Ribbon Cutting

Ceremony

Japanese Cooking Internship Program

Columbia Basin Jab Corps

Thursday , August 24, 2017




e ‘ '
nim';nm °'.l.'-!!'
AGRICULTURE lob Gorps

:W' ‘

40th Anmiversary

DA / @i ,aq
Th e
N 2N Wﬂ
e Y
3 AW

=
o
4

0 . > g
iz
%
14; 2 RN ""nqg:
= e - - >-w~""7 )
<o =W
! (.
L BN 0 ' N |/
< S | b
I ;i . g . |
wee b ’ . i £ |
13 [ P =g L "
- = ..:
— P v Thank you Mitsubishi Aircrat L
i

VRS < AT AV TIERRY = 7B TV, aryE—F—7VEBAPD
“EBDONRRINVICEE SN TWABEEN=ZEMESLE MR DOV T« a—
RICEFEREINZ, 2 E— « F—T VI RAVEIT2 5 5F FAFEY T,
A Ea—F—V AT LT, BAFE. RiE. 77V REE. FAYBOME
D EFECTHRIEFRE, FAEFETIL, &b, &7, B, HIF 5 & 8RR
BERICHE 2t A — 7 N O#RER S B EIMICBEE T 2 BN Y CHEBMRE
AR, D RE R LB EBHRFELN TS,

BEAEND =ZFZBBHIZI=ZHZMH - MR E—F R LA 7 OFREEENV T K,
BEREENE B IITRERLFREZFFNHF_K, LRI — LT - E
—PRADYF¥—F ¢ N —NR—ERFE—F R A VHELLEFTD A N
—bR25, MNEOEBIIFAETESRN—E U TERERDFERICEY B
AR OB A/NEDT VAZ L FELTHA 2%o T3,



Ribbon Cutting Ceremony
Japanese Cooking Internship Program

Thursday, August 24, 2017

12 Noon

Columbia Basin Job Corps
Welcome and Introduction
Karl Lester, Center Director, Columbia Basin Job Corps
Washoku Satsuma, Inc
Marcy Ushimaru
Mitsubishi Aircraft
Hitoshi Hank Iwasa, Head of Moses Lake Flight Test Center

Ribbon Cutting

We invite everyone who has supported this program on the
stage for the ribbon cutting.

Cooking Demonstration by Chef Tak Suetsugu
Japanese Cuisine Tasting

You are invited to stay for our

National Commencement at 1 P.M.
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COLUMBIA BASIN HERALD NEWS
JOB CORPS FORMALLY ACCEPTS
MITSUBISHI GIFT

August 25, 2017 at 10:38 am | By CHARLES H. FEATHERSTONE Staff Writer

Print Article

Charles H. Featherstone/Columbia Basin Herald -Japanese master chef
Takeyushi Suetsugu, flanked by some of his students, gets ready on Thursday
to cut the fibbon formally accepting the gift of a commercial steam cooker as

part of Columbia Basin Job Corps' Japanese cuisine program.

MOSES LAKE — You’d be surprised how difficult it is to actually donate
something to the United States government.

In fact, Thursday’s ribbon cutting at Columbia Basin Job Corps, formally
opening the center’s Japanese cuisine program, was supposed to have taken
place last year.



But a hangup over how to accept the main piece of equipment needed to make
the program work — a high-end commercial steam cooker, donated by
Mitsubishi Aircraft — delayed the formal opening of the program twice.

“We had to get permission from the Department of Labor, had to go through
a lot of legal steps to ensure we could accept it properly. There was a lot of
attorney work,” said Karl Lester, director of the Columbia Basin Job Corps.
At Thursday’s ceremony, Lester read a letter from the Western regional
director of Job Corps for the Department of Labor, Brian Daher, formally
accepting the gift of the oven — making the program, which has been going
strong for some months now, nice and legal.

“I’m not allowed to accept it,” Lester said.

The program, which is taught by Japanese master chef and cuisine
ambassador Takeyuri Suetsugu, was initiated by Mitsubishi Aircraft after the
company set up shop in the Port of Moses Lake to test its new regional jetliner.
A taste of home would make some of the company’s several hundred Japanese
employees a little less homesick, and in the process, would train young
Americans in the fine art of Japanese cuisine.

“We have the great honor of enjoying Chef Tak’s talents, and it’s rare to taste
authentic Japanese cuisine in Moses Lake,” said Hitoshi “Hank” Iwasa, head
of the Moses Lake flight test center for Mitsubishi.

“We are proud to be part of a great community,” Isawa continued. “We hope
to give back to the community, and provide opportunities for students to
learn.”

Suetsugu, who is 73 and has been teaching for nearly 50 years, said he
appreciated teaching at Job Corps.

“Here is very unique. The young people are special, so honest,” he said.

But he also sees teaching as more than merely imparting knowledge. It is
more like forging steel, he said, which requires a lot of work on the part of the
teacher to shape and form students. In fact, Isawa said much of what he
teaches involves cultural knowledge and helping form character.

It is important to respect the equipment and respect the kitchen, he added.
“How can you be a chef when you do not respect yourself? I’m a stern teacher,
but you must get focused for food,” he said.

Suetsugu’s students appreciate how demanding and exacting a teacher he is,
and say they have learned a lot from him. .
“He teaches us how to input what we already know from our lives into our
cooking,” said Kyle Smith, 21, a culinary student.

Prior to coming to Job Corps, Smith said he worked as a magician.



“Tac talked to me for two hours about that,” Smith said. “And how to input
that into my cooking. I never thought about that, but it’s all about
presentation.”
And one student, Xavier Buck, who just turned 17, said he’s found a calling in
Job Corp’s Japanese cuisine program.
“This is what I want to do for the rest of my life,” he said.
Charles H. Featherstone can be reached via email at
countygvi@columbiabasinherald.com

Print Article
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Computer

Networking/Cisco
Career Technical
Training Area

BENEFITS OF JOB CORPS

www.recruiting jobcorps.!
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Puget sound Dinner at The Tea House
Sukiya Zukuri HIZFEEY

< Appetizer><Hij 3>

Biwa Tamago ftHE E-F (Fruits called Loquat)
Salmon Oyakoaye #8712, Origami $T Y #&
Beef Yahatamaki 4-H] /\ %3, Tanba Black Beans
Eggplant Dengaku i - H 3¢, Lotus root L H#ER
Chicken Swirl BRI F&E:F, Fried Scallop
Soybeans Edamame, Crab flavor Seaweed
Quiel Egg Persimmon fiEF.

<Sushi Platter> <% &>
Tuna ff. Seared Scallop E £, Salmon ¥—F

Red Snapper FIRfH. Wasabi [LiZE, Ginger 7'V

California Roll BV 7 /L =73 . Shrimp Roll FEJ&
< Steamed dish >Salmon Kenchin Mushi i 7 > F 78 L
Stuffed with tofu, gobo, carrot, Shiitake, konnyaku.
* 3kind of saucepurple potato, kabocha, green pea
* % with pure gold flake *
< Miso Soup > < BRMZVH >

Tofu 5.J&. Bean curd, Green onion

< Sunomono > < Salad dish > < FED 4 >

Cucumber ¥THE/. Lemon L&V



Shrimp #| X ¥#§¥E. Seaweed #&3f
Vinegar Dressing T1&EE

< Yakimono > < BEX ¥ >

Wild Pacific Cod Panko Fried
<BAR-B-Q> < N\N—A_XF 2 —>
Chicken ginger Kuwayaki

< Labster Isobeage> < 5 7 A ¥ — « B0 5T >

Deep fried Lobster with 5 kind of mushroom
<Dessert> <7 H#— k>
Match Castella and Fresh Strawberry $#HKFE U AT T L&
Provide by Washoku Satsuma (206) 795-6248
“Chef Tak” Suetsugu E-mail: minae5151@gmail.com
Certified Japanese Master Chef
The American Academy of Chef

Japanese Cuisine Good Will Ambassador
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Puget sound Dinner at The Tea House
Sukiya Zukuri #FEEY

< Appetizer> <H] 3X>
Biwa Tamago ftiEE+
(Fruits called Loquat)
Salmon Oyakoaye fEH 1% .
Origami #7 ¥ #&
Beef Yahatamaki 2P J\ &2,

Tanba Black Beans PHE R 5.,
Eggplant Dengaku 7hF H 3.

Lotus root L H &R .

Quiel Egg Persimmon i EF.
Chicken Swirl AP EHIT,

Fried Scallop HH: > LY Soybeans Edamame 5.

< Miso Soup> < BRI >
Tofu ©J&. Bean curd
BIrEE

Green onion H &1




< Sunomono > < Salad dish >
<ErD4 >
Cucumber ¥T HE /I,

Lemon L&
Shrimp #| & ¥EE .

Seaweed & 3f

Vinegar Dressing 1A FE

Puget sound Dinner at The Tea House
Sukiya Zukuri IFEEY

<Sushi Platter> <& &>
Tuna fi§, Salmon ¥ —F
Seared Scallop B
Red Snapper FlR A,
Prawn ¥§2& .

Wasabi [LIZX, Ginger 7 U
California Roll IV 7 V=T %&,

Shrimp Roll FEJ%&



< Steamed dish> <Z&Z L% >
Salmon Kenchin Mushi
Stuffed with Tofu, Gobo,
Carrot, Shiitake, konnyaku.
*k 3kind of saucepurple potato,
kabocha, green pea

* % with pure gold flake *

< Labster Isobeage >

<FGTREZ— « BIDHIT >

Deep fried Lobster with 5 kind
of mushroom

King Trumpet mushroom,

Bottun mushroom,

Portobello mushroom

Enoki mushroom

Shiitake mushroom




Puget sound Dinner at The Tea House
Sukiya Zukuri #IFEEY

< Yakimono> < BE X >

Wild Pacific Cod Panko
Fried
<BAR-B-Q>
<N—RFo2—>

Chicken ginger Kuwayaki

<Dessert> <5 HP— k>
Match Castella
and

Fresh Strawberry

Provide by Washoku Satsuma (206) 795-6248
“Chef Tak” Suetsugu
E-mail: minae5151@gmail.com
Certified Japanese Master Chef
The American Academy of Chef

Japanese Cuisine Good Will Ambassador
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Columbia Basin Job Corps Class

How to filet (Sanmai Oroshi) Albacore

Sashimi & Sushi

kkx kDT NNa— (BAL LZ D) OHELFITERKES~
J U AR— FNIRBERFEEORH<EDOANSITHHEWE T,






7 Xz —Albacore (HA4% « K2 ) IIBEEETNHMNMEOERY =7 X
(Xavier Buck) OBEREANAVIUMET IV b NETHETE L
TWBDOTREER 500 F ol E2#NFCEoTREWEZBM & Lz, Z0E
FIXED 17 RCLTERBREESEE L UTEREL THAITKZDOTHE DR,
HEXRHNT, [FLORWFENHBEY T, BLEXIBENDOT, /ME
NHMRELHLN TS, AECEAELRSE SN, EIIAXYEL
MRZPEL, HERADE ! | EWHBERRZRAZBROT =7 R 1|
BNy GEELESERNE, BEEZRFICMAEZ! 1) | EHi<
DT T RITKDR) | EEDITWVWAN, HIRELET/NEICZEWT
%, BHEEAMZRBESEF Y, HRWRETHLT 15 BARNIRK T
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TR S AFEZREITEE LW X « ~ U Miss Theresa Zi% (P 780D =
7« a— R ER) XEEBRO/NEEZBENTTE L DEREEAEER > T

B D_R—ZX Y — LB OBRIL, NMERCEEBT TE2HEITAIZEY
HEBERBESOTESD, TAVIATHY NS, REHE X ZREIZIIT
BRI 5D,
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TEHDELIPNT RaThsb, 7FalFallhhds, HNEHETO
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KIBOER X IIFBROEARATEIFE L TEIXT VEHEWVEIZG, AKX
IZEH L, MRIZET B, BOWETHMBEIIHERY, THhzRTRX,
1R LENENTNBEAS), ZLTERDE VYT v F & LTRRERM
BWiEA S| TERBHIZIETIORICHEMRZ AT S Z LR KE2DTE
K| SEHBATBOHBE TV ZARTHROYEZY ., bx VX —%RA
TOEMHLERRLEVBEDIARL ! | ROFREOBEERDFFT HIEMRE
TRV &, BOARZEARL TS, BELOHETE. B SWHEEOH
HENPPERLSELWEARBEZAIY HIFITKS ! !
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(D IsaacJames

Chris Powell
Austin Sharp

Xavier Buck

@
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@
® Harben Mengesha

INEDTIERR]Z T A 13814 2 H 6 BRIZNRTEEDY ARY LARMICEAR
BEOBN 2B T DT, RAREAYAETHRIT T 7AW -WnE
XN OHFR 2B/ TARICHMEEZR T I bICHEFM EEZRE, 75X
2RI 1 BRAIC 2 BIRRE T, 4 HORRREIREICIZZ 720K
MBOERPEE D, BOEBIIAA Y « v F o TERAERER 250 A~
280 N\ORBEESTED, £2FHTHL008 LWHEIRINRE 5,



TRa— (BFR4L - XZb) oBED 2RI L T, FHITFBIEREILTY
TRERB LICHEKRBOMASEZHETTI T vy vakn ) OFE, A3
REV IATe & —IERIZER Do

FEEFFCERY . BEEFF LHEE LA THERENHRK L > TERERR
BHEFCHRBITICRY . RIIRRZHE LT, FBLELHEK LN -7,

INED—FHT (20 %) D —E Y (Harben Mengesha) IR —A 2%
U RDOXX T TORELEDBICHEEBFRNOIRESNLTNT, D
& X IIFRIREICBIMTE TIHERITEREZN > T\,

PIIBRIZREBENE D OTENR, BRNEEAF > 5 DOFERIZE E D /)
ADTTHREZZEVEHDBREDOFITZ LTS, ZROLOEELED
FY, BFRECTRETRMELRL BEOHERBERLEN ! !









MHSMOAEFEZELTESBE., 732 —Albacore(BA% « L ZP) IIFEE
ENnDH a4 ABDxT 7 % Xavier Buck OFIREABZFT VIV MED U B
VINETHRAETZ LT\ 50O TEE 500 F o Pl FZ2ENT TS THREZWEH
e Lz,

EFMH TERLIKICT IERBIHFFEICMHEIRL, BIFEVT, £ELH
A8, BROKEHETY,

INEIZTRED TGet unity HifE! ' o b - 2=F 14— [EEZh)
R TReRESF] 2850 TE S,

HEL—I/NMELEDAETHR I, RERAEL, KREL, AALAN
ARERA ! | BYOBREHRDOWR IV, 72FIZTT MA~NHTITL & &I,
RTNVRVR N T UVICENTIT EREVOARFEET, BAREDOYT—1
FIRFCE X CRE D, BEOHROZERIEN, MPBMIMFITFIETLRITREY,












BEPKRDO>TOH—=yva (BROMY DT - FEh) TRETHE
=,

ASLHROTINETHL T IFCECSIMPOEELITLRETHE, AS
PHBTAENMBHK DL ONEZTHR LS, HREZF=U L LTAR
WT, ABRZASLBERVWRREZHICMITE Y] BERE-BND, T#HX
MT, INFEROTENLLAEEZT IR VREOYS, ~©B, BDH, X,
BiT5., R+, BIFADZEOEBRZ Lo HITAMAHTL! V] LBy %
ZIT-ENFD, RUICHOBEY THoTEEFHF TS THLREH L TWD,

ANX O RBRHALPEIAEERRICHLZORE., MFERITAEICERES
L7,

LI B AIMTIRY . BEHEIZ L > TREOF| & S TRIZHE X I,
HEMERZTHTH, BIZIIRDBRW, N—TFT 4 —DBRER L, FRICHEE
BHEZEDONRT 2 — (XA U 7EH) ORER CICBILO F ST —F 12k
ALY, B F—b—RIZMES BE2EOH TS, BEICHTIRRMEE S



DB —BNZRIVIZENTRW ! | L ORI - BRI /NEIIRTE
AR CHOERITIIRTT B ICITERV,

Albacore

Albacore



https://en.wikipedia.org/wiki/File:Thunnus_alalunga_2.jpg

The albacore (Thunnus alalunga), known also as the longfin tuna, is a species
of tuna of the order Perciformes. It is found in temperate and tropical waters
across the globe in the epipelagic and mesopelagic zones. There are six distinct
stocks known globally in the Atlantic, Pacific, and Indian oceans, as well as
the Mediterranean Sea. The albacore has an elongate, fusiform body with a
conical snout, large eyes, and remarkably long pectoral fins. Its body is a deep
blue dorsally and shades of silvery white ventrally. Individuals can reach up
to 1.4 m (4.6 ft) in length.

Albacore are pelagic predators that eat a variety of foods, including fish,
crustaceans, and cephalopods. They are unique among tuna in that their
primary food source is cephalopods, with fish making up a much smaller
portion of their diet. Reproduction usually occurs from November to
February and is oviparous. An adult female can release over 2 million eggs in
a single cycle. Fry generally stay near where they were spawned for about a
year before moving on. Albacore form schools based on their stage in the life
cycle, but also combine with other tuna like the skipjack tuna, yellowfin tuna,
and bluefin tuna. Once grown, schools are highly migratory.

The albacore is a very economically important fish and is a target of
commercial and recreational fisheries. It was originally the basis for the
United States tuna-canning industry and is no less important today, making
up significant percentages of the gross domestic products of various Pacific
nations. It is listed as Near Threatened by the International Union for the
Conservation of Nature (IUCN) because of the threat of overfishing. Several
stocks are in significant decline and the species’ overall population trend is
decreasing



https://en.wikipedia.org/wiki/Tuna
https://en.wikipedia.org/wiki/Perciformes
https://en.wikipedia.org/wiki/Temperate
https://en.wikipedia.org/wiki/Tropical
https://en.wikipedia.org/wiki/Epipelagic
https://en.wikipedia.org/wiki/Mesopelagic
https://en.wikipedia.org/wiki/Atlantic_Ocean
https://en.wikipedia.org/wiki/Pacific_Ocean
https://en.wikipedia.org/wiki/Indian_Ocean
https://en.wikipedia.org/wiki/Mediterranean_Sea
https://en.wiktionary.org/wiki/fusiform
https://en.wikipedia.org/wiki/Pectoral_fins
https://en.wikipedia.org/wiki/Dorsally
https://en.wikipedia.org/wiki/Ventral
https://en.wikipedia.org/wiki/Pelagic
https://en.wikipedia.org/wiki/Fish
https://en.wikipedia.org/wiki/Crustacean
https://en.wikipedia.org/wiki/Cephalopod
https://en.wikipedia.org/wiki/Oviparous
https://en.wikipedia.org/wiki/Skipjack_tuna
https://en.wikipedia.org/wiki/Yellowfin_tuna
https://en.wikipedia.org/wiki/Bluefin_tuna
https://en.wikipedia.org/wiki/Commercial_fishing
https://en.wikipedia.org/wiki/Recreational_fishing
https://en.wikipedia.org/wiki/Gross_domestic_product
https://en.wikipedia.org/wiki/Near_Threatened
https://en.wikipedia.org/wiki/International_Union_for_the_Conservation_of_Nature
https://en.wikipedia.org/wiki/International_Union_for_the_Conservation_of_Nature
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fQJ‘/gScﬂsumc:l Japanese Cookina School

Cleaning the fish

1. Scale the fish.

2. Slice up the gill opening and free the gills.

3., Cut down the belly from the gills down to the rectum.

4, Grab the gills and pull towards the tail. The guts a
attached to the gills so everything will pull out in ¢
motione.

S. Scrape the blood away from the spine.

6., Rinse the fish clean.

Sanmai Oroshi

1. Cut off the head and the front fins. Roll the fish s
the belly cavity is facing you.

2. Cut from the rectum to the tail above the bones that
from the spine. Run the tip of the knife along the s
Roll the fish over so the top is facing you.

3, Cut from the head to the tail above the bones that ex
from the spine. Run the tip of the knife along the =
Flip the fish so now the tail is on your righte.

/



f

4.

5.

6o

2F Satsuma Japanese Cookina School

Cut from the tail to the head above the bones that extend from
the spine., Cut through the ribs when you come to them.

After you have finished this cut flip the knife so the blade
faces right and cut the fillet free from the spine., This cut
is from just beyond the ribs to the tail. Roll the fish over
so the belly faces you and the meat is upe.

Cut from the tail to the head. Run the tip of the knife
along the spine above the bones that extend from the spine.
Cut through the ribs when you come to them. After you have
finished this cut flip the knife so the blade faces right
and cut the fillet free from the spine. This cut is from
just beyond the ribs to the tail.

Scoop up the rib bones from the fillets. Draw the knife across
the tip of the bones in the direction of the arrow. Continue
until the bones are free,



f’ Satsuma Japanese Cookina School

1.

2.

1.

2.

Nimai Oroshi

Lay the fish down with the belly toward you and the tail to
the right. Cut from the rectum to the tail above the bones
that extend from the spine. Run the tip of the knife along

the spine. Roll the fish so the top is toward you and the
tail is on the left.

Cut from the tail to the head above the bones that extend from
the spine. Run the tip of the knife along the spine. Cut
through the ribs when you come to them. Flip the blade of the

knife and cut from just beyond the ribs to the tail freeing
the fillet.

Daimyo Oroshi

T iR

Starting at the head saw your way down to the tail. Roll the
fish over so the top is towards you.

Do it again., Start at the head and saw down towards the tail.



>£ Satsuma Japanese Cooking School

£

1.

3.

Gomai Oroshi

Make a straight®behind the gills and then across the tail.
Make another cut down the middle along the spine and then
around the sides.

Start scooping up the meat with your knife. Starting at the
middle behind the gills lift up the meat, lay your knife down
on the bones underneath and slice towards the tail. Continue
slicing until all the meat is lifted out. Flip the fish so
the tail is on the righte.

Start scooping out the second fillet. Starting by the tail
lay the blade of the knife down on the bones and slice towards
the head. Lift the meat out of the way and continue slicing.
For the third and fourth fillets repeat these procedures on
the other side of the fish.






