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Just One Cookbook
Essential Japanese

Recipes

Introduction:
The Gateway
to Authentic
Japanese
Home
Cooking

For  anyone  eager  to
explore  the  world  of
Japanese  cuisine,  the
sheer variety of dishes
can feel  both  exciting
and  overwhelming.
From  delicate  sushi
ro l l s  and  s i zz l ing
t e r i y a k i  t o  s o u l -
warming  bowls  o f

ramen and comforting
curr ies ,  there  is  a
richness  that  goes far
beyond the menu of a
t y p i c a l  t a k e o u t
restaurant.  This  is
w h e r e  J u s t  O n e
Cookbook  Essential
Japanese  Recipes
comes in as a trusted
guide.  Founded  by
Namiko Chen, the Just
One Cookbook website
has become a beloved
resource  for  home
cooks  a round  the
world.  It  demystifies
Japanese  cooking  by
presenting recipes that
are authentic, carefully



tested, and adapted for
the  Western  kitchen
without  sacrificing
tradition.

In  this  article,  we will
e x p l o r e  w h y  t h i s
collection of recipes is
considered  essential,
h i g h l i g h t  s o m e
standout  dishes  you
can master, and share
insider tips to help you
cook  Japanese  food
with  confidence.
Whether  you  are  a
complete beginner or a
seasoned cook looking
t o  e x p a n d  y o u r
repertoire,  the  Just
O n e  C o o k b o o k
Essential  Japanese
Recipes  approach
offers  a  clear,
approachable  path  to
creating  memorable
meals  at  home.

What Makes
Just One
Cookbook
Essential
Japanese
Recipes
Special?

There is no shortage of
Japanese  cookbooks
and  blogs  online,  but
few have achieved the
leve l  o f  t rus t  and
popularity  that  Just
One  Cookbook  enjoys.
Here’s what sets these
essential recipes apart:

Uncompromising
Authenticity,
Realistic
Ingredients

Namiko  Chen,  the
voice and chef behind
Just  One  Cookbook,
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grew up in  Japan and
learned  home cooking
from her  mother.  She
brings genuine cultural
knowledge  to  every
recipe.  At  the  same
time,  she understands
that  readers  may  not
h a v e  a c c e s s  t o  a
Japanese supermarket.
The  essential  recipes
are designed with clear
s u b s t i t u t e s  a n d
explanations,  so  you
can  find  ingredients
like  dashi,  miso,  soy
sauce,  and  mirin  at
most  wel l -stocked
grocery  s to res  o r
online.  The  goal  is  to
k e e p  t h e  t a s t e
authentic while making
the process achievable
for a global audience.

Step-by-Step
Guidance with
Visual Aids

E a c h  r e c i p e  i s

a c c o m p a n i e d  b y
detailed  photographs
a n d  o f t e n  v i d e o
demonstrations.  This
v i sua l  suppo r t  i s
i n v a l u a b l e  f o r
techniques  such  as
folding gyoza,  shaping
onig ir i ,  or  making
t a m a g o y a k i .  T h e
instructions are written
in a clear, friendly tone
t h a t  f e e l s  l i k e  a
cooking class led by a
patient  friend.  When
you  cook  from  Just
O n e  C o o k b o o k
Essential  Japanese
Recipes,  you  are  not
just  following a list  of
ingredients—you  are
learning  the  “why”
behind  each  step,
which  builds  genuine
culinary  intuition.

A Focus on
Everyday



Japanese Meals

Unlike many cookbooks
that  highlight  fancy
restaurant  dishes,  this
collection  centers  on
the  meals  Japanese
families eat daily.  You
will  find  recipes  for
miso  soup,  Japanese
r i c e ,  s i m m e r e d
vegetables, grilled fish,
and  simple  stir-fries.
These are the building
blocks  of  a  healthy,
balanced  Japanese
diet.  The  concept  of
ichiju-sansai (one soup,
t h r e e  s i d e s )  i s
frequently  discussed,
encouraging  you  to
c reate  comple te ,
nutritious  meals  with
minimal  fuss.

Must-Try
Essential

Recipes from
Just One
Cookbook

The  website  boasts
hundreds  of  recipes,
but a few stand out as
absolute essentials  for
anyone  starting  their
Japanese  cook ing
journey.  Below  are
some iconic dishes you
can  confidently  make
using  the  Just  One
Cookbook  Essential
Japanese  Recipes
framework.

Classic Miso Soup

M i s o  s o u p  i s  t h e
c o r n e r s t o n e  o f
Japanese  breakfast,
lunch,  and  dinner.
N a m i k o ’ s  r e c i p e
teaches  you  how  to
m a k e  d a s h i  f r o m
scratch  using  kombu
(kelp) and katsuobushi
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(bonito  flakes),  then
how  to  incorporate
miso  paste  without
b o i l i n g  i t  ( w h i c h
destroys  flavor  and
probiotics).  The recipe
i s  e n d l e s s l y
cus tom i zab l e—add
t o f u ,  w a k a m e
s e a w e e d ,  g r e e n
on ions ,  o r  c lams .
Mastering  this  recipe
gives  you  a  base  for
countless  variations
a n d  a  d e e p e r
a p p r e c i a t i o n  f o r
umami.

Fluffy Japanese
Rice

Perfect  rice  is  non-
negotiable in Japanese
cooking. The Just One
Cookbook  Essential
Japanese  Recipes
explains  the  crucial
steps:  washing  rice
until  the  water  runs
clear, soaking it for at

least  30 minutes,  and
using  the  right  water-
to-rice ratio. Once you
learn this method, you
can  make  sushi  rice,
rice  bowls  (donburi),
a n d  o n i g i r i  w i t h
confidence.  The  recipe
also  covers  how  to
c o o k  r i c e  o n  t h e
stovetop,  in  a  r ice
cooker, or in an Instant
Pot.

Chicken Teriyaki

Teriyaki  is  a  staple in
J a p a n e s e  h o m e
cooking,  yet  many
American versions  are
overly sweet or gloppy.
Namiko’s  authentic
recipe  uses  just  four
ingredients: soy sauce,
mirin, sake, and sugar.
She shows you how to
pan-fry  chicken  thighs
until  crispy-skinned,
then  simmer  them  in
the  glossy  sauce.  The



result  is  a  balanced,
savory-sweet dish that
pairs  beautifully  with
r i ce  and  s teamed
vegetables.

Gyudon
(Japanese Beef
Bowl)

Gyudon is the ultimate
comfort  food—thinly
sliced beef and onions
simmered in a savory-
sweet broth over rice.
This recipe is a favorite
because  i t  comes
together  in  under  30
m i n u t e s ,  u s e s
affordable  ingredients,
a n d  d e l i v e r s
r e s t a u r a n t - q u a l i t y
flavor.  The  key  is
slicing the beef against
t h e  g r a i n  a n d
simmering it  just  long
enough  to  absorb  the
s a u c e  w i t h o u t
becoming  tough.

Homemade
Ramen (Shoyu or
Miso)

While  making  ramen
from scratch may seem
daunting, the essential
recipes  break  it  down
in to  manageab le
components: the broth,
the  tare  (seasoning
base),  the  toppings,
and the noodles  (with
guidance  on  store-
bought  options).  The
shoyu ramen with soy
sauce-based broth is a
great  starting  point.
You  will  learn  how to
make  a  rich  chicken
a n d  p o r k  s t o c k ,
marinate  soft-boiled
eggs, and slice chashu
pork  belly.  This  is  a
weekend  project  that
yields deeply satisfying
results.
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Japanese Curry
Rice

J apanese  cur ry  i s
thicker,  sweeter,  and
milder  than  Indian  or
Thai curries. The recipe
shows you how to build
flavor  from  scratch
using  onions,  carrots,
p o t a t o e s ,  a n d  a
h o m e m a d e  r o u x ,
rather than relying on
boxed curry cubes. The
secret  is  caramelizing
the onions deeply and
adding a touch of apple
o r  h o n e y  f o r
sweetness.  This  dish
freezes  well  and  is  a
family  favorite  across
Japan.

Essential
Tools and
Ingredients

to Get
Started

To cook the Just One
Cookbook  Essential
Japanese  Recipes
efficiently,  you  do  not
need  a  full  Japanese
kitchen.  However,  a
few  key  items  make
the process easier and
more authentic:

Rice cooker –
Not essential but
highly
convenient. A
small 3-cup
model is ideal for
home use.
Sharp chef's
knife –
Important for
slicing
vegetables and
meat thinly.
Japanese
mortar and
pestle
(suribachi) –



Great for
grinding sesame
seeds or making
dressings (a
regular mortar
works too).
Dashi
ingredients –
Kombu and
katsuobushi (or
use dashi
granules for
convenience).
Mirin and sake
– Japanese
cooking wine and
sweet rice wine
that add depth.
Shoyu (soy
sauce) – Use a
good quality
Japanese soy
sauce like
Kikkoman or
Yamasa.
Miso paste –
White (shiro)
miso is mild; red
(aka) miso is
stronger.

Panko
breadcrumbs –
For katsu or
karaage.

Namiko often provides
s u b s t i t u t i o n
suggestions,  so  if  you
cannot  find  a  specific
ingredient,  do  not
worry.  The  essential
recipes are designed to
be  flexible  without
losing  their  soul.

Why Trust
Just One
Cookbook for
Essential
Japanese
Recipes?

Since  its  launch  in
2 0 1 1 ,  J u s t  O n e
Cookbook  has  grown
into  a  trusted  brand
w i t h  m i l l i o n s  o f
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month ly  v i s i to rs .
Namiko Chen earned a
degree in food science
and worked in the food
industry before starting
the  blog.  Her  recipes
are  thoroughly  tested,
often multiple times, to
ensure  they  work  for
home cooks worldwide.
She  also  collaborates
with  her  husband  to
create  high-quality
video content,  making
learning  even  more
accessible.

T h e  c o m m u n i t y
surrounding the site is
another  testament  to
its  reliability.  Readers
frequently  share  their
successful  results,  ask
questions,  and  offer
tips.  The  comment
sections are active and
helpful,  often  with
Namiko  personally
responding.  This  level
of engagement builds a

sense  of  trust  that  is
rare  in  the  d ig i ta l
recipe  world.

Tips for
Cooking
Japanese
Recipes at
Home

To get the most out of
t h e  J u s t  O n e
Cookbook  Essential
Japanese  Recipes,
keep  these  practical
tips  in  mind:

Read the entire1.
recipe before
starting.
Japanese cooking
often involves
multiple small
steps, and
having
everything
prepped (mise en
place) reduces



stress.
Use a kitchen2.
scale. Japanese
recipes are often
given in grams
for precision,
especially for rice
and liquids. A
scale improves
consistency.
Don't rush the3.
dashi. Even if
you use
granules, take
time to brew a
flavorful broth. It
makes a huge
difference in
soups and
simmered
dishes.
Season in4.
layers. Many
Japanese dishes
add seasoning at
different
stages—first a
little soy sauce,
then salt or
sugar, then a

final splash. This
builds
complexity.
Embrace5.
leftovers.
Japanese home
cooking often
involves making
extra rice or
curry to use the
next day. Flavors
often deepen
overnight.
Adapt to your6.
taste. Namiko
encourages
adjustments. If
you prefer less
salt, reduce the
soy sauce. Use
veggies you have
on hand.

Conclusion

Exploring  Japanese
cuisine  through  the
Just  One  Cookbook
Essential  Japanese
Recipes is a rewarding
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journey that opens up
a  world  of  flavor,
tradition, and healthful
eating.  These  recipes
are  more  than  just
instructions—they  are
a n  i n v i t a t i o n  t o
experience the warmth
a n d  p r e c i s i o n  o f
J a p a n e s e  h o m e
cooking from your own
kitchen.  Whether  you
start  with  a  simple
bowl  of  miso  soup  or
tackle a full  spread of
sushi  and  gyoza,  the
guidance  is  c lear ,
encourag ing,  and

reliable. By focusing on
authentic  ingredients,
practical  techniques,
a n d  t h o u g h t f u l
explanations,  Namiko
Chen  has  created  an
essential resource that
belongs in every home
cook’s  library.  Start
with  one  recipe,  and
before  long  you  will
build the confidence to
c o o k  a  c o m p l e t e
Japanese  meal  that
tas tes  jus t  l i ke  i t
should:  del ic ious,
balanced,  and  made
with  love.


