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R to L (Japanese Style)As part of the celebrations for its 100th anniversary, the publishers of the

Tozai News have decided to commission the creation of the 'Ultimate Menu," a model meal

embodying the pinnacle of Japanese cuisine. This all-important task has been entrusted to journalist

Shiro Yamaoka, an inveterate cynic who possesses no initiative, but does have an incredibly refined

palate and an encyclopedic knowledge of food.Each volume of Oishinbo follows Yamaoka and his

colleagues through another adventure on their quest for the Ultimate Menu. Now, the best stories

from the hundred-plus volume series have been selected and compiled into A la Carte editions,

arranged by subject.Noodles are an integral part of world cuisine, from East (pad thai) to West

(lasagna), refined (lobster fettuccine) to humble (mac nâ€™ cheese). But few noodle dishes evoke

as much passion, ignite as much debate, or inspire such loyal devotees as ramen does in Japan. At

first it seems like a simple thing: a bowl of noodles in broth with toppings. But as Yamaoka discovers

in this volume, sometimes the simplest things are the bestâ€”and the hardest to perfect. Starting

from scratch, with the flour to make the noodles and the meat to make the broth, he embarks a

mission to find â€œThe Soul of Ramen.â€•
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The long running manga "Oishinbo" (which means "The Gourmet") is a popular best-selling manga

series published by Shogakukan which has been ongoing since 1983. The series have sold 1.2

million copies per volume annually and have sold more than 100 million volumes as of Jan.

2009.Written by Tetsu Kariya and art by Akira Hanasaki, the series has won multiple awards and



has had a successful anime TV series run from 1988 through 1992. And now the series is being

released in the United States from Biz Media through their Viz Signature. Because there have been

so many volumes, Viz has selected chapters from the popular manga and will separate each

volume release by cuisine topic. The first volume in the US which was well-done and captured the

heart of Japanese cuisine, the second volume focuses on the alcoholic rice beverage very popular

in Japan known as sake and now the latest version of "Oishinbo A la Carte" focuses on ramen and

gyoza."Oishinbo" revolves around the employees of the newspaper Tozai News with its employees

commissioned to create the "Ultimate Menu", a model meal that embodies the pinnacle of Japanese

cuisine. Both Shiro Yamaoka and Yuko Kurita are in charge of the project and throughout each

chapter, the series is broken down to several types of dishes or food related items and how each

dish is created.The characters featured in "OISHINBO" are:Shiro Yamaoka - A journalist for Tozai

News who knows his food and how things are created but he is estranged from his father, a

prominent artist and founder and director of the Gourmet Club. He despises his father because of

the death of his mother. Yamaoka was trained from a young age by his father, Kaibara.
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