Drills: 7 Techniques
 7つの技で完全マスター スパイスカレードリル

Author: Jinsuke Mizuno
Size: 257×182mm
Pages: 128 Pages (Full color)

Binding: Softbound
ISBN: 978-4-7562-5346-0 

Chapter 1  Learning about Spices .... p22

Chapter 2  Making Spices  ............... p52

Chapter 3  Cooking Spice Curry ....... p78

Chapter 4  Go on a Spice Journey .... p110

Chapter 5  Experiencing Spice  ........ p130

Chapter 6  Enjoy Spices  .................. p146

Chapter 7  Spice Guide .................... p174

Born in 1974, Jinsuke Mizuno is an 
expert in spices and curries. He does 
unique activities such as setting up a 
traveling chef group called “Tokyo Curry 
Bancho”, s conducted more than 1,000 
live cooking demonstrations. Mizuno 
launched “AIR SPICE” to coordinate con-
cepts & products for developing recipes 
& techniques. He has written more than 
50 books on curry and spices. 
http://www.airspice.jp/

Author: Jinsuke Mizuno
Size: 257×182mm
Pages: 208 Pages（(Full color)（

Binding: Softbound
ISBN: 978-4-7562-4906-7
Sold: Korean, Complex and Simplified Chinese

Jinsuke Mizuno

The Simplest Spice Textbook
いちばんやさしいスパイスの教科書

Navigating through dialogues between a handsome young man and woman, you 
will learn 70 different aspects of spices and 50 recipes, along with 67 kinds of 
spices and herbs!

With the title as “The Simplest Spice Textbook,” let's keep things simple. This book 
invites you to take the first step into a world of excitements. Wherever you come across 
spices, don’t overlook them, because the spices can make you enter an extraordinary 
world where things are more fun and delicious than usual. Ready? Let’s Go!

MellowFresh
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r
b
s

S
p
i
c
e
s

SourBittersw
eet
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F i rs t ,  l e t ' s  ge t  to  know the 

characteristics of each spice using 

the Spice  Flavor Wheel.  The 

character of each spice (or herb) 

will be a guide to how you can 

blend them with others.

C l a s s i f y  s p i c e s  b y  
a r o m a

Enjoying SpicesC H A P T E R  6 SPICE FLAVOR WheelSPICE FLAVOR Wheel

STEP 1STEP 1

Next, think about which spice 

will be the main aroma or 

flavor. Feel free to decide this 

according to your tastes. 

STEP 2STEP 2

When you combine spices with 

something else, the spice you 

choose depends on what role you 

want that spice to play, and what 

effect you want. There's also not 

just one effect to consider. 

C h o o s e ,  c o n s i d e r i n g  
t h e  r o l e  &  e f f e c t s  

c h o o s e

STEP 3STEP 3

(  E  N  J  O  Y  )

U s i n g  S p i c e s  F r e e l y ! This is one example of a useful diagram for visualizing the aroma and flavor of spices.  

The further you go from the center, the stronger the aroma or flavor.

Can you hear what the spices are saying?

Huh? What are you talking about?

You can hear their voices.

They're saying in a faint voice, "Help."

Are you feeling okay? Are you tired? Are 

you dreaming? Snap out of it!

No, I'm not tired. You can't hear them?

That's too bad. They have kind of a sad 

existence. They're always there, but people 

tend to avoid them.

Yeah, you're probably right. I'm interested 

in spices, but I can't say they're as familiar 

to me as onions and garlic.

That's true. But why does everyone draw a 

line between vegetables and spices? Just 

like people are encouraged to eat more 

vegetables, I would say eat more spices!

I'm still a little confused about the nature  

of spices. But maybe I do avoid them. 

There's no right or wrong way to use spices. 

Only those you like or don't like. So if you  

start using them, you'll find out what you like.

But it's hard to decide how to combine spices 

without any clue about where to start.

I find it easier to talk about spices by 

remembering which spices, which ingredients, 

and which seasonings they go with. But first, 

we need a few guidelines. Spices are easier to 

use if you think about what kind of fragrance 

they have, and how you want to use it. 

Great, tell me about that then.

But that's just my way of remembering them.  

I want you to develop your own way so that 

you can remember them better yourself. 

OK!

So, for example, when you are making chai, 

what combination of spices do you think goes 

into the spice mix?

Rosemary

Spearmint

Lemongrass

Cardamom

Peppermint

Mustard

Garlic

Turmeric

Coriander

Green Chili

Coriander Leaves

Fennel Seeds

Red Chili

Cloves

Pepper

Paprika

Oregano

Cinnamon

Saffron

Sage

Dill

Basil

Cumin

D e t e r m i n e  t h e  m a i n  
a r o m a  o r  f l a v o r
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Traditional Medicine  
Around the World

P.134

Spices in Traditional Chinese 
Medicine (Kampo)

P.138

Spices and Ayurvedic 
Medicine

P.142

Spices and 
Western 
Medicine

E  X  P  E  R  I  E  N  C  E

Are Spices Good for the Body?

It's a lot to ask for, wanting a delicious and healthy lifestyle. 

But with spices, it might be possible. 

In this chapter, you will experience the effects of spices. I think many people have the 

idea that spices are good for the body. But it's difficult to know exactly what works and 

how, and why it's are good for the body. This chapter does not offer any answers to this 

mystery. It's said that spices have various medicinal effects. Each person has different 

ways of understanding these effects and applying them to their own lives. 

In the world of traditional Chinese medicine, known as Kampo in Japan, treatments are 

made of spices such as cinnamon, cloves and fennel. 

Spices are also a huge part of Ayurvedic medicine that is traditional in India. In the world 

of Western medicine, there are numerous papers on the efficacy of spices. 

Interpretations are different. Yet, things like "yakuzen", or traditional food remedies, are in 

common use. In short, spices are highly sought after for their perceived benefits. 

Depending on the individual, spices could have beneficial health effects on the body.

Let's take a look at some tips for making use these effects as part of a healthy lifestyle.

C O N T E N T S

E x p e r i e n c i n g  S p i c e s

The Simplest

M i z u n o  J i n s u k e

S P I C ES P I C E
Textbook

190,000 
copies published  

in the series 
in Asia

Curry & Spice Books by Jinsuke Mizuno Curry & Spice Books by Jinsuke Mizuno
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This is the second title in the step-by-step photo recipe book series for beginners,  
featuring an additional 31 recipes, Q&As, and an essay by the author.

Chapter 1  Cutting / This greatly affects how moisture seeps out. 
Chapter 2  Sautéing / A finely crafted “curry base” is the crucial first step. 
Chapter 3  Simmering / Focus on controlling the amount of liquid.

This is the third title of the step-by-step photo recipe book series for beginners.   
An additional 64 recipes, Q&As, and an essay by the author are also included.

Chapter 1  Main Dishes Chapter 2  Side Dishes Chapter 3  Soup, Rice, Noodles 
Chapter 4   Regular Vegetables Chapter 5   Spiced Curry

3 Simple Spices & 3 Simple Steps: 

More Spiced Curry for Beginners 
3スパイス＆3ステップで作る もっとおいしい ! はじめてのスパイスカレー

3 Simple Spices & 3 Simple Steps: 

Spiced Dishes for Beginners 
3スパイス & 3ステップで作る はじめてのスパイスおかずとカレー

Author: Jinsuke Mizuno
Size: 257mm×182mm
Pages: 128 Pages (Full color)

Binding: Softbound
ISBN: 978-4-7562-4363-8 

Author: Jinsuke Mizuno
Size: 257×182mm
Pages: 136 Pages (Full color)

Binding: Softbound
ISBN: 978-4-7562-4494-9

Sautéing　The most important point 
in this step is to remove as much as 
moisture as possible from the ingredi-
ents. This is the key to success. Sauté 
while reciting, “remove moisture, 
remove moisture,” over and over, in 
your mind.

Simmering　This is an important step 
to completing curry. Simmer while 
keeping at a gentle boil. The taste will 
deepen as it reduces. If the liquid 
evaporates too quickly, just add some 
water. If the curry is too liquid, simmer 
longer to reduce until it thickens.

3 Simple Spices & 3 Simple Steps: 

Spiced Curry for Beginners 
3スパイス＆3ステップでつくるはじめてのスパイスカレー

Author: Jinsuke Mizuno
Size: 257×182mm
Pages: 128 Pages (Full color)

Binding: Softbound
ISBN: 978-4-7562-4237-2
Sold: Korean, Complex and Simplified Chinese

A step-by-step photo recipe book for beginners. All 34 spiced curry recipes are 
categorized by their spicing techniques.   

Chapter 1  Curry with 3 Basic Spices 
Chapter 2  Curry Made with 3 Basic Spices + Starter Spices 
Chapter 3  Curry Made with 3 Basic Spices + Finishing Spices

Spiced    urry 
3 Simple Spices & 3 Simple Steps

Jinsuke Mizuno 

Recipes for Begin ners
C

S
piced C

urry Recipes for Beginners
3 Sim

p
le Sp

ices &
 3 Sim

p
le Steps

Jinsuke M
izuno 

Sau
té th

e grated
 garlic &

 gin
ger

Sau
té th

e sp
ices

Add grated garlic and ginger 

(dissolved in water.) Be sure to add 

it quickly to prevent the onions 

from burning.

Sauté the tom
atoes

S h a k e  t h e  f r y i n g  p a n  a n d 

incorporate the garlic and ginger 

mixture into the onions using a 

wooden spatula.

Stop stirring and leave for 20 to 30 

seconds. Once steam begins to rise, 

and a good amount of moisture has 

evaporated, start stirring and keep 

sautéing for a minute or two.

Sauté until the “green” smell of 

the garlic and ginger is gone and 

until the oil separates from the 

ingredients.

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL:

Add diced tomatoes to the frying pan.

HEAT LEVEL:

HEAT LEVEL:

Increase heat a bit and keep sautéing  

as you mash the diced tomatoes.

Keep sautéing for 3 to 4 minutes until 

the tomato juice is completely gone.

Sauté until the tomato base is reduced 

and the oil has separated from it. Keep 

cooking until it reaches a consistency 

where a spoon being dragged across 

the pan leaves a streak.

Reduce heat to "Low." Add "The 3 

Basic Spices," one at a time, and stir 

well after each has been added in 

the following order: turmeric, ground 

cayenne pepper, and ground coriander. 

Doing this prevents the curry base from 

becoming powdery and it helps each 

spice become evenly incorporated.

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL:

Add salt and stir. Adding salt at this point 

enhances the aroma and pungency of 

the spices. Since we are adjusting to 

taste at the end, we only need to add a 

moderate amount of salt.

Curry Roux

The onion,  gar l ic ,  and 
ginger flavors, along with 
the umami of the tomato, 
are concentrated because 
the  mois ture  has  been 
reduced while sautéing 
under high heat. The aroma 
and pungency of the three 
base spices are also fully 
incorporated to complete 
our thick curry roux.

Step

3 Simmering
This is an important step to completing 

curry. Simmer while keeping at a gentle 

boil. The taste will deepen as it reduces.

Actual size (Diameter: 24 cm/9½ inches)

A
dd hot w

ater &
 sim

m
er

A
d

d
 ch

icken
 &

 sim
m

er

Add hot water to the curry base and bring 

to a boil over high heat.

When adding water, first add half the 

desired amount, bring to a boil, and then 

add the remaining water.

Keep sautéing for 3 to 4 minutes until 

the tomato juice is completely gone.

Add chicken and stir. Bring to a boil.

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL:

HEAT LEVEL: Reduce heat to “Medium-low.” Simmer 

for about thirty minutes while keeping at a 

gentle bubble. Stir with a wooden spatula to 

prevent from burning.

D
O

N
E

Simmer ing i s  done 

once the liquid has 

thickened.

If the liquid evaporates 

too quickly, just add 

some water. If the curry 

is too liquid, simmer 

longer to reduce until 

it thickens.

Curry & Spice Books by Jinsuke Mizuno Curry & Spice Books by Jinsuke Mizuno
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EHEVERIA bloom in spring, and change 
color in autumn. The leaves can spread 
and grow easily. They are not really 
sensitive to cold, but be careful of 
freezing temperatures.

Find your favorite plant pot. Small 
glasses, one cup pans, mag cups, 
and even drawers can be a plant pot 
as long as it is a little bigger than the 
size of the plant itself.

Cat’s Paws   ねこのおてて Cat’s Feet   ねこのおみあし

Size: 150×150mm   
Pages: 88 Pages (Full color)
Binding: Softbound   
ISBN: 978-4-7562-4858-9
Sold: Korean

Size: 150×150mm   
Pages: 88 Pages (Full color)
Binding: Softbound   
ISBN: 978-4-7562-4994-4  
Sold: Korean

A Beginner’s Guide to Succulents  
はじめての多肉植物栽培

Author: Misa Matsuyama
Size: 257×182mm
Pages: 136 Pages（(Full color)（

Binding: Softbound
ISBN: 978-4-7562-5325-5
Sold: English

Most succulent plants like sunlight but growing speed and caring methods are different 
depending on its type. This book is a beautiful guide for beginners with many photos.

Chapter 1   Features of Succulents  Chapter 2   What to do this Month?  
Chapter 3   Q&As How to Grow Chapter 4   Interiors and Containers for Succulents 
Chapter 5   Encyclopedia of Succulents

Chic Style Flowers     シック スタイル フラワーズ  12か月の寄せ植えとフラワーアレンジ

BULBOUS PLANTS      バルバス・プランツ  ー球根植物の愉しみー

Author: Naomi Matsuda  Size: 257×182mm  Pages: 144 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4860-2

Author: Yukihiro Matsuda  Size: 250×190mm  Pages: 208 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4968-5  Sold: Korean, Simplified Chinese

Cat Whiskers   ねこのおくち

Size: 150×150mm   
Pages: 88 Pages (Full color)
Binding: Softbound   
ISBN: 978-4-7562-5075-9 
Sold: Korean

MORE Cat Paws    
もっとねこのおてて

Size: 150×150mm   
Pages: 88 Pages (Full color)
Binding: Softbound   
ISBN: 978-4-7562-5161-9  
Sold: Korean

Lifestyle Lifestyle
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Drawing Winter Flowers with Watercolors     季節の水彩手帖 冬の花スケッチ

Author: Tomoko Tashiro  Size: 197mm×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4153-5 

Drawing Spring Flowers with Watercolors     季節の水彩手帖 春の花スケッチDrawing Cute Animals in Colored Pencil     色えんぴつでかわいい動物

Drawing Summer Flowers with Watercolors     季節の水彩手帖 夏の花スケッチDrawing Cute Aquatic Animals in Colored Pencil     色えんぴつでかわいい水の生き物

Author: Tomoko Tashiro  Size: 197mm×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4073-6Author: Ai Akikusa  Size: 197×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4068-2  Sold: English, French, Italian, Complex Chinese

Author: Tomoko Tashiro  Size: 197mm×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4091-0Author: Ai Akikusa  Size: 197×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4377-5  Sold: French, Italian 

Drawing Autumn Flowers with Watercolors     季節の水彩手帖 秋の花スケッチDrawing Cute Birds in Colored Pencil     色えんぴつでかわいい鳥たち

Author: Tomoko Tashiro  Size: 197mm×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4121-4Author: Ai Akikusa  Size: 197×210mm  Pages: 112 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4636-3  Sold: English, French, Korean

Drawing Lessons for Beginners: Cute Animals     どうぶつのかたち練習帖

Author: Ai Akikusa  Size: 148×210mm  Pages: 128 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-5158-9  Sold: French, Spanish, Korean  

How to Draw by Ai Akikusa How to Draw by Tomoko Tashiro
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This 2nd book in the Authentic Japanese Coloring series by Kazuyo Ishimura 
highlights floral patterns and motifs.

Well-designed Japanese motifs and floral patterns take you into the traditional world of 
Japan, full of kimonos, hand mirrors, hair ornaments, fans, and much more. Find inspira-
tion and stimulate your creativity. 

Coloring Book of Traditional Japanese Designs:   
Floral Patterns and Motifs by Season
和の花暦と花もよう ぬり絵ブック

Illustration: Kazuyo Ishimura
Size: 235×235mm
Pages: 80 Pages (1 Color)

Binding: Softbound
ISBN: 978-4-7562-5132-9

Coloring Book of Traditional Japanese  
Motifs and Flower Scenes by Season  
四季の和柄と花景色 ぬり絵ブック

Author: Kazuyo Ishimura
Size: 235×235mm
Pages: 80 Pages（(1 Color)（

Binding: Softbound
ISBN: 978-4-7562-5231-9

This coloring book series presents authentic Japanese motifs and flowers 
illustrated by Kazuyo Ishimura. The3rd book in the Authentic Japanese 
Coloring series, this title highlights selected floral scene, and motifs.

Every turn of the page, gently mixed images of Japanese flowers, tradition-
al patterns & motifs and seasonal sceneries appears. All drawings are 
designed and allocated to express true traditional Japanese images. Not 
only enjoy the coloring, but you would also find inspirations and to stimu-
late your creativity. 

The 1st book in the Authentic Japanese Coloring series by Kazuyo Ishimura  

Seasonal flowers are designed and illustrated with traditional motifs of waves, 
clouds, hemp leaves , paper cranes and more. Enjoy coloring while thinking about 
each season and enjoy its sensations. This series stimulates creativity and offers new 
inspiration.

Coloring Book of Traditional Japanese Designs: 
Patterns and Motifs by Season
春夏秋冬 和のぬり絵ブック

Author: Kazuyo Ishimura
Size: 235×235mm
Pages: 80 Pages (1 Color)

Binding: Softbound
ISBN: 978-4-7562-4818-3

100,000  
copies  

published  
 in the series

Coloring Books by Kazuyo Ishimura Coloring Books by Kazuyo Ishimura
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The 2nd book in the series takes you to the various exciting festivals around 
the world. Trace lines using pencils, watercolors, and whatever else you like!

80 kinds of festivals from 45 countries are collected in this book with brief explanations 
of the cultural background of each. By just tracing the lines, you can step into a whole 
world of unique festivals! Concentrating on tracing lines can also calm and heal your 
mind. Patterns for finger puppets and ornaments are also included for additional fun!

Tracing around the world – Festivals –
世界一周なぞり描き  - お祭りをめぐる旅-

Illustration: Eriy
Size: 250×250mm
Pages: 112 Pages (8Pages in Color)

Binding: Softbound
ISBN: 978-4-7562-5145-9

Tracing around the world   
– Historical Sites & Scenes –
世界一周なぞり描き -歴史を楽しむ旅

Illustration: Eriy
Size: 250×250mm
Pages: 92 Pages（(8Pages in Color)（

Binding: Softbound
ISBN: 978-4-7562-5243-2
Sold: Korean

Trace lines using pencils, watercolors, or whatever you like!  
The 3rd book in the series by Eriy takes you to historical sites & 
scenes, including the World Heritage Sites, around the world.

Simply concentrating on tracing lines can calm and heal your mind. 
You can enjoy this book in various ways, from tracing or coloring, 
reading and thinking about historical sites, to practicing drawing tech-
niques, and more. Postcards and small message cards are also includ-
ed at the end of the book.

The 1st book of the series takes you on a trip around the world.  
Instead of flying, let’s travel the world by tracing! 

Trace lines using pencils, watercolors or whatever you like. Well known sightseeing 
destinations from 47 countries are collected in this book with a brief explanation of 
each place. Calm and heal your mind just by concentrating on tracing the lines.

Tracing around the world
世界一周なぞり描き  -ときめきを紡ぐ旅 -

Illustration: Eriy
Size: 250×250mm
Pages: 104 Pages (8Pages in Color)

Binding: Softbound
ISBN: 978-4-7562-4937-1
Sold: Korean

Open the book firmly, then start tracing wherever you want. Do not worry if your lines go outside of the 
guide lines. When drawing longer lines, keep your hand on the paper. You can add your favorite lines or 
motifs to add your own taste. It might be fun if you use different colors for each line. After tracing the 
lines, you can enjoy the book a second time by coloring it in to finish your art work.

The Parthenon is a former temple on the Athenian Acropolis, Greece, dedicated to the goddess Athena in 447-
432 BC. The Derinkuyu underground city (Cappadocian Greek) is an ancient multi-level underground city in 
the Derinkuyu district in Nevşehir Province, Turkey. Churches, schools are also found in this underground city.

Tracing Books by Eriy Tracing Books by Eriy
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Something Wicked from Japan     浮世絵でみる！ お化け図鑑

Author: Ei Nakau  Size: 228×182mm  Pages: 240 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4810-7  Sold: Simplified and Complex Chinese, Spanish

Kimono and the Colors of Japan (New Printing Edition)     着物と日本の色 新装版

Author: Katsumi Yumioka  Size: 264×157mm  Pages: 240 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-5017-9  Sold: Italian

Hell in Japanese Art     HELL 地獄 地獄を見る

Text by Kajitani Ryoji and Nishida Naoki  Size: 304×210mm  Pages: 592 Pages (Full color)  Binding: Softbound  ISBN: 978-4-7562-4811-4 

Cover Art from My First Earth Picture Book
by Akemi Tezuka @pieintlglobal    @pieintlglobal    @pieintlglobal / @pie_comic_art

PIE International Inc.      2-32-4, Minami-Otsuka, Toshima-ku, Tokyo 170-0005 JAPAN
TEL: +81 3-5395-4818   FAX: +81 3-5395-4830   E-mail: international@pie.co.jp   
URL: http://www.pie.co.jp/english
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