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DASHI, ESSENCE OF JAPAN
Director(s): Shohei SHIBATA

Writer(s): Shohei SHIBATA

&lt;a href=&quot;https://vimeo.com/490934834&quot;
target=&quot;_blank&quot;&gt;Click here to watch a
trailer.&lt;/a&gt;
For centuries, the Japanese have learned to draw from the
treasures of nature; their cuisine distills the very best from the
country's oceans, mountains and forests. 

'Dashi' is the bedrock of Japanese cuisine. Deceptively simple,
master chefs have jealously guarded its secrets for centuries.
Its development came about as a result of a historical event
that triggered a &quot;food revolution&quot;: Buddhism arrived
in Japan 1500 years ago, prohibiting the consumption of meat.

Famished, the Japanese quickly sought other sources of
'umami' taste... And they found it in Dashi, made with kondbu
kelp, shiitake mushrooms and dried bonito.
Dashi is the destillation of the natural resources of Japan, he
essence of its very nature.

                                                                                                   
                                                                                                   
                           

Categorie(s): Discovery & Nature, Society & Human Interest

Tag(s): Environment, culture, Japan, cuisine - food, Man and Nature

Producer(s):  POINT DU JOUR,  ASIA Documentary Productions Comp.

Coproducer(s):  ARTE France,  NHK

Length: 1x52 / Format: One-off

Original version: French

Versions available: English 

Nationality: France, Japan, 2014

Rights: world excl Asia (please contact NHK yasuda.s-hq@nhk.or.jp for Asian
rights)

Support(s): HD Cam, HD file

http://www.pointdujour-international.com/catalogueFiche.php?idFiche=38221&lang=en
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