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INTRODUCTION
Brief Chronology/Timeline of Teriyaki
1813 – The earliest known document that mentions teriyaki
is Shijûhachi Kuse (Forty-eight habits) written by Shikitei
Sanba in Japanese.
1889 Dec. 8 – The earliest known English-language
document that mentions teriyaki is an article by Frederick
Stearns titled “A Japanese dinner,” which appeared in the
Detroit Free Press on page 16. It refers to Salmon teriyaki.
1898 – The earliest known English-language book that
mentions teriyaki is An Unabridged Japanese-English
Dictionary compiled by Frank Brinkley et al. and published
in Tokyo by Sanseido. It states: “Teriyaki: Flesh of fish
baked with a kind of sauce composed of soy, mirin, and
sugar.” Thus, the two earliest English-language documents
say that fish is the basis for teriyaki.
1965 – The earliest known commercial teriyaki sauce is
Diamond Teriyaki Sauce made by Honolulu Sake Brewery
& Ice Co., Ltd. and launched this year.
The 2nd earliest was La Choy Teriyaki Sauce, launched in
1966 by La Choy Food Products of Archbold, Ohio.
The 3rd earliest was Kikkoman Hawaiian Teriyaki Sauce.
It was widely promoted. However, note that Kikkoman is
presenting Teriyaki Sauce as an Hawaiian product, whereas
it really is a Japanese product – originating in Japan.
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ABOUT THIS BOOK
This is the most comprehensive book ever published about
the history of teriyaki. It has been compiled, one record at a
time over a period of 42 years, in an attempt to document the
history of this interesting subject. It is also the single most
current and useful source of information on this subject.
This is one of more than 100 books compiled by William
Shurtleff and Akiko Aoyagi, and published by the Soyinfo
Center. It is based on historical principles, listing all known
documents and commercial products in chronological order.
It features detailed information on:

•

37 different document types, both published and
unpublished.

•

372 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

33 unpublished archival documents.

•

44 original Soyinfo Center interviews and overviews
never before published, except perhaps in our books.
84 commercial soy products.

Thus, it is a powerful tool for understanding the development
of this subject from its earliest beginnings to the present.
Each bibliographic record in this book contains (in
addition to the typical author, date, title, volume and pages
information) the author’s address, number of references
cited, original title of all non-English language publications
together with an English translation of the title, month and
issue of publication, and the first author’s first name (if
given). For most books, we state if it is illustrated, whether
or not it has an index, and the height in centimeters.
All of the graphics (labels, ads, leaflets, etc) displayed in this
book are on file, organized by subject, chronologically, in the
Soyinfo Center’s Graphics Collection.
For commercial soy products (CSP), each record includes
(if possible) the product name, date of introduction,
manufacturer’s name, address and phone number, and (in
many cases) ingredients, weight, packaging and price,
storage requirements, nutritional composition, and a
description of the label. Sources of additional information on
each product (such as advertisements, articles, patents, etc.)
are also given.
A complete subject/geographical index is also included.
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ABBREVIATIONS USED IN THIS BOOK
A&M = Agricultural and Mechanical
Agric. = Agricultural or Agriculture
Agric. Exp. Station = Agricultural Experiment Station
ARS = Agricultural Research Service
ASA = American Soybean Association
Assoc. = Association, Associate
Asst. = Assistant
Aug. = August
Ave. = Avenue
Blvd. = Boulevard
bu = bushel(s)
ca. = about (circa)
cc = cubic centimeter(s)
Chap. = Chapter
cm = centimeter(s)
Co. = company
Corp. = Corporation
Dec. = December
Dep. or Dept. = Department
Depts. = Departments
Div. = Division
Dr. = Drive
E. = East
ed. = edition or editor
e.g. = for example
Exp. = Experiment
Feb. = February
fl oz = fluid ounce(s)
ft = foot or feet
gm = gram(s)
ha = hectare(s)
i.e. = in other words
Inc. = Incorporated
incl. = including
Illust. = Illustrated or Illustration(s)
Inst. = Institute
J. = Journal
J. of the American Oil Chemists’ Soc. = Journal of the
American Oil Chemists’ Society
Jan. = January
kg = kilogram(s)
km = kilometer(s)
Lab. = Laboratory
Labs. = Laboratories
lb = pound(s)
Ltd. = Limited
mcg = microgram(s)
mg = milligram(s)
ml = milliliter(s)

mm = millimeter(s)
N. = North
No. = number or North
Nov. = November
Oct. = October
oz = ounce(s)
p. = page(s)
photo(s) = photograph(s)
P.O. Box = Post Office Box
Prof. = Professor
psi = pounds per square inch
R&D = Research and Development
Rd. = Road
Rev. = Revised
RPM = revolutions per minute
S. = South
SANA = Soyfoods Association of North America
Sept. = September
St. = Street
tonnes = metric tons
trans. = translator(s)
Univ. = University
USB = United Soybean Board
USDA = United States Department of Agriculture
Vol. = volume
V.P. = Vice President
vs. = versus
W. = West
°C = degrees Celsius (Centigrade)
°F = degrees Fahrenheit
> = greater than, more than
< = less than
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HOW TO MAKE THE BEST USE OF THIS DIGITAL BOOK - THREE KEYS

1. Read the Introduction and Chronology/Timeline
located near the beginning of the book; it contains
highlights and a summary of the book.
2. Search the book. The KEY to using this digital book,
which is in PDF format, is to SEARCH IT using Adobe
Acrobat Reader: For those few who do not have it, Google:
Acrobat Reader - then select the free download for your
type of computer.
Click on the link to this book and wait for the book
to load completely and the hourglass by the cursor to
disappear (4-6 minutes).
Type [Ctrl+F] to “Find.” A white search box will appear
near the top right of your screen.
Type in your search term, such as Hawaii or Teriyaki
Sauce.
You will be told how many times this term appears, then
the first one will be highlighted.
To go to the next occurrence, click the down arrow, etc.
3. Use the indexes, located at the end of the book. Suppose
you are looking for all records about tofu. These can appear
in the text under a variety of different names: bean curd,
tahu, doufu, to-fu, etc. Yet all of these will appear (by record
number) under the word “Tofu” in the index. See “How to
Use the Index,” below. Also:
Chronological Order: The publications and products in this
book are listed with the earliest first and the most recent last.
Within each year, references are sorted alphabetically by
author. If you are interested in only current information, start
reading at the back, just before the indexes.
A Reference Book: Like an encyclopedia or any other
reference book, this work is meant to be searched first - to
find exactly the information you are looking for - and then to
be read.
How to Use the Index: A subject and country index is
located at the back of this book. It will help you to go
directly to the specific information that interests you. Browse
through it briefly to familiarize yourself with its contents and
format.
Each record in the book has been assigned a sequential
number, starting with 1 for the first/earliest reference. It
is this number, not the page number, to which the indexes
refer. A publication will typically be listed in each index in

more than one place, and major documents may have 30-40
subject index entries. Thus a publication about the nutritional
value of tofu and soymilk in India would be indexed under
at least four headings in the subject and country index:
Nutrition, Tofu, Soymilk, and Asia, South: India.
Note the extensive use of cross references to help you:
e.g. “Bean curd. See Tofu.”
Countries and States/Provinces: Every record contains
a country keyword. Most USA and Canadian records also
contain a state or province keyword, indexed at “U.S. States”
or “Canadian Provinces and Territories” respectively. All
countries are indexed under their region or continent. Thus
for Egypt, look under Africa: Egypt, and not under Egypt.
For Brazil, see the entry at Latin America, South America:
Brazil. For India, see Asia, South: India. For Australia see
Oceania: Australia.
Most Important Documents: Look in the Index under
“Important Documents -.”
Organizations: Many of the larger, more innovative, or
pioneering soy-related companies appear in the subject
index – companies like ADM / Archer Daniels Midland Co.,
AGP, Cargill, DuPont, Kikkoman, Monsanto, Tofutti, etc.
Worldwide, we index many major soybean crushers, tofu
makers, soymilk and soymilk equipment manufacturers,
soyfoods companies with various products, Seventh-day
Adventist food companies, soy protein makers (including
pioneers), soy sauce manufacturers, soy ice cream, tempeh,
soynut, soy flour companies, etc.
Other key organizations include Society for
Acclimatization (from 1855 in France), American Soybean
Association, National Oilseed/Soybean Processors
Association, Research & Development Centers (Peoria,
Cornell), Meals for Millions Foundation, and International
Soybean Programs (INTSOY, AVRDC, IITA, International
Inst. of Agriculture, and United Nations). Pioneer soy protein
companies include Borden, Drackett, Glidden, Griffith Labs.,
Gunther, Laucks, Protein Technologies International, and
Rich Products.
Soyfoods: Look under the most common name: Tofu, Miso,
Soymilk, Soy Ice Cream, Soy Cheese, Soy Yogurt, Soy
Flour, Green Vegetable Soybeans, or Whole Dry Soybeans.
But note: Soy Proteins: Isolates, Soy Proteins: Textured
Products, etc.
Industrial (Non-Food) Uses of Soybeans: Look under
“Industrial Uses ...” for more than 17 subject headings.

Copyright © 2022 by Soyinfo Center

TERIYAKI (1813-2022) 9

Pioneers - Individuals: Laszlo Berczeller, Henry Ford,
Friedrich Haberlandt, Artemy A. Horvath, Englebert
Kaempfer, Mildred Lager, William J. Morse, etc. SoyRelated Movements: Soyfoods Movement, Vegetarianism,
Health and Dietary Reform Movements (esp. 1830-1930s),
Health Foods Movement (1920s-1960s), Animal Welfare/
Rights. These are indexed under the person’s last name or
movement name.
Nutrition: All subjects related to soybean nutrition (protein
quality, minerals, antinutritional factors, etc.) are indexed
under Nutrition, in one of more than 70 subcategories.
Soybean Production: All subjects related to growing,
marketing, and trading soybeans are indexed under Soybean
Production, e.g., Soybean Production: Nitrogen Fixation,
or Soybean Production: Plant Protection, or Soybean
Production: Variety Development.
Other Special Index Headings: Browsing through the
subject index will show you many more interesting subject
headings, such as Industry and Market Statistics, Information
(incl. computers, databases, libraries), Standards,
Bibliographies (works containing more than 50 references),
and History (soy-related).
Commercial Soy Products (CSP): See “About This Book.”
SoyaScan Notes: This is a term we have created exclusively
for use with this database. A SoyaScan Notes Interview
contains all the important material in short interviews
conducted and transcribed by William Shurtleff. This
material has not been published in any other source. Longer
interviews are designated as such, and listed as unpublished
manuscripts. A transcript of each can be ordered from
Soyinfo Center Library. A SoyaScan Notes Summary is a
summary by William Shurtleff of existing information on
one subject.

[23* ref] means that most of these references are not about
soybeans or soyfoods.
Documents Owned by Soyinfo Center: Lack of an *
(asterisk) at the end of a reference indicates that the Soyinfo
Center Library owns all or part of that document. We own
roughly three fourths of the documents listed. Photocopies of
hard-to-find documents or those without copyright protection
can be ordered for a fee. Please contact us for details.
Document Types: The SoyaScan database contains 135+
different types of documents, both published (books,
journal articles, patents, annual reports, theses, catalogs,
news releases, videos, etc.) and unpublished (interviews,
unpublished manuscripts, letters, summaries, etc.).
Customized Database Searches: This book was printed
from SoyaScan, a large computerized database produced
by the Soyinfo Center. Customized/personalized reports
are “The Perfect Book,” containing exactly the information
you need on any subject you can define, and they are now
just a phone call away. For example: Current statistics on
tofu and soymilk production and sales in England, France,
and Germany. Or soybean varietal development and genetic
research in Third World countries before 1970. Or details on
all tofu cheesecakes and dressings ever made. You name it,
we’ve got it. For fast results, call us now!
BIBLIO: The software program used to produce this book
and the SoyaScan database, and to computerize the Soyinfo
Center Library is named BIBLIO. Based on Advanced
Revelation, it was developed by Soyinfo Center, Tony
Cooper and John Ladd.
History of Soybeans and Soyfoods: Many of our digital
books have a corresponding chapter in our forthcoming
scholarly work titled History of Soybeans and Soyfoods
(4 volumes). Manuscript chapters from that book are now
available, free of charge, on our website, www.soyinfocenter.
com and many finished chapters are available free of charge
in PDF format on our website and on Google Books.

“Note:” When this term is used in a record’s summary, it
indicates that the information which follows it has been
added by the producer of this database.

About the Soyinfo Center: An overview of our
publications, computerized databases, services, and history is
given on our website.

Asterisks at End of Individual References:
1. An asterisk (*) at the end of a record means that
Soyinfo Center does not own that document. Lack of an
asterisk means that Soyinfo Center owns all or part of the
document.
2. An asterisk after eng (eng*) means that Soyinfo Center
has done a partial or complete translation into English of that
document.
3. An asterisk in a listing of the number of references

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF TERIYAKI
(1813-2022)

1. Shikitei Sanba. 1813. Shijûhachi Kuse [Forty-eight
habits]. Japan. [Jap]
• Summary: In a letter of 5 Jan. 2007, Ishige Naomichi, the
noted Japanese food historian writes: “As far as I know, the
first appearance of the word ‘teriyaki’ was in 1813, when
Shijûhachi Kuse [48 habits], written by Shikitei Sanba, was
published. The word appeared in the second volume of the
novel as ‘shrimp teriyaki’. The original text was a block
[woodblock-print?] book, so the page number was unknown.
However, according to the reprinted edition, the details are
as follows: Ukiyodoko: Shijûhachi Kuse in Shincho Nippon
Kotenshusei 52, Honda Yasuo (corrections and notes),
Tokyo: Shincho-sha, 1982, p. 237.”

Note 1. According to Wikipedia (July 2014) Shikitei
Sanba is the pen name of Kikuchi Hisanori, where Kikuchi is
the author’s family name. He was a Japanese comic writer of
the Edo period. A portrait illustration is shown.

Note 2. According to WorldCat, a bound edition was
published in 1885 [Meiji 18] by Kakuseisha in Tokyo. It is
available as both a rare book and a less-rare microfiche.
Note 3. This is the earliest known document that
contains the word “teriyaki.” Address: Japan.
2. Stearns, Frederick. 1889. A Japanese dinner: An elaborate
and somewhat curious affair of many courses. Dainty dishes
served in rare and most exquisite porcelains: A cup of tea
made from priceless leaves–The menu in detail. Detroit Free
Press. Dec. 8. p. 16.
• Summary: The writer was invited to dine with a Japanese
gentleman in Tokio at a “beautiful new tea house, called
Kan-toku-tei (lofty virtue), in the midst of one of the finest
and oldest landscape gardens of Tokio. This garden is over
250 years old.” The first-class Japanese dinner was laid for
four persons. Since the writer was unable to sit on his heels
or to use chopsticks, the dinner was served on a Western
style and he used “that vulgar utensil called a fork.”
Each dish and the vessel in which it was served are
described. Three little piles of zests were served with
one course: Yellow chrysanthemum petals, bruised and
moistened with salted water; horse radish; and small
cucumbers very thinly sliced and pickled in brine. Several
of the foods were dipped “into a little cup of soy [sauce],
adding at the same time one or more of the zests.”
Another course “consisted of young bamboo shoots
(resembling somewhat our asparagus) cooked in soy
sauce and mirin. With these were... salmon soaked first in
soy sauce and then broiled, but eaten cold. This is called
teriyaki.”
Note: This is the earliest English-language document
seen (July 2022) that contains the word “teriyaki.” It does
not contain the term “teriyaki sauce.”
The next course, a soup, included “a greenish sea weed
called nori,...”
“The only criticism I would make upon Japanese food
is that it is too much salted to suit foreign palates. But for
daintiness of appearance, pretty decorations and exquisite
porcelains it would be difficult to find a parallel.” Address:
Yokohama, Japan.
3. Springfield Reporter (Springfield, Vermont). 1890. A
Japanese dinner. An elaborate and curious affair of many
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courses. Dainty dishes served in rare and most exquisite
porcelains. Jan. 10. p. 3, col. 3.
• Summary: “A special invitation to dine came to me from
a Japanese gentleman of Tokyo, who is connected with the
ordnance department of the army, The dinner was laid in a
beautiful new tea house, called Kan-toku-tei, (lofty virtue),
in the midst of one of the finest and the oldest landscape
gardens of Tokio. This garden is over 250 years old and
was planted and owned by Mito, a powerful and wealthy
daimyo of former times. It formed a part of his yashiki, or
town residence grounds, so large that it took one hour to
walk around them. It is now the property of the Imperial
government, and is devoted to arsenal uses,...
The meal is then described: “With these were
mushrooms, cured, dried in salt, and salmon, soaked first
in soy sauce and then broiled, but eaten cold. This is called
teriyaki...”
4. Brinkley, Frank; Nanjô, F.; Iwasaki, Y.; Mitsukuri, K.;
Matsumura, J. comp. 1898. An unabridged Japanese-English
dictionary: With copious illustrations. Tokyo: Sanseido. xxvi
+ 1687 p. Illust. 19 cm. [Jap; Eng]
• Summary: “... with coöperation of Prof. K. Mitsukuri in
zoological terms, Prof. J. Matsumura in botanical terms.”
For each entry, the romanized word comes first,
followed by the word written in hiragana and then in kanji
(Chinese characters). Note 1. The authors often use the
word “bean” when they should use the word “soybean.” Soy
related:
“Aburage: Bean-curd fried in oil.
“Amazake: Sweet sake; a kind of drink made of
fermented rice. Syn. [Synonym]: Hitoyozake, Kozake.
“Ame: A honey-like jelly made of flour of various
grains; starch-sugar.
“Ammochi: Mochi stuffed or covered with boiled and
crushed pea-beans [sic, azuki beans] mixed with sugar.
“Azuki [bot.] Mungo.
“Azuki meshi: Rice and red pea beans mixed and boiled
for food.
Azuki mochi: Same as Am-mochi.
“Dengaku: (2) (Coll.) Tôfu baked and covered with
sweetened miso. Dengaku wo yaku: to bake or prepare
dengaku.
“Dengaku-dôfu: See above.
“Daizu (Bot.) Soja bean.
“Edamame: (1) (lit.) Branch bean. (2) (coll.) [Soy]
Beans boiled in pods on the stalks.
“Gobuzuke: Dried radish chopped into pieces of about
5 bu (of half an inch) in length and cooked with soy [sauce]
and sugar.
“Gusokuni: Lobster chopped into transverse pieces and
cooked with sugar and soy.
“Hachihaidôfu: Tôfu chopped into small pieces and
boiled in a soup composed of four cups full of water, two of

soy, and two of sake.
“Hitasu–Shôyu ni hitasu: To steep in soy.
“Hiyayakko: tôfu served cold.
“Ikanago-shôyu: Soy prepared in Sanuki [on Shikoku
island], from a kind of fish called Ikanago.
Irimame: Parched peas or [soy] beans. Irimame ni
hana ga saku (coll. Prov.) (lit.) blossoms on parched peas;
something regarded as impossible.
“Iritori: Fowls boiled with a mixture of sugar, soy and
mirin until the sauce is fully absorbed.
“Iritsuke: Any fish roasted or boiled in a pan until the
sauce or soy is fully absorbed.
“Kabayaki: (1) A way of roasting fish. (2) Eels cut open
on the dorsal line, covered with soy mixed with sugar, and
roasted. (3) Unagi no kabayaki: Roasted eels.
“Kenchin: (Modern Chin.) (1) Black beans malted and
fried, and eaten with soy or table salt. (2) A soup containing
various vegetables and tôfu mixed together and fried.
“Kigaracha-meshi: Rice boiled with water and a small
quantity of sake or soy (so called from its yellowish color).
“Kijiyaki: The flesh of bonito or tunny-fish covered with
soy and sugar, and baked.
“Kinako: [Soy] Bean flour (of yellowish or greenish
color).
“Kinome-dengaku: Tôfu or the fruit of the egg plant
covered with a pasty mixture of miso, sugar, and the buds or
leaves of the sanshô, and baked.
“Kiuri-momi: Cucumber chopped fine and seasoned
with salt, vinegar and soy.
“Kôji: Yeast, barm [sic]. Kôji wo nekasu: To make yeast
[sic, kôji].
“Kokushô: A soup prepared with miso and the flesh of
koi [carp] (cyprinus haematoperus).
“Kombumaki: Roasted or cooked fish wrapped in a
piece of kombu, tied and boiled with sugar and soy.
“Kuromame: (Bot.) Black soy bean.
“Kyarabuki: The stems of the fuki boiled with soy.
“Mamemaki: A ceremony of scattering parched peas
[sic, soybeans] about in an occupied house to drive out evils
spirits, celebrated on the last night of December, or the early
part of January (o.s.) [old style] crying aloud the while fuku
wa uchi (fortune inside), oni wa soto (devils outside). Syn.
Oniyarai, Setsubun.
“Mame-no-ko: [Soy] Bean flour used for covering or
sprinkling over mochi, dango. Syn. Kinako.
Note 2. This is the earliest document seen (May 2022)
which explains that kinako is used as a coating for mochi.
“Miso: A kind of sauce made of wheat, [soy] bean, and
salt. Miso wo tsukeru: (a) (lit.) to spoil (as one’s coat) with
miso. (b) (fig. coll.) to disgrace one’s self; Tonda miso wo
tsuketa: (coll.) have met with a shocking failure.
“Misokoshi: A miso strainer.
“Misomame: (Bot.) Soja bean, Glycine.
“Misoshiru: A kind of soup made with miso.
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“Moromi: The grounds or lees left in making soy or sake
and used as food.
“Moromi-sake: A kind of sake with rice grounds not
separated from the liquid. Syn. Doburoku, Nigorizake.
“Murasaki: Another name for the sardine, or for soy.
Namaage or Nama-age: Not listed.
“Nattô: A kind of food made of boiled [soy] beans
(usually sold in small packages made of rice straw).
“Nigari: The brine left by the deliquescence of salt.
“Nigashio: Same as Nigari.
“Oborodôfu: (1) A tôfu boiled down until it is almost
dry and relished with soy and sugar. (2) A kind of tôfu [sic,
unpressed tofu curds].
“Omame: (Bot.) Soy bean.
“Satsuma-iri: Food prepared by cooking a mixture of
parched rice and finely chopped sweet potato, and relishing it
with soy and sugar.
“Shitaji: Soy. See Shôyu.
“Shôyu: A kind of sauce made by pressing a fermented
mixture of calcined barley meal, boiled [soy] beans, yeast,
water, and salt; soy. Syn. Shitaji, tamari.
“Shôyu no moromi: Soy before it is pressed.
“Suiri: Cooked with vinegar. Iwashi no suiri: A sardine
cooked with a mixture of vinegar and soy. Syn. Suni.
“Sukimi: Flesh of fish sliced thin, and eaten relished
with soy and wasabi or horse-radish.
“Sukiyaki: Roasting sliced meat or flesh with soy, in a
shallow pan. Note 3. This is the earliest document seen (May
2022) that contains the word “sukiyaki.”
“Sumiso: A kind of sauce made by rubbing together
miso and vinegar in a mortar [suribachi].
“Suribachi: An earthenware vessel used in rubbing miso;
a mortar.
“Sushi: (1) Fish seasoned with vinegar. (2) A general
name for food made of boiled rice and fish, eggs, vegetable,
etc. seasoned with vinegar and soy. As an affix the form is
changed to zushi. Inari-zushi: food made of fried tôfu stuffed
with a kind of chirashi-zushi.
“Tamari: Soy before it is pressed [sic].
“Tekkamiso: A kind of food made by roasting miso
mixed with parched beans, chopped burdock, and a little oil.
Temae: (1) One’s own side. O temae miso wa shio ga
karai: (coll.) Self approbation is disgusting.
“Teriyaki: Flesh of fish baked with a kind of sauce
composed of soy, mirin, and sugar.
“Tôfu: A kind of food made from bean curd hardened
by mixing with a small quantity of the brine left after the
deliquescence of salt [nigari]. In composition the form
changes into dôfu. Tôfu ni kasugae: (Prov.) (lit.) an iron
clamp to connect pieces of tofu; no effect. Yaki-dôfu: Baked
tôfu [grilled tofu].
Note 4. This is the earliest document seen (July 2022)
that uses the term “Yaki-dôfu” to refer to grilled tofu.
“Tsukuru: To pickle in sake, brine vinegar, etc. Shôyu wo

tsukete yaku: To bake [grill] seasoned with soy. Syn. Hitasu,
uruosu.
“Uchimame: The soy bean flattened with hammer and
boiled in soup.
“Udondôfu: Tôfu cut into udon-like pieces, and eaten
boiled in a soup made of cups of soy, two of sake in four
cups of water.
“Yuba: The skin of bean curd used as food. Syn. Uba.
“Yudôfu: Boiled tôfu.” Address: 1. Captain, R.A., Editor
of the Japan Mail; 2. M.A., Bungakuhakushi; 3. Nôgakushi.
5. Brooklyn Daily Eagle (Brooklyn, New York). 1900.
Montauk Club gives a Japanese dinner. Brave members
fearlessly eat of strange dishes with ferocious names. Some
even use chop sticks. Jan. 14. p. 36, col. 6.
• Summary: “Sashimi (raw fish), of the red snapper variety...
Each person was served with three slices of this fish, with
seaweed, seasoned with salt and vinegar.
“Misoshiru (Japanese pea soup) was made from gray
peas parboiled, afterward placed in a jar with Japanese yeast.
It is then permitted to ferment for twenty-four hours, after
which it is passed through a tamis, a small sieve. To this is
then added chicken broth, the whole being permitted to boil
for half an hour. Dried mushrooms are cut up and added to
the soup, which is then ready to be served.
“Teriyaki (bluefish with spinach) was well liked. It was
made from blue fish cut up, placed into a roasting pan and
Soya sauce and mushrooms added. The whole was then
allowed to cook in the oven until soft...”
“Soya sauce is also used in a recipe for Umani (stewed
chicken and bamboo sprouts).”
6. Plaut, Hermann. 1905. Japanese conversation-grammar:
With numerous reading lessons and dialogues. Heidelberg,
Germany: Julius Groos; New York & Washington, DC:
Brentano’s. viii + 391 p. See p. 111-13. [Eng; Jap]
• Summary: Words (p. 111): “misoshiru–a soup made with
miso, a kind of bean-sauce.” “nimame–boiled [soy] beans.”
“teriyaki–meat or fish baked with shôyu.”
Page 113. “15. Reading Lesson. Nihon no shokuji.”
“teriyaki unagi.”
Note: This is an early English-language document that
contains the word “teriyaki.” It does not contains the term
“teriyaki sauce.” The word and the definition are both in
English; the book is in English with Japanese lessons and
words. Address: Berlin, Germany.
7. Pacific Commercial Advertiser (The) (Honolulu, Hawaii).
1906. Japanese are hosts at banquet: Promotion Committee is
entertained at Waikiki. March 27. p. 1, 3.
• Summary: “Clad in kimonos, eating with chopsticks,
and partaking of edibles mainly Japanese and cooked in
truly Oriental style, the members of the Hawaii Promotion
Committee, their wives and several others were the
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guests last evening of Mr. and Mrs. T. Mochitsuki at a
complimentary dinner given at the Japanese Mochitsuki
Club, Waikiki...”
“All the other guests at the board were haoles. The
dinner was spread in the long banquet hall. Previous to
entering the banquet hall the guests were robed in kimonos.
Some of the gentlemen enjoyed hot baths as well, following
the Japanese custom, before going to the table... the various
rooms used by guests were arranged for the geisha dancing
to come later in the evening.”
The menu of the “Japanese Dinner” served on March 26
is given. One of the courses is: “Teriyaki–Broiled fish with
Soy [sauce].”
Page 3, col. 3: “There is a certainty that the Promotion
Committee will add Japanese dinners to the list of general
attractions for tourists.”
Note 1. This is the earliest document seen (July 2022)
concerning teriyaki in Hawaii. The next reference to teriyaki
in Hawaii is in Feb. 1940, so the word was not commonly
used there.
Note 2. In Hawaii, a haole is a person who is not a
native Hawaiian, especially a white person.
8. Terry, Thomas Philip. 1914. Terry’s Japanese empire:
Including Korea and Formosa, with chapters on Manchuria...
A guidebook for travelers. Boston and New York: Houghton
Mifflin Co.; London: Constable & Co., Ltd.; Tokyo: KyoBun-Kwan, Ginza, Shichome. cclxxxiii + 799 p. See p. 515.
Maps. Index. 16 cm. [75 ref]
• Summary: This guidebook, after its 283-page introduction,
is organized geographically into: 1. Central Japan. 2.
Northern Japan. 3. Yezo, the Kuriles, and Saghalien. 4.
Western Japan. 5. Kyushu and the Loochoo and Goto islands.
6. Korea, Manchuria, and the Trans-Siberian Railway. 7.
Formosa (Taiwan) and the Pescadores. Abbreviations (p. ix).
List of maps (13).
In the Introduction: Japanese inns (p. xxxvi, xxxix-xl):
The best food is not always to be had in the most pretentious
places. In certain modest inns, where the rooms are as bare
as a monk’s cell, and the general appearance of austerity
might argue a strict economy, there will often come, as an
agreeable surprise, dainty food served in dishes that delight
the lover of beautiful porcelain or lacquer. Later the traveler
may learn that the place enjoys fame for some savory
specialty–eels boiled in soy, broiled crayfish, stewed octopus,
buckwheat-macaroni, or the like.”
“Food is served in the guest’s room on a lacquered tray...
One of the soups may be made of... lobster, or seaweed, in
which case it is amazingly thin and unpalatable; the other of
beans [miso], bean curd or something of that nature. Salt is
not provided unless asked for. Many of the dishes are cooked
in soy; a tiny dish of which is supplied for dipping bits into
before eating them.”
Japanese food (p. xliii-xlvii): “Rice is a luxury with

thousands of the peasants; it takes the place of bread with the
well-conditioned; and wherever it is eaten to the exclusion
of other foods it produces (because the thin phosphorous
skin is polished off it) the prevalent beriberi. The proportion
of animal food is small. Beans eaten in a variety of ways
occupy a conspicuous place in the food of all classes and
they supply the nitrogenous matter essential to those who
rarely eat meat and who do not get the casein obtained by
cheese-eating peoples. The soy-bean (daizu; omame) ranks
first in extent, variety of use, and value among the pulse
of Japan, and in point of nutriment is quite near to meat. It
contains nearly two fifths of its weight in legumin, nearly
one sixth in fat, and is rich in nitrogen. It is to the Nipponese
what frijoles are to Mexicans and garbanzos (chick-peas) to
Spaniards. Of the numerous varieties some are made into
curd [tofu], and into the widely celebrated bean-sauce (the
Worcestershire of Asia) called shoyu (sho, soy; yu, oil), and
which is almost as indispensable as rice. It forms the daily
relish of the rich man and the beggar, and is in as general use
as tea and tobacco.”
Fish (sakana)... Teriyaki: Fish in a sauce of soy, mirin,
and sugar... Sashimi: raw fish cut in thin slices and eaten
after being dipped in shoyu.–Kabayaki: fish which is first
steamed then dipped into soy and roasted (or eels cut open
on the dorsal line, covered with soy mixed with sugar, and
roasted). The latter dish, usually called Unagi-no-kabayaki,
is a favorite with the Japanese,...”
“Rice:... Azuki-meshi: rice and red pea-beans mixed
(boiled).–Mochi: small dough-cakes made of rice and sold
throughout Japan.–Sushi: a general name for food of boiled
rice and fish, eggs, vegetables, etc., seasoned with vinegar
and soy...–Inari-zushi: fried tofu stuffed with chirashi-zushi.
Note: This is the earliest English-language document
seen (May 2022) that contains the term Inari-zushi.
- Maki-zushi: boiled rice and other vegetables rolled and
wrapped in a sheet of the sea weed called Asakusa-nori...–
Kombu-zushi: fish seasoned with vinegar and wrapped in a
piece of the edible seaweed known as Laminaria japonica. A
differentiation of this popular food is the Kombumaki: baked
or roasted fish wrapped in kombu, then tied, and boiled in
sugar and soy.
Various:... Tsukudani: small fish boiled in soy and used
as a relish or condiment (named for Tsukudajima, a place
in Tokyo famous for its preparation).–Oden: a stew (greatly
enjoyed by the proletariat) of fried bean-curd, lotus-roots,
potatoes, etc.” Ame and midzu ame.
“Soup (shiru): Tôfu-jiru: bean-curd soup.–Miso-shiru:
bean-soup with vegetables.”
Railways–Dining cars (p. lxxxiv): Discusses “The
unique and not unpalatable bento,–a sort of national
sandwich,–put up (usually cold) in thin, flat, twin boxes
(bento-bako) of dainty white wood (1 in. high, 5-7 in. long),
along with a paper napkin (kuchifuki) and a pair of chopsticks (hashi), and sold at many stations, is distinctively
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Japanese and widely popular... Besides the full box of plain
boiled rice, the ordinary (15 sen) bento contains usually... a
few boiled black beans (nimame)... seaweed (kobu)...” Rice
cakes (mochi) with the kernel of yokan, or sweet [azuki]
bean paste, which usually forms their center.
Buddhism (cxc): Again the rice-flour cake [mochi] is
offered at the domestic altar. It now takes the form of a lotuspetal with capsule of [azuki] bean-paste.” (an).
Yokohama (p. 13): “The return gifts from the emperor
and princes included...jars of soy [sauce]; coral and silver
ornaments;...”
Tokyo (p. 199): “The hill beyond the intersecting
roadway is called Suribachi-yama because of the similarity
in shape to a suribachi–an earthenware vessel in which beansoup [miso soup] is prepared.”
Nikko–Shops: “... the kuri-yokan (so-called from the
chestnuts mixed with the sweetened bean-paste [azuki]) is
good and cheap (10 sen).”
Kyoto–The Shinto Shrine of Inari. There are many local
festivals, the most important of which is the Inari-matsuri
which usually falls on June 5. There are trick riders on
horseback and decorated sacred cars [carts] are “placed in
the procession, and the day is devoted to general jollity–and
pocket- picking. On this occasion the people eat Inari-zushi,
or fried tofu stuffed with boiled rice, since tofu [fried, as
aburage] is the favorite food of the fox popularly believed
to be the messenger of Inari (and by extension, the God of
Rice).”
Kyoto–Miidera (p. 504-05): Travelers visit Benkei’s Iron
Pot (Benkei-no-shiru nabe), a very old, rusted, and broken
contraption (about 5 ft. wide and 3 deep) resembling a soapboiler, and from which Yoshitsune’s devoted servitor (and
popular hero) is supposed to have eaten his bean-soup [miso
soup]–which may well be doubted.”
Kyôto to Kôya-San (p. 515): For the Western traveler
there is “a tiny kitchen, a blessed refuge wherein, if he is
making a prolonged stay, he may cook his un-Christian food
without the vegetarian priests knowing (or caring) that such
a sacrilege is being committed! Meals are served in one’s
apartment; the food is purely vegetable, and after the second
day distressfully unpalatable. Fish, flesh, fowl, butter, cheese,
eggs, milk, bread, coffee, and other necessaries of life are
absent, and are replaced by seaweed, greens, bamboo-shoots,
cabbage, daikon in various unappetizing forms, and other
garden-truck which one eats as a novelty the first meal and
rejects with an involuntary tightening of the throat when it is
offered at the second and third. In addition there are flabby
mushrooms boiled in very thin water without seasoning; the
omnipresent boiled rice without sugar, milk, or salt; a beancurd (tofu) for which one acquires a liking only after much
patient effort; a yellow substance (known as yuba) made of
the skin of bean-curd, and looking and tasting like thin sheet
rubber;...”
Kobe excursion–The Tansan Hotel (p. 630): The

strawberries and other ground fruits and vegetables, which
grow nearly all the time in this favored spot, are enriched
with [soy] bean-cake only [no human excrement is used] (as
a precaution against typhoid).”
Korea (p. 725): “Among the dishes dear to the native
heart are pounded capsicum, bean curd [tofu], various
sauces of abominable odors, a species of sour kraut (kimshi
[kimchi]), seaweed, salt fish, and salted seaweed fried in
batter.”
Manchuria and the Trans-Siberian Railway (p. 756):
“Considerable [soy] bean-cake and furs, and vast quantities
of lumber, etc., come down the river from upper Manchuria
and Siberia.”
Also discusses edible seaweed (p. xliv, 330): Japanese
food: “Seaweed in almost endless variety enters largely into
foodstuffs. Not only are the giants of the marine flora taken
up and utilized in various ways, but also the more delicate
red and green sorts–the use of which has been adopted by
other nations. Most of the edible green and red algae bear
the generic term nori, while the words umi-kusa, or kai-so
(which also means bêche-de-mer), are used for algae in
general. Many of the weeds are eaten fresh, others in soup.
Some are dried or pickled and eaten in vinegar. They usually
appear in commerce in the form of little packages, to the sale
of which special stores are dedicated. Certain varieties are
converted into jelly.”
Yezo–fisheries: “Certain of the many varieties of edible
seaweed which flourish along the Japanese coast are found
in Yezo, particularly the circumpolar tangle (Laminaria) and
seawracks (Fucus species), which prefer cold water and a
heavy surf. For this reason sea-algae add considerably to the
value of the Yezo exports.”
Note: The author resided for almost 12 years in Japan
and made repeated journeys on foot (and otherwise) from
one end of the country to the other. Address: F.R.G.S.
[Fellow of the Royal Geographical Society, England].
9. Brooklyn Daily Eagle (Brooklyn, New York). 1916. Some
typical dishes of the Allies. June 16. p. 38, cols. 3-4.
• Summary: “Grace Clergue Harrison and Gertrude Clergue
have compiled an interesting collection of recipes popular
in various European countries, entitled ‘Allied Cookery,’
and the book is now on sale at the Allied Bazar in the Grand
Central Palace.” The following recipes have been taken from
the book.
“Salmon Teriyaki (Japanese). Mix well together ½
cupful of Japanese Shoyu and 1 tablespoonful of Mirin. Put
a salmon on the grill and when nearly done spread the sauce
on the salmon with a brush freely; then put back on the grill
and cook until it browns. When that side is done, cook the
other side in the same way
“Note: Japanese Shoyu is made of wheat and [soy]
beans. Mirin is cooking wine.”
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10. Miami Daily Metropolis (Miami News). 1916. Some
typical dishes of the Allies. July 6. p. 10.
• Summary: A recipe for Salmon teriyaki (Japanese) is
given: “Mix well together 1-2 cupful [sic, ½ cupful] of
Japanese Shoyu and 1 tablespoonful of Mirin [sweet sake]:
put a salmon on the grill and when nearly done spread the
sauce on the salmon with a brush freely. Then put back on
the grill and cook until it browns. When that side is done,
cook the other side the same way.
“Note:–Japanese Shoyu is made of wheat and beans.”
Note: This is the earliest English-language document
seen (April 2012) that contains a recipe for teriyaki sauce
[very crude] or fish teriyaki.
11. Knisely, Burton. 1918. Japan’s alluring homes–Japan’s
winsome women. Freeport Journal-Standard (Freeport,
Illinois). Aug. 9. p. 12.
• Summary: The author and his colleague had the rare
opportunity to have a meal in a Japanese home. “There was
a suimono, a soup containing fish; gohan, or rice, every grain
full, firm and dry, teriyaki, a baked fish which nevertheless
tasted raw to me; chawanmushi...”
12. Christian Science Monitor. 1933. Popular dishes of
Japan. July 7. p. 6.
• Summary: “These Japanese recipes comes to us by way of
a resident in the legation quarter of Peiping, China. We have
been told that American and European residents in China
enjoy Japanese food and often patronize Japanese restaurants
there. Japanese food is nourishing yet light. The mainstays of
their diet are fish and vegetables” [sic, rice].
The recipe for “Suimono, or Japanese consomme” calls
for: “Soy sauce, which is easily obtainable from Japanese
and Chinese grocers or other importers. If not, any good fishand-meat sauce such as Worcestershire will produce a similar
effect if desired.”
The recipe for Teriyaki states: “(A fish recipe whose
name means merely ‘Broiled’ [sic, it means ‘shining broiled’
or ‘glazed broiled’]).
“Wash thoroughly and cut into pieces: 1 piece tunny
fish or salmon of medium size. Soak [marinate] for about 10
hours in a mixture of: 1½ cups sweet white wine-flavoring
(non-alcoholic) [perhaps mirin] and
“¼ cup soy sauce or other fish sauce, such as
Worcestershire. Then broil the same liquid mixture over
a slow fire for about 15 minutes, or until the fish appears
done when poked lightly with a fork. The recipe need not be
salted unless desired, as the soy or other sauce contains salt
flavoring.”
The recipe for “Mitsu mame (‘Honeydew beans’)”
states: “The sweet red beans known as adzuki, which are
similar to our dried [kidney] beans and dried peas, are a
predominant ingredient in many Japanese sweets.”
Note 1 The main ingredient in this teriyaki dish is fish,

not beef or poultry.
Note 2. The teriyaki [sauce] is extremely simple
compared with later recipes.
Also contains recipes for: Rice–Japanese style. Chawan
mushi.
13. Terry, Thomas Philip. 1933. Terry’s guide to the Japanese
Empire, including Chôsen (Korea) and Taiwan (Formosa),
with chapters on Manchuria, the Trans-Siberian railway, and
the chief ocean routes to Japan: a handbook for travelers,
with 8 specially drawn maps and 23 plans. Revised and
augmented ed. Boston and New York: Houghton Mifflin
Company; London, Geografia, Ltd. [etc., etc.]. cclxxxlv
+ 799 p. Maps (some folded). Index. 17 cm. With 85
unnumbered pages of ads at the end and 9 at front of book.
• Summary: A digital version of this book is available on
HathiTrust.
In the section on “Japanese Inns” we read (p. xxxvi):
“Later the traveler may learn that the place enjoys fame for
some savory specialty–eels boiled in soy,...”
In the same section we read (p. xl): “... the other of
beans, bean-curd or something of that nature. Salt is not
provided unless asked for. Many of the dishes are cooked
in soy, a tiny dish of which is supplied for dipping bits into
before eating them.”
In the section on “Japanese Food” we read (p. xlii):
“Sukiyaki restaurants are features of many cities.” “Some of
it is delicious, and the more the foreigner eats of it the more
he likes it. Those dishes which are mawkish to the American
palate can sometimes be rendered appetizing by the addition
of the excellent shoyu sauce (which is quite salty), grated
cheese, etc.”
In the same section (p. xliii): “The soy-bean (daizu;
ômame) ranks first in extent, variety of use, and value among
the pulse of Japan, and in point of nutriment is quite near to
meat. It contains nearly two fifths of its weight in legumin,
nearly one sixth in fat, and is rich in nitrogen. It is to the
Nipponese what frijoles are to Mexicans and garbanzos
(chick-peas) to Spaniards. Of the numerous varieties some
are made into curd [tofu], and into the widely celebrated
bean-sauce (the Worcestershire of Asia) called shoyu (sho,
soy; yu, oil), and which is almost as indispensable as rice. It
forms the daily relish of the rich man and the beggar, and is
in as general use as tea and tobacco.”
In the same section (p. xlv): Teriyaki: fish in a sauce of
soy, mirin, and sugar. “Sashimi: raw fish cut in thin slices
and eaten after being dipped in shoyu.–Kabayaki: fish which
is first steamed then dipped into soy and roasted (or eels cut
open on the dorsal line, covered with soy mixed with sugar,
and roasted).” “Hachi-zakana: a large fish salted and broiled,
or boiled in soy.–Uman: picked-up fish or fowl boiled (with
lotus-roots and potatoes) in soy and flavored with mirin... Iritamago: eggs stirred, then boiled in shoyu.”
In the same section under “Rice” (p. xlvi): “Azuki-
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meshi: rice and red pea-beans mixed (boiled). Mochi: small
dough-cakes made of rice and sold throughout Japan.–
Sushi: a general name for food of boiled rice and fish, eggs,
vegetables, etc., seasoned with vinegar and soy. As an
affix [suffix] the form is changed into zushi... Inari-zushi:
fried tôfu stuffed with chirashi-zushi... A differentiation of
this popular food is the Kombumaki: baked or roasted fish
wrapped in kombu, then tied, and boiled in sugar and soy...
Note: This is the earliest English-language document
seen (May 2022) that contains the term “fried tôfu” (with
diacritics).
Tsukudani: small fish boiled in soy and used as a relish
or condiment (named for Tsukudajima, a place in Tokyo
famous for its preparation)... Oden: a stew (greatly enjoyed
by the proletariat) of fried bean-curd, lotus-roots, potatoes,
etc.”
In the same section (p. xlvii): “Soup (shiru). Tôfu-jiru:
bean-curd soup.–Miso-shiru: bean soup with vegetables.”
In the section on Yokohama (p. 24) is a long quotation
from Commodore Matthew Perry’s Narrative (Vol. 1, p.
357): There was an exchange of gifts: “’The return gifts from
the Emperor and the princes included beautiful specimens of
gold lacquer; bronze; silver; porcelain; many rolls of fine silk
brocade and pongee; many lacquered articles of rare merit;
a number of rolls of fine crape; figured matting; jars of soy;
coral and silver ornaments;...’”
In the section on Tokyo (p. 113): “Sukiyaki (pronounced
skee-yah’-key) customarily is prepared by the host, who,
with his guests, squat round a small electric brazier brought
to a private room floored with soft matting and bright with
flowers. Slices of red meat (beef), onions, leeks, bambooshoots, mushrooms, bean-curd and various seasoning
vegetables, along with shoyu sauce are placed in the hot
dish where a good soup stock is already sizzling. When all is
cooked (a question of a few minutes) it is served with a raw
egg, in a dainty lacquered bowl, and eaten with chopsticks
(o-hashi–spoons are available)... To eat sukiyaki once is
always to want it. It is filling and satisfying. Many Sukiyaki
restaurants are found throughout Japan. Every city has one or
more.”
In the section on “Kyoto–Inari Shrine” (p. 438): At
the Inari-matsuri, which falls on June 5, “the people eat
Inari-zushi, or fried tôfu stuffed with boiled rice, since tôfu
is the favorite food of the fox popularly believed to be the
messenger of Inari (and by extension, the God of Rice).”
In the section on Kyoto to Koya-san (p. 515): At the inns
on Koya-san, a mountain above and to the west of Kyoto,
vegetarian [sic, vegan] Buddhist priests prepare the meals:
“Meals are served in one’s apartment; the food is purely
vegetable, and after the second day distressfully unpalatable.
Fish, flesh, fowl, butter, cheese, eggs, milk bread, coffee,
and other necessaries of life are absent, and are replaced by
seaweed, greens, bamboo-shoots, cabbage, daikon in various
unappetizing forms, and other garden-truck which one eats

as a novelty the first meal and rejects with an involuntary
tightening of the throat when it is offered at the second and
third. In addition there are flabby mushrooms boiled in very
thin water without seasoning; the omnipresent boiled rice
without sugar, milk, or salt; a bean-curd (tofu) for which
one acquires a liking only after much patient effort; a yellow
substance (known as yuba) made of the skin of bean-curd,
and looking and tasting like thin-sheet rubber; and insipid
sugarless tea. Hot sake can be had when called for.”
In the section on “Korean agriculture” (p. 699):
“Agriculture is the national industry and it gives occupation
to six or seven millions of the people. The native methods
are so primitive that ere long the production will be trebled
by the modern system introduced by the Japanese... The
chief crops are rice, beans, pease, millet, wheat, barley,
tobacco, cotton, castor-oil, potatoes, melons, and peppers.
The people are inordinately fond of lettuce, and nearly
every yard has a plot of it. Besides teaching the Koreans
methods for the development of the land on scientific lines,
the Japanese have established model farms, miniature cotton
and tobacco plantations; horticultural, forestry, and seedling
stations, and besides stocking the country with fresh seeds
and new agricultural tools, they have taught the people how
to breed and care for live-stock, and have quadrupled the
yearly output of Korean silk. The country has been referred
to as a ‘natural orchard,’ and experts are supplanting certain
of the poorly developed fruits with American pears, grapes,
apples, etc.”
In the section on “The Korean Pony” (p. 737): “The
Korean Pony (prototype of the Japanese pony) is one of the
most salient features of Korea. The breed is peculiar to it.
The animals used for burdens are all stallions, from 10 to
12 hands high, well formed, and singularly strong, carrying
from 160 to 200 lbs. 30 M. [miles] a day, week after week,
on sorry food...” “They are fed three times a day on brown
slush as hot as they can drink it, composed of [soy] beans,
chopped millet-stalks, rice-husks, and bran, with the water in
which they have been boiled. Every attempt at friendliness is
resented with teeth and heels.”
In the section on “Korean characteristics” (p. 725): “The
very poor only take two meals a day, but those who can
afford it take three and four. Among the dishes dear to the
native heart are pounded capsicum, bean curd [tofu], various
sauces of abominable odors, a species of sour kraut (kimshi
[kimchi]), seaweed, salt fish, and salted seaweed fried in
batter. ‘Hot dog’ in the literal sense is the piece de resistance
of the Korean menu. There are no harder or more constant
drinkers than the Koreans, and the vice is common to all
classes.”
In the section on Manchuria (p. 756): “From Heijo the
rly. [railway] continues N.W. near the sea. Beyond 209 M.
Shin-anshu, we cross the Seiseiko, then the Daineiko. The
junks which here spread their broad sails to catch the breeze
which blows above the tree-tops, come and go laden with
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timber from the Upper Yalu, wild silk cocoons, furs, soyabeancake, rice and kindred products.”
14. Hawaii Tribune-Herald (Hilo, Hawaii). 1940. Roving
with the university reporter: learning home economics the
modern way. Feb. 4. p. 10, col. 2.
• Summary: “Interesting result: One of the interesting
results of this racial accord comes in the meal schedules. The
hostess for the week must plan one day’s food of her own
race’s dietary. If she is a Japanese student, she may plan to
include sukiyaki, teriyaki and miso shiru in the day’s menu,
and in the kitchen as cook is her Chinese girl friend who
must prepare the Japanese foods.”
15. Manuel, Joe. 1940. You taleen me! Honolulu Advertiser
(The) (Hawaii). July 21. p. 3.
• Summary: “Teriyaki Steak.”
16. Manuel, Joe. 1941. You taleen me! Honolulu Advertiser
(The) (Hawaii). April 13. p. 4.
• Summary: “Beretania street cafe adwatise: Sudden Fry
cheekin like mammy use to make–Also noodle and teriyaki
stake. (Da last kine like Mama San use for make no doubt!).”
17. Hansen, Marilyn. 1944. Soup and salad, Japanese-style:
the 30-minute chef. Morning Herald (The) (Hagerstown,
Maryland). Feb. 23. p. 38, cols. 1-2.
• Summary: One recipe for “Chicken Yakitori” calls for
“Teriyaki Sauce.” The next recipe is for “Teriyaki Sauce” as
follows:
“½ cup soy sauce
“½ cup sake or dry sherry
“1/3 cup mirin (Japanese cooking wine) or pineapple
juice
“3 teaspoons corn starch or katakuriko (potato starch)
“3 tablespoons water
“1. In a 1-quart saucepan, mix soy sauce, sake and
mirin; cook until boiling. Boil for a minute or two.
“2. Mix cornstarch with water; blend until smooth. Add
to soy-sake combination and cook, stirring constantly, until
mixture boils and sauce thickens. Makes 1½ cups.”
18. Morning Herald (The) (Hagerstown, Maryland). 1944.
Now playing–an international luncheon buffet. MondayFriday 11:30 AM–2:00 PM (Ad). July 17. p. 15.
• Summary: “Monday: Oriental Express. Includes Egg Drop
Soup. Won Ton. Sweet ‘n Sour. Teriyaki. Egg Rolls. Fried
Rice. $4.50.” Address: Executive Inn, 2900 Cerrillos Road.
19. Morning Herald (The) (Hagerstown, Maryland). 1944.
Taro’s of Santa Fe (Ad). Aug. 15. p. 48.
• Summary: “Fine Country-Style Japanese Cuisine.
“Teriyaki–Sukiyaki–Tempura.
“Full Sushi Menu. Lovely courtyard. Private Tatami

Rooms.
“Lunch 11:30–2:00 / Dinner 5:30–9:00
“Reservations 984-0101
“321 West San Francisco St.”
20. Honolulu Star-Bulletin (Hawaii). 1946. It’s the Tea
House by the Sea: Seaside Garden (Ad). Aug. 15. p. 48.
• Summary: “(Formerly Shioyu Tea House)
“1811 Moana Road
“Grand Opening Tomorrow–5 P.M.
“Something new for your enjoyment.”
“Phone 95195 or 95538
“Our Specialties
“Chicken Sukiyaki: cooked over charcoal.”
“Teriyaki Steak: broiled over charcoal...”
“Private dining rooms.
“Ample free parking.”
21. Shohko-Cafe. 1946. Authentic Japanese cuisine (Ad).
Morning Herald (The) (Hagerstown, Maryland). April 13. p.
30.
• Summary: “Tempura–Teriyaki–Sashimi–Sushi–Yakitori–
Tonkatsu–Seafood–Chinese Specials.
Now open for Sunday dinner 5:30 to 9:00 pm
983-7288.
“Shohko Cafe–Highly reputed Japanese cuisine and a
long-standing favorite of Santa Feans. Artfully serving the
finest in Japanese fare, full thirty-six foot Sushi Bar (30
varieties), fine wines, imported beers and hot sake. Chinese
dishes also served. 321 Johnson St. at Guadalupe.”
A large square illustration shows Maitreya Buddha.
22. Meade, Mary. 1950. Expert teaches class to prepare
Hawaiian specialties. Chicago Daily Tribune. Jan. 23. p. B3.
• Summary: Chicago home economist Dorothy Roost Bates,
just back from four years in the Hawaiian paradise, was the
teacher in the last of these foreign fare classes.
“The teriyaki is expensive since it requires a tender cut
of beef, preferably the rib eye. Mrs. Bates used sirloin...
Teriyaki (A Japanese appetizer): 1 pound tender beef
steak, ¼ cup soy sauce, 1 tablespoon sugar, 1 clove garlic, 1
teaspoon ginger (fresh), chopped fine.
“Slice meat in thin strips across grain. Place on bamboo
sticks [skewers] (100 for 25 cents in Chinatown).” Mix soy
sauce with other sauce ingredients. Soak meat in sauce 30
minutes or more, turning to marinate evenly. Broil 5 minutes
on each side before serving hot.
“These are usually done over charcoal, but broiling [in
an oven under an overhead gas flame] works very well. The
skewered beef may be arranged on a cooky [cookie] sheet for
broiling.” Also contains recipes for Hawaiian curry. Chicken
luau.
Note 1. This is the earliest teriyaki recipe seen (Nov.
2006) that uses beef (or any other kind of red meat) and the
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main ingredient.
Note 2. It is also the earliest teriyaki recipe seen that has
a complex sauce, similar to modern teriyaki sauces.
23. Brown, Lucia. 1950. Clever appetizers make a party.
Washington Post. Oct. 18. p. C1.
• Summary: “Little appetizers with a flavor all their own”
were served to 144 food editors from across the USA at the
recent National Food Editors conference in New York.
“For instance there were Teriyakis. Ever try them? The
Dole Pineapple people brought the idea from Hawaii for the
occasion. They’re a hot, hearty appetizer made of crunchy
pineapple and broiled beef on skewers. Provide about two
per guest for an afternoon party.”
“Teriyakis: 1 pound tender top beef round or sirloin. 1
No. 2 can (2½ cups) pineapple chunks, drained. ½ cup syrup
drained from pineapple. ¼ cup soy sauce. 1 clove garlic,
chopped fine. 1 teaspoon chopped fresh ginger root or 3/4
teaspoon ground ginger. 1 small jar stuffed olives, drained
(about 22). 22 short metal or wooden skewers (about 4
inches long).”
Cut meat into bite-sized chunks, about the same size as
pineapple chunks. Combine pineapple, soy sauce, garlic and
ginger. Pour over meat cubes in a container and set aside for
at least an hour. Alternate cubes of meat and pineapple on
skewers, then finish off with a stuffed olive. Broil 3 inches
from heat, turning once, for 10-12 minutes. Serve hot. Makes
20-22 servings for 8-10 people.
Note 1. This is the earliest English-language document
seen (April 2012) that contains a good recipe for homemade
teriyaki sauce. It is also the first to use fruit or vegetables
with meat on the skewers. The pineapple chunks and juice
are a delicious addition; the juice replaces sugar.
Note 2. This is the earliest English-language document
seen (April 2012) that contains the word “Teriyakis” (plural).
24. Paddleford, Clementine. 1950. Soup to nuts–From cans:
To a man’s heart. Sun (Baltimore, Maryland). Oct. 23. p. 8.
• Summary: The section titled “Grilled appetizer from
Hawaii” states: “Teriyakis is a grilled appetizer. The idea is
straight from Hawaii. A hearty tidbit; pass the skewers once
and then once again and that’s quite enough, no endless
shuffle of hors d’oeuvre trays and refilling.”
The ingredients are tender top round of beef, canned
pineapple chunks and syrup, “one-fourth cup soy sauce,” a
clove of fresh garlic, fresh ginger root, and ground ginger.
The detailed recipe is given.
Note: This section is quite similar to one published in
the Washington Post on Oct. 18–five days earlier.
25. Radom, Edyth. 1950. Teriyakis, Hawaiian recipe.
Hartford Courant (Connecticut). Nov. 5. p. SM10.
• Summary: Quite similar to (with exactly the same recipe
for Teriyakis): Brown, Lucia. 1950. “Clever appetizers make

a party.” Washington Post. Oct. 18. p. C1.
Note: This is the earliest English-language document
seen (April 2012) with the word “Teriyakis” (or “teriyaki”)
in the title.
26. Anthony Bros. Inc. 1951. The Bar-B-Q Chef (Ad). Los
Angeles Times. April 22. p. G21.
• Summary: “Shish kebab is Armenian, Shashlik is Russian,
en Brochett [sic, en Brochette] is French, and Teri Yaki is
Hawaiian [sic, Japanese]. They all spell delicious barbecued
food.” A recipe for Shashlik (but not Teri Yaki) is given.
A clip-out coupon offers two choices: (1) “Please send
me your Free Bar-B-Q Recipe pamphlet.” (2) “Please send
me an invitation to your barbecue demonstration.” Note: The
company sells barbecue equipment. A brochette is a skewer.
Address: 270 S. Rosemead Blvd., Pasadena [California].
27. Hui Manaolana Foundation (formerly Niji-no-Kai).
1951. Japanese foods (Tested recipes). Honolulu, Oahu,
Hawaii: International Institute, Y.W.C.A. 122 p. Illust. (some
colored). Index. 24 cm.
• Summary: The Hui Manaolana was formerly named Nijino-Kai and is affiliated with the International Institute of
the Y.W.C.A. The book was inspired by Mrs. Isaac M. Cox
(Catherine E.B. Cox), an educator and volunteer advisor to
the Y.M.C.A. Almost all the recipes in this book have been
submitted by members of the group, and that woman’s name
appears next to the recipe title. Shoyu is called for in many
recipes.
Following a preface and an introduction, the recipes
are organized by type. The many interesting ads related to
soyfoods, scattered throughout the book, are cited elsewhere.
Helpful hints (p. 12): “To prevent tofu from crumbling,
soak in salted water for a while before using.” On p. 15 are
4 menus each for breakfast, lunch or supper, and dinner.
Soups: Chiri (Fish & tofu soup). Kenchin (Vegetable soup
with tofu). Basic miso soup. Satsuma jiru (Miso soup with
chicken & vegetables). Oio fish dumplings in miso soup.
Miso soup with long rice. Rice: Azuki meshi (Rice with red
beans). Sekihan (Steamed azuki rice). Inari zushi (Sushi rice
in aburage).
Fish and seafoods: Ebi no teriyaki (Barbecued shrimp.
The sauce consists of: 3/4 cup shoyu, 1 teaspoon gourmet
powder [Ajinomoto], ½ cup sugar, 1 teaspoon grated ginger,
1 clove garlic [crushed]. Mix well). Katsuo no miso yaki
(Tuna broiled with miso sauce). Katsuo teriyaki (Broiled
fresh tuna). Meat and chicken: Sukiyaki (with tofu). Pork and
tofu. Tofu: Gan modoki [Ganmodoki]. Ankake tofu (Boiled
tofu with thick sauce). Tofu with crab meat egg roll. Tofu
tempura. Okara (Bean curd residue dish). Iri dofu. Okara
nira (with aburage). Yudofu with goma [sesame] miso sauce.
Fried tofu cooked in miso. Koya dofu (Frozen soybean curd
cooked in shoyu).
Note 1. This is the earliest English-language document
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seen (May 2022) that uses the term “Koya dofu” (regardless
of capitalization) to refer to dried-frozen tofu. However it
need not be cooked in shoyu.
Note 2. This is the earliest English-language document
seen (May 2022) that contains the term “Gan modoki”
(regardless of hyphenation); it refers to deep-fried tofu
burgers.
Vegetables: Kiriboshi and aburage. Nikomi oden with
yakidofu. Cabbage with mustard & miso sauce. Shira ae–
Watercress (With tofu dressing). Shira ae (Vegetable with
tofu sauce). Daikon sumiso ae (Turnips in miso). Nikomi
oden (Vegetables with miso). Nishime (with tofu). Nasu
no shigiyaki (Fried eggplant with miso sauce). Negi–nuta
(Green onions with miso sauce). Green pepper–miso yaki.
Kuromame (black soybeans). Noodles: Kitsune udon (With
aburage). Relishes: Konbu no tsukudani (Seasoned seaweed).
Tekka miso (Fried miso with gobo). Kaibashira no tsukudani
(Scallops cooked in shoyu). Shoyu turnips. Desserts: Ohagi
(rice cake with bean paste and kinako). Many with kanten,
azuki beans, and azuki koshi an (Sweetened bean paste).
Glossary (p. 97-98) includes: Aburage (fried bean
curd). An (red bean paste). Azuki (red beans). Edamame
(soybeans). Fu (gluten cake). Gourmet powder (monosodium glutamate). Kanten (gelatin made from agar-agar).
Karashimiso (mustard miso). Kinako (yellow soy bean
powder). Kirazu (bean curd residue). Konbu (seaweed).
Kuromame (black soy beans). Miso (fermented rice and
soy beans). Nori (sea weed). Okara (bean curd residue).
Shira-ae (vegetables with mashed tofu). Shoyu (soy sauce).
Sumiso (vinegar and miso sauce). Sushi. Tare (thick shoyu
sauce). Tempura (fritters). Teriyaki (barbecue). Tofu (bean
curd). Ume (pickled plum). Wakame (sea weed). Yakitofu
[yakidofu, broiled or grilled tofu].
Note 3. This is the earliest English-language document
seen (May 2022) that uses the term “Yakitofu” to refer to
grilled tofu.
Note 4. This is the earliest English-language document
May (June 2022) that uses the term “bean curd residue” to
refer to okara.
Note 5. This is the earliest English-language document
seen (May 2022) that uses the term “yellow soy bean
powder” to refer to kinako [roasted whole soy flour]. Note 6.
This is the earliest English-language document seen (April
2022) that mentions “Tekka” (spelled that way, which is now
the proper romanization) or that gives a recipe for making it.
Note 6: This is the earliest English-language document
seen (Oct. 2022) that uses the term “red bean paste” to refer
to An. Address: International Institute Y.W.C.A., Honolulu,
Hawaii.
28. Los Angeles Times. 1952. International flavors spark
Hawaiian food. March 2. p. E11.
• Summary: Take your wife to Hawaii and you may come
home with an international cook, who has a knowledge

of ajinomoto, Japanese shrimp tempura, teriyaki steak
on bamboo skewers, seaweed salads, or charcoal-broiled
octopus covered with miso sauce.
At the Honolulu YMCA, a full five-week course of
cooking classes costs $5 plus a $5 lab fee.
29. Brownstone, Cecily. 1952. American regional cookery.
Hartford Courant (Connecticut). Sept. 21. p. SM12.
• Summary: A review of two cookbooks with one recipe
for Southern fried chicken. “Coast to Coast Cookery,” well
edited by Marian Tracey, “is a collection of recipes to which
over 100 newspaper editors from all parts of the United
States and Canada have contributed.” It contains a recipe for
“teriyaki steak from Hawaii.”
30. America’s newspaper food editors. ed. 1952. Coast to
coast cookery. Lafayette, Indiana: Indiana University Press.
318 p. Index. 24 cm.
• Summary: Recipes submitted by America’s newspaper
food editors. Introduced and selected by Marian Tracy.
Soy is mentioned in six recipes in this book:
Page 20: “Chinese sweet-sour spareribs,” calls for “1
tablespoon soy sauce.”
Page 22: “Chow mein,” calls for “1½ tablespoons soy
sauce.”
Page 147: “Almond dice chicken,” calls for “1
tablespoon soy sauce.”
Page 242: “Pineapple duck,” calls for “1 teaspoon soy
sauce.”
Page 291: “Teriyaki steak. This a Hawaiian variant of a
Japanese dish” that calls for “½ cup soy sauce.”
Page 292: “Beef and tomatoes. This a local [Hawaiian]
adaptation of a Chinese dish” calls for “1 teaspoon soy
sauce.”
31. Nichols, Nell Beaubien. 1952. Good home cooking
across the U.S.A.: A source book of American foods. Ames,
Iowa: Iowa State College Press. 560 p. Illust. by Ray Irwin.
Index. 22 cm. [79* ref]
• Summary: The recipes are arranged by region of the USA.
The Southwest: Mulligan stew, Arizona style (p. 275,
with soy sauce–a reminder of the Chinese cooks in the cow
and mining camps. They also used soy sauce to season
Spaghetti chop suey).
The Great Lakes: Broccoli, cauliflower and cabbage
seasoned with butter and cheese (p. 324. “Women sometimes
send a cruet of soy sauce or vinegar to the table with them”).
The Farm Belt: Illinois soy chili (p. 384, with 3 cups
cooked soy beans). Illinois baked beans (p. 391, with 3 cups
cooked soy beans and 2 teaspoons Worcestershire sauce).
The Pacific Northwest: Barbecued crab (p. 457, with soy
sauce and Worcestershire sauce).
California: Fried rice Chinese style (p. 494, with
soy sauce). “Californians appreciate seasonings–not as a
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substitute for good cooking, which they consider basic, but
to give a dish distinction. For instance, they borrow from the
centuries of experience of Chinese epicures and keep soy
sauce on the kitchen shelf. With it they baste chicken, turkey,
lamb, pork, and veal during roasting; they say it encourages
beautiful, rich browning and oozes fine, subtle flavor” (p.
505).
The Hawaiian Islands: Teriyaki steak (p. 533-34.
Ingredients: 3 pounds beef, ½ cup soy sauce, 2 tablespoons
sugar, 1 clove garlic, 1 small piece ginger root, crushed).
Hawaiian barbecues and beach picnics are much like
those of California. “The sauces for basting meats as they
broil reveal one difference. They contain more soy sauce and
frequently a seasoning of curry powder” (p. 538).
Note: Worcestershire sauce is used in more than 25
recipes in this book. Address: Topeka, Kansas.
32. Manners, Marian. 1953. Lacking ideas for menus? New
cookbooks should help. Los Angeles Times. March 15. p.
C16.
• Summary: Includes a review of the new book Good Home
Cooking Across the U.S.A., by Nell Nichols. Reproduces a
recipe from that book (which see) titled Teriyaki steak.
33. Beck, Mrs. Fred. 1953. Farmers market today (Ad). Los
Angeles Times. June 17. p. 4.
• Summary: “The hibachi is the little charcoal-fired stove
of Japan.” It “is the very best charcoal broiler we’ve seen.”
It looks something like an old-fashioned iron pot, but its
main advantage over “most charcoal broilers and braziers is
an ingenious but simple draft control. It has a damper that
works.”
“With the hibachi comes a book of special recipes
including one for Sukiyaki–and for Teriyaki Sauce. The
price–$19.95.”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “Teriyaki Sauce.”
34. Fern, Stewart. 1953. Hawaii offers summer’s sun without
heat: Tribune travelers’ guide. Chicago Daily Tribune. Oct.
25. p. G7.
• Summary: “Eating costs about the same as at home. Even
budget meals are interesting when vegetables are strange,
crisp oriental varieties, the fruit is fresh, and the entree is
mahimahi, teriyaki beef, or Hawaiian laulau.”
35. Nickerson, Jane. 1954. News of food: New portable
grill is introduced–Use is not limited to outdoors. New York
Times. Feb. 20. p. 14.
• Summary: Hamilton Metal Products, which makes the new
grill held a party at Peter’s Back Yard (64 West Tenth Street)
in New York City. Hamilton asked James Beard, the food
authority, to host the party. Mr. Beard said the grill worked
well for making teriyaki and sukiyaki, two cooked-on-the-

spot Japanese dishes which have become very popular with
Americans.
“Teriyaki consists of thin slices of beef which, after
having been marinated in a savory liquid, are skewered and
then broiled briefly.” Sukiyaki is a combination of beef and
vegetables that the Japanese cook at the table on a small
charcoal brazier.
36. AIEA Super Market. 1954. New Year specials, December
28 to 31, 1954 (Ad). Honolulu Advertiser (The) (Hawaii).
Dec. 28. p. 3.
• Summary: “Oriental Goods–Tako Teriyaki -½s 29¢.”
Note: Tako is the Japanese word for “octopus.”
37. Dick, Peggy. 1955. Barber’s Point: Welcome given latest
arrivals. Honolulu Star-Bulletin (Hawaii). Jan. 8. p. 38.
• Summary: “Barber’s Point, Oahu. Jan. 8...
“Lieutenant and Mrs. John Malinowski met the O’Briens
at the ship and later entertained them with a teriyaki
barbecue dinner in their patio with other guests.”
38. Chun, Ella. 1955. International catering. Honolulu
Advertiser (The) (Hawaii). Jan. 16. p. 45.
• Summary: “There’s color in island parties in the way of
setting, food or entertainment... To delight the guests caterers
may bring out island-inspired food. It could be fancy salad in
half an Hawaiian pineapple shell or Japanese teriyaki steak
on bamboo sticks or...”
39. Honolulu Advertiser (The) (Hawaii). 1955. Another
Tuesday morning Gas Company class. Jan. 20. p. 21.
• Summary: “Sandwiches? Oh, anyone can make
sandwiches–but are they the same old routine?... Teriyaki
hamburger with pineapple tidbits, hot and juicy on toasted
buns:...”
40. Honolulu Advertiser (The) (Hawaii). 1955. Think of
Foodland (Ad). Jan. 20. p. C5.
• Summary: “Meats”
“Rib Eyes–for barbecue or teriyaki, by the Piece, 57¢/
lb.” Address: Honolulu.
41. Star Super Market. 1955. Today’s specials (Ad).
Honolulu Advertiser (The) (Hawaii). Jan. 31. p. 10.
• Summary: “Teriyaki sliced steak, 59¢/lb.” Address: King &
Bretania St., Honolulu.
42. Wichita Beacon (The) (Wichita, Kansas). 1955.
Misfortunes never lessen mother’s love of life: cook of the
week. Feb. 10. p. 25.
• Summary: “Neither polio, nor four months in a wheelchair,
or other misfortunes, have dampened Mrs. John T.
Compton’s enjoyment in life.”
“Mrs. Compton was selected Cook of the Week for her
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Teriyaki Steak Kabobs, an Hawaiian dish.”
43. Beth, Mary. 1955. Milady’s Manner: Women of Oxon
Hill Church create own cookbook. Evening Sun (The)
(Baltimore, Maryland). Feb. 21. p. 26.
• Summary: “Cooking was never meant to be a chore. It was
meant to be an exciting adventure.
“With such a thought in mind, the women of St.
Barnabas Church, in Oxon Hill, Md., near Washington,
have compiled a new cookbook boasting recipes from many
notable households. They run the culinary gamut from
frying trout out of doors, by Supreme Court Justice William
O. Douglas, to concocting fudge that is a favorite of Mrs.
Dwight D. Eisenhower for afternoon tea.”
“International undertones are here, too. A quick
sampling turns up Japanese chicken No Teri-Yaki, an Italian
ice cream,...”
44. White House Market; Emporium Market. 1955. Everyday
low prices (Ad). Guam Daily News (Agana Heights, Guam).
March 3. p. 12.
• Summary: “Meats–Poultry. At lowest prices ever.”
“Teriyaki steaks–lb. 79¢.” Address: 1. Route 4, at the
entrance of Sinajana; 2. Marine Drive, Agana.
45. Reedley Exponent (The) (Reedley, California). 1955.
Surprise shower given Mrs. Kimura. March 10. p. 12.
• Summary: “Mrs. Tsuki Kimura, wife of the Rev. G.
Kimura of the Reedley Buddhist Church, was honored with a
surprise baby shower...”
“Refreshments of osushi, kanten, teri-yaki and other
Japanese delicacies were served from a table centered with
an arrangement of daffodils and greenery in a green and
yellow bowl.”
46. Olival, Thelma B. 1955. Mrs. Tatum tells of cooking and
eating customs of her native isle. Hawaii Tribune-Herald
(Hilo, Hawaii). March 31. p. 11.
• Summary: “Talk with Mrs. Howard Tatum, who comes
from Koror, Palau, brings to light the exciting vistas that
Palau islander–have many recipes–which use familiar
tropical fruit and foods in as delightful a manner as can be
found anywhere in the wide world.”
Note: The Republic of Palau consists of eight principal
islands and more than 250 smaller ones lying roughly 500
miles southeast of the Philippines, in Oceania.
“Crocodiles are occasionally caught and used as food.
Man-eating, they grow up to 20 feet long and are found in
mangrove swamps, lagoons and rivers. They are caught
by spearing and usually are given to all the villagers in
community sharing. The meat is used in teriyaki steaks, or
either broiled or fried.”
47. Lee, Lani. 1955. You asked for it! Honolulu Star-Bulletin

(Hawaii). April 9. p. 56.
• Summary: “Another reader, who has saved all our articles
(for more than a year!) has asked for a recipe for Teriyaki
Steak. This sauce my also be used for bite-sized pieces of
chicken, spare ribs, shrimp or fish.
“3/4 Cup shoyu
“1 Tablespoon sake (or bourbon)
“½ Teaspoon monosodium glutamate
“1 Teaspoon grated ginger
“1 Clove garlic, grated
“½ Cup sugar
“Ingredients may be mixed together thoroughly and
pieces of meat, chicken, or other soaked for two hours and
then broiled over charcoal or in an oven. If cooking is to be
done on top of stove, put shoyu in large frying pan. When it
is warm, add sugar and let it come to a boil without stirring.
When it has boiled for a minute or so, stir, and add other
sauce ingredients. Meat, fish or fowl may then be added in
small pieces or thin slices and simmered until done.”
48. Meade, Mary. 1955. Consul general’s wife gives us
Japanese recipes. Chicago Daily Tribune. Oct. 21. p. B1.
• Summary: Here is Mrs. Okuma’s recipe. “Teriyaki (Six
servings): 1 2½ pound frying chicken. ½ cup soy sauce. ½
cup sake. ½ teaspoon sugar. 1 teaspoon ginger juice (or 1
minced clove garlic). ¼ teaspoon aji-no-moto (monosodium
glutamate).
Soak pieces of chicken for 1½ hours in a mixture of
the other ingredients. Place in a baking pan and bake at 350
degrees [F.] for 45 minutes, Turn pieces several times and
baste with sauce in which chicken was soaked. Serve with
relishes: pickled horseradish, white onions, and cucumbers.
Note: This is the earliest English-language document
seen (Nov. 2006) that uses chicken or poultry as the main
ingredient in a teriyaki recipe. It is also the earliest that calls
for baking (rather than broiling) the ingredients.
49. Cochran, Jane. 1955. Kitchen clues. Tyler Morning
Telegraph (Tyler, Texas). Dec. 16. p. 40.
• Summary: “Rice is the thing that comes to mind first as the
most typical oriental food, but actually the one food with the
most universal use in Japanese and Chinese cookery is not a
normally recognized food at all, but a sauce.
“It’s soy sauce that goes into virtually everything but
dessert. And soy sauce should be classed as a food, because
it is about 10 percent protein.
“Soy sauce, properly made, is a brewed product that
takes a year and a half to produce. It is made of wheat, soy
beans and salt and should be made without chemicals.
“An ardent exponent of the values of soy sauce,
particularly of the Kikko-Man brand which he imports,
is Kay Kuwada of the Pacific Trading Company of San
Francisco.
“He is betting that Americans will share his enthusiasm
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for soy sauce, once they know how to use it.
“For this reason his company has prepared a booklet
in color with 12 illustrated recipes for Japanese-American
Cookery.
“These can be obtained by writing the Pacific Trading
Co., at 249 Davis Street, San Francisco. After the first of the
year they will be attached to the company’s bottles of soy
sauce.
“Here are a few samples:”
Oriental Style Breaded Pork.
Chicken Teri-Yaki
Teri Yaki Sauce
Fried Rice Address: San Francisco (INS).
50. Nickerson, Jane. 1956. Japan big contributor to American
table: Products sent here to go on exhibition.–Recipes
offered. New York Times. Oct. 25. p. 38.
• Summary: Japan exports more than 80 food products to the
United States–more than the writer had expected. The variety
of Japan’s food contributions to America will be the subject
of the Japanese Food Show, which opens to the public
next Tuesday at the Japan Trade Center, 393 Fifth Ave.,
Manhattan. About 50 imported foods will be on display,
some will be for sale, and the preparation of popular recipes
(such as sukiyaki) will be demonstrated.
Imports to be displayed include “shoyu (soy sauce).”
Three Japanese specialty foods shops plan booths at the
show: the Oriental Food Shop (2791 Broadway), Katagiri
(224 East 59th St.), and Tanaka (144 West 65th St.).
A recipe for “Beef teriyaki” calls for: “½ cup shoyu
(Japanese soy sauce)... 1 cake tofu (soy bean curd), cut into
cubes...”
51. Sato, Chieko. 1956. Japanese cooking of all kinds.
Tokyo: Japanese Cooking Research. Printed by the
Kenkyusha Press, Tokyo. [v] + 191 + 224 + 4 + [4] p. of
color plates Illust. (incl. 4 color plates). 19 cm. [Eng; Jap]
• Summary: This remarkable book is written in both English
(from front to back, first 191 pages) and Japanese (from back
to front, 221 p.). There are advertisements for Aji-no-moto
and Kikkoman soy sauce on unnumbered pages in the middle
of the book between the two sections. p. iii: Japanese words
and their English equivalents: aburaage: fried bean-curd.
koyatofu: dried frozen tofu. miso: bean-mash. shoyu: soy
bean sauce or soy sauce. tofu: cake bean-curd or bean-curd.
unohana: bean curd dross [okara].
Pages 8-16: Seasonings: Irizoyu (heated soy sauce, also
called Tosa shoyu). Nikirijoyu (boiled soy sauce). Terijoyu
(glossy soy sauce, often used for teriyaki). Awasejoyu (mixed
soy sauce). Umejoyu (pickled plum soy sauce). Nambanjoyu
(cayenne pepper soy sauce). Gomajoyu (sesame soy sauce,
sesame seed soy sauce). Satojoyu (sweet soy sauce).
Kabayakijoyu (“Eel” soy sauce). Karashijoyu (mustard soy
sauce). Wasabijoyu (horseradish soy sauce). Hosokawajoyu

(Hosokawa soy sauce). Momijijoyu (maple soy sauce).
Tamajoyu (egg soy sauce, also called tamago hitajiru).
Mizorejoyu (“Sleet” soy sauce). Sujoyu (vinegar soy sauce).
Nambangomajoyu (cayenne pepper and sesame seed soy
sauce). Karashisuyu (mustard vinegar soy sauce). Awasemiso
(mixed miso). Sumiso (sour miso). Karashisumiso (sour
mustard miso). Gomamiso (sesame seed miso). Gomasumiso
(sour sesame seed miso). Remonkamiso (lemon miso).
Nambanmiso (cayenne pepper miso). Sanshomiso (Japanese
pepper miso). Dengaku miso (bean curd miso). Shigiyaki
miso (broiled snipe miso). Tamagomiso (egg miso).
Mizoremiso (“Sleet” miso). Wasabi miso (horseradish miso).
Shogamiso (ginger miso). Negi miso (leek miso). Ninniku
miso (garlic miso). Ume miso (pickled plum miso). Note 1.
Japanese mustard and western mustard are different.
Basic art of cooking (p. 17-36): Bean-curd (p. 27). Sea
weeds: Kombu, arame, hijiki, nori. Tofugayu (bean curd
rice gruel, p. 40-41). Inari zushi (p. 45-46). Bokkake gohan
(bean curd on rice). Taisatsuma (sea bream miso over rice).
Goma miso soba (sesame seed miso soba). Kansai style
miso zoni (p. 58). Miso mochi (miso rice cake). Natto mochi
(fermented soy beans with rice cake). An mochi (rice cake
with sweet bean [azuki] paste). Abekawa mochi (Rice cake
with soy bean flour).
Soup cookings (p. 60-67): Shiratama dofu no sumashi
(clear soup with white bean curd dumplings). Gion dofu
no sumashi (clear soup with lemon flavored bean curd).
Agedashi tofu no sumashi (clear soup with fried bean curd).
Miso soup. Taiyaki miso shiru (broiled sea bream miso
soup). Satsumajiru (Miso soup with chicken and mixed
vegetables). Kenchin jiru (with 1 square tofu). Yoshinojiru
(with a piece aburaage).
Boiled cookings (p. 68-92): Most recipes call for soy
sauce. Asari no tsukudani (shellfish boiled down in soy
sauce). Nasu no namban-miso-ni (Egg-plant and hot pepper
with miso). Konnyaku no goma-miso-ni. Iridofu-ni (boiled
parched tofu). Tofu no agedashi-ni (boiled fried bean curd).
Yamakakedofu (bean curd with yam dressing). Kombu no
tsukudani (dried tangle boiled down in soy sauce). Sukiyaki.
Yudofu nabe (hot bean curd in a pan). Oden (Kanto style).
Yosu nabe (with tofu, p. 89). Matsutake no nabeyaki (with
tofu). Niyakko nabe (Tofu and chicken in a pan). Miso no
oden (Oden with miso). Iwashi no miso nabe (sardines with
miso in a pan). Chukafu yose nabe (Chinese style mixed
food in a pan).
Broiled cookings (yakimono, p. 93-113): Ika no misoyaki (cuttle-fish broiled with bean-mash). Pork broiled with
namban goma-joyu (with black sesame soy). Asparagus saute
with bean-mash (miso). Satoimo no gomamiso-yaki (taro
broiled with sesame bean-mash). Bean-curd gomokuri-yaki
(with tofu). Bean-curd oribe-yaki (with 2 tofus). Bean curd
matsukaze-yaki. Kinome dengaku. Dengaku daikon.
Fried cookings (p. 114-131): Kodai no fukuro-age (with
1 tofu). Hyuga tempura (with 1 tofu). Fried pork with sansho
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soy sauce. Tofu no isobe-age. Age-dashi-tofu. Kenchinmake-age. Tofu no sarasa-age.
Steamed cookings (p. 132-54): Tai no kenchin mushi.
Mackerel no natto mushi (with 6 box of natto). Shojin
chawamushi. Tofu no mangetsumushi. Tofu no soboromushi.
Tofu no narutomaki. Ginnan tofu (with ginkgo and tofu).
Nannohana tofu. Sesame tofu. Uguisu tofu. Koyatofu no
kohaku mushi. Tamago tofu.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the term “Sesame tofu” to refer to
sesame tofu.
Blended cookings (aemono, p. 155-185): Sardine’s
sumiso-ae. Herring roe seasoned with mustard bean-mash.
Dried shrimp seasoned with shironuta (bean-curd mash).
Sardines mashed with bean-curd dross (unohana). Daizu
no nihaizubitashi (Soybeans seasoned with 2 combination
dressing of vinegar and soybean sauce). Mamemoyashi
no isoka-ae (bean sprouts flavored with laver). Gomoku
shira-ae (with 1 cake of bean curd). Hijiki no shira-ae (with
soybean sauce and bean curd). Takenoko no kinome-miso-ae
(bamboo sprout seasoned with buds bean-mash). Agetofu
no gomamiso-ae (fried bean curd blended with sesame
bean-mash). Nasu no karashi-miso-ae (eggplant blended
with mustard bean-mash). Ingredients should be all at room
temperature when blended and served promptly.
Solidified cookings (p. 186-91): Awayuki-tofu.
Tamagawa-yose. Mizutama-tofu. Suisho-tofu.
Note 3. Most recipes call for the use of ajinomoto.
52. King Shoyu Co., Ltd. 1956. The king of barbecue sauces:
Broil King (Ad). In: Hui Manaolana. 1956. Japanese Foods:
(Tested recipes). Honolulu, Oahu, Hawaii: Hui Manaolana.
118 p. See p. 50.
• Summary: “Ready-mixed, richly-flavored, rightly blended.
Save time, labor, money and a host of ingredients. Give
Broil King a try. Best by test, East or West.” An illustration
shows a bottle of Broil King Barbecue Sauce. Next to it is a
recipe for Barbecued meat with Teriyaki sauce–with an “X”
drawn through it–since it is unnecessary when you have broil
king. The recipe for Teriyaki sauce (legible beneath the “X”
is): ½ cup shoyu, 1 tablespoon sake, 3 tablespoons sugar, 1
teaspoon ginger (grated), 1 clove garlic (grated). Mix well.
Address: 1215 Kona St., Honolulu, Hawaii. Phone: 66744.
53. Shurtleff, William. 1957. Journal of trip the Hawaiian
Islands. 2 vols. Lafayette, California. Unpublished
manuscript.
• Summary: April 22. Fly to Maui (Hana) where we enjoy
a delicious shish kebab dinner (thin slices of marinated and
grilled, skewered beef) outdoors. I learn a teriyaki sauce
recipe (the first recipe I’ve ever learned for anything) from
the chef: 1 cup soy sauce, 4 tablespoons oil, 1½ tablespoons
sugar, 1 tablespoon vinegar, 1 pinch each ginger and garlic.
Note 1. For many years afterward, Shurtleff prepared

this recipe for teriyaki sauce and used it at barbecues for
family and friends.
Note 2. This is the earliest document seen (June 2019)
that mentions William Shurtleff in connection with any soy
product.
Note 3. Members of the trip were (1) Florence Hay
Reinhardt (Shurtleff’s maternal grandmother), (2) Katharine
Howard (Florence’s close friend), (3) Joanne Glass
(Catherine’s granddaughter and a long-time close friend
of both William Shurtleff and Florence Reinhardt), and (4)
William Shurtleff. The trip lasted from April 12 to April 25,
spring break for Joanne and William, who were both juniors
in high school and age 15. Address: Lafayette, California
94549.
54. Brown, Seletha. 1957. Hawaiian luau brings East and
West together in foods. Christian Science Monitor. Aug. 15.
p. 10.
• Summary: Honolulu, Hawaii–”Terruyaki [teriyaki] steak is
an island favorite [but no recipe is given]. “Japanese Hekka
soon becomes as commonplace to the Haole (Caucasian)
table as hot dogs and mustard. A recipe for “Meat Hekka”
includes: “1 cup diced soy curd (Tofu), optional... ¼ cup soy
sauce.” “Add the rest of the vegetables in individual piles
and mix the Tofu with the meat.”
55. Fumiko. 1957. Sukiyaki: The art of Japanese cooking and
hospitality. Honolulu, Hawaii: Hawaiiana Books. Distributed
by South Sea Sales. 68 p. Undated. Illust. 22 cm.
• Summary: Edited and copyrighted by Scotty Guletz. As
the Contents clearly shows, this book is not mainly about
Sukiyaki but rather about Japanese culture.
Introduction. Hawaiian Hospitality. The Japanese
Smile. Japanese Flower Arrangement. Tea Ceremony. The
Kimono. The Obi The Japanese Fan. The Furoshiki. The
Japanese New Year. New Year Customs. New Years Food
and Ritual. Gifts. Soy Beans. Salt. About Rice. Suggested
Menus. Everyday Table Setting. Formal Table Setting.
Making a Fire. Tableware. Cooking Utensils. The Cutting of
Vegetables. To Cut Fish.
Recipes: Soups. Sashimi. Noodles. Fried Foods
(Agemono). Shrimp Tempura. Boiled Foods (Ninomo).
Nishime. Steamed Foods (Umushimono). Chawan-Mushi.
Egg Roll. Broiled Foods (Yakimono). Teriyaki Sauce. Rice.
Rice With Other Ingredients (Meshimono). Oyako Domburi.
Sauce Pan Foods (Nabemono). Sukiyaki. Sushi-Meshi.
Dressed Foods (Aemono). Pickled Vegetables (Tsukemono).
Pickled dishes (Sunomono). Desserts. Tea. Glossary.
Page 14: “Soy Beans: Soy Beans have been used by the
Japanese for generations, and they are very much in evidence
as they are served in some manner for practically every
Japanese meal.
“Soy beans have been named the ‘20th Century Miracle
Crop’, and rightly so, for they have been put to countless
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uses, in both the industrial and agricultural fields.
“The oil alone from the soy bean has no less than 22
different developments, from glycerine and celluloid to
candles and printing inks. The bean itself is considered the
most versatile, having at least 40 odd uses.
“There is a high percentage of protein in soy beans and
they are the only vegetable known that are classed as the best
meat substitute. They contain vitamins, A, B, and G, which
are Calcium, phosphorous and iron. Here are some of the
various ways the Japanese prepare the green and dried beans.
“1. The green beans can be simply boiled, hulled and
eaten.
“2. Dried beans are made into bean curd, called Tofu.
Tofu is made by soaking the beans in water, mashing them,
straining the mash through cloth and solidifying with the
addition of magnesium chloride.
“3. Aburage–which is tofu, cut into squares or triangles
and fried.
“4. Natto–which is steamed and fermented beans.
“5. Miso–which is bean paste, made by boiling the
beans, crushing them, adding wheat ferment and salt, and
letting them ferment for about two months.
“6. Bean sprouts, which are the young baby sprouts
and can be raised easily in about six days. One cup of beans
will produce 3 to 4 lbs. of sprouts. They can be sauteed with
meats or used in place of other vegetables.
“7. Shoyu–A liquid made from roasted wheat and
steamed soy beans mixed with malt mold [koji] and salted
water, then allowed to ferment. Shoyu is used for flavoring.”
Address: Upper Manoa Valley, Honolulu, Hawaii.
56. Washington Post, Times Herald. 1958. Spicy Japanese
sauce gives character to meats: Discovered in Hawaii. March
14. p. C9.
• Summary: The “spicy Japanese sauce” is teriyaki sauce,
which is featured in this article. Contains recipes for Teriyaki
sauce (with “3 tablespoons brown sugar, ¼ teaspoon ginger,
2 cloves garlic cut, 3/4 cup soy sauce, 1 tablespoon whisky
or brandy, optional, and 1¼ cups of water”), Beef teriyaki
(with 1 cup soy sauce, 1 clove garlic, 1/3 cup saki [sake] or
sherry, 1 inch piece fresh ginger or 1 teaspoon powdered
ginger, 4 tablespoons dark brown sugar, 3 tablespoons grated
onion; the beef is always cut into very thin strips, and each
strip then skewered), and a variation on the latter–Liver
or beef teriyaki (with “2 tablespoons shoyu {Japanese soy
sauce}”).
57. Associated Press. 1958. Trade center lists recipes from
Japan. Racine Sunday Bulletin (Racine, Wisconsin). April 13.
p. 21, col. 8.
• Summary: “San Francisco–Japanese food sellers have
started an all-out campaign to capture the gastronomic
fancy of American palates” with such delicacies as shoyu
(soy sauce). A recipe for Heavenly Hamburger includes 1½

tablespoons of shoyu plus bread crumbs, grated onions, 1
egg, salt, pepper, and ½ teaspoon powdered ginger.
“Shoyu can also be made into Teri-Yaki sauce to
marinate steak, chicken and hamburger.” A recipe for TeriYaki Sauce calls for 2/3 cup shoyu, 2 tablespoons sugar, ¼
cup white wine, ½ tablespoon ginger, and 1 clove chopped
garlic (if desired).
A recipe for barbecue sauce made with shoyu is quite
similar to the Teri-Yaki Sauce recipe.
58. Motoyama, Tekishu. 1958. Inshoku jiten [Encyclopedia
of food and drink]. Tokyo: Heibonsha. 604 p. Illust. 27 cm.
[Jap]
• Summary: Includes listings for the following soyrelated terms: Aburage (deep-fried tofu pouches), aemono
(Japanese-style salads), agedashi-dofu, daizu (soybeans),
dengaku, fu (wheat gluten; but the term “seitan” is not listed
in this book), ganmodoki (tofu burgers), gisei-dofu, gomadofu (sesame tofu), goma-miso (sesame miso), inari-zushi,
iri-dofu (scrambled tofu), kenchin-jiru, miso, namemiso,
natto, oboro-dofu (soymilk curds), oden (stew), okara, shiraae (tofu salad), shoyu, sukiyaki, tekka, teriyaki, tofu, tonyu
(soymilk), tsuto-dofu, unohana (okara), yakimiso (broiled
miso), yuba.
Separate entries, with detailed information, are given for
some of the above words or terms.
59. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu
[Encyclopedia of food and drink: Shoyu (Document part)].
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: Contents: Ways of using soy sauce. Brewing
soy sauce. Chemical soy sauce.
“Ways of using soy sauce (shoyu): It goes without
saying that the spread and development of soy sauce is due
to its ability to enhance the flavors of foods and create new
combinations of flavors. The fact that namasu, a dish of raw
fish and vegetables seasoned with rice vinegar and soy sauce,
is a favorite and representative way of serving sashimi is
due largely to the flavor contributed by the soy sauce. On
the whole, it cannot be denied that soy sauce tantalizes the
palate. The basic significance of soy sauce lies in its ability
to supplement the rather simple flavor given food when
only salt is used as a seasoning. It is generally thought that
the true flavor of soy sauce can best be enjoyed in kijoyu or
plain, fresh unpasteurized soy sauce. Shoyu surpasses other
seasonings in its ability to make each dish unique by evoking
complex and delicate flavors inherent in the food itself.
“It is important that its users recognize this point
from the beginning. Simply speaking, to experience the
quintessence of the flavor of soy sauce, try serving it plain
as kijoyu over fresh sashimi. In some cases the flavor of
fish broiled lightly with salt (shio-yaki) or salted pickles
can be improved by the addition of a very small amount
of soy sauce, however basically these are esteemed for the
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flavor imparted by the salt. And if high-quality koikuchi
is heated above a certain temperature–as is the case in
broiling–a strong and unpleasant flavor will result. In order
to compensate for this, usukuchi was created. Although pale
in color, it contains a relatively large amount of salt. Able to
harmonize well with other seasonings, it has a simple flavor
and dissolves easily in water. It is used for soups and nimono
(dishes simmered in liquids) since there are considered best
when their flavors are light and simple. Used by itself it is
too salty, and its flavor is inferior to that of regular shoyu.
Unless used with liquids in broths, it does not harmonize
well with other flavors.
“In broiled eels (kabayaki), in the mirin soy sauce
(mirin-joyu) used with teriyaki, in tsukudani (preserved
foods simmered in soy sauce), even in foods simmered in
liquids (nimono) and especially in cooking where water
is not used, koikuchi is preferred to usukuchi since it was
originally developed for its rich, distinct flavor, slightly
heavier consistency and darker color. The reason it is heated
in mirin-joyu is to help unite both ingredients. It is also said
that the longer-lasting the seasoning soy sauce (tare) used
for broiled eels, the better; after several years of use, the oil
from the eels and fish becomes mixed with the soy seasoning
sauce. Each time the sauce is used afresh in broiling, the
heat helps the soy, mirin, and oils to “marry.” If the sauce
is reheated in a pot, the fire should be turned off just before
the liquid comes to a boil. Most fish are first broiled without
seasoning sauce, and the sauce then applied later. In the case
of tsukudani, it is more important that it last well than that it
have a fine flavor so the problem is slightly different.
“Usukuchi is used largely in the Kyoto area and
koikuchi in the Tokyo area. However Kyoto cooks use both
types of soy sauce in restaurants and at home whereas Tokyo
cooks use koikuchi almost exclusively, especially at home.
When seasoning foods, if they are too bland or weak, we
usually add shoyu, and if they are too salty we usually add
sugar. Flavors in which sugar and soy sauce are combined
have never been considered high class. Throughout most of
Japan’s culinary history, seasonings, herbs and spices have
been used to a very limited extent. Shoyu and salt have been
used to evoke the flavors inherent in foods, and the people
have come to a deep appreciation for salt from the point of
view of both economy and flavor. If you are well versed
in the way of using salt in foods, there is no need to use
usukuchi, and the efficiency of regular shoyu will rise.
“In recent years, for the sake of portability and
preservation, soy sauce has been spray dried to make soy
sauce powder and crystals. These of course, have a flavor and
fragrance which is inferior to that of regular soy sauce. Since
a small amount of mold often forms on the surface of shoyu
during the warm summer months, this is often removed by
heating the shoyu to 50-60ºC or straining it through cotton
cloth. It can also be prevented by adding a small amount of
mustard oil to the shoyu.

Note: This is the earliest document seen (April 2012)
that mentions spray-dried or dehydrated soy sauce. After
instant noodles were first marketed in Japan in Aug. 1958,
sales of spray-dried increased as a seasoning for the noodles.
“Brewing soy sauce: Soy sauce is made from a
fermented mixture of soybeans and wheat to which water
and salt are added. The three basic varieties are koikuchi
(literally: dark mouth) or regular dark soy sauce, usukuchi
(literally: light mouth) or the lighter, milder, less common
soy sauce used in the Kyoto area and tamari. Each of these
is made by a somewhat different process. However in the
case of the most common soy sauce, it is said that the finest
flavor is attained if the koji is prepared from equal quantities
of soy and wheat. The amount of salt ranges from 90-110%
of the combined amounts of the soybeans and wheat. Thus
the amount of water is generally twice the amount of salt.
The finest soy sauce contains a relatively small percentage
of both salt and water. Inferior grades contain 110% salt or
water, as measured above.
“It is not absolutely necessary that soybeans contain
all of their natural oils in order to use them in soy sauce.
Although a certain percentage of the beans may be defatted
soybeans, this percentage is very delicate. When a large
percentage of defatted soybean meal is used, it is necessary
to use a chemical process for adding amino acids to the soy
sauce in order to obtain satisfactory fragrance in the soy
sauce.
“Ordinarily, the wheat is roasted until golden brown
and cracked into small pieces. The soybeans are rinsed,
soaked overnight in water and then either boiled or steamed.
After they have cooled somewhat, they are mixed with the
cracked roasted wheat, koji spores (tane koji) are added and
the mixture placed in a warm incubation room (muro). By
the fourth day the mixture will have turned into koji and be
covered with a bloom of fragrant white mold. At this time the
salt and water solution are added in order to make moromi,
the mash of soy sauce, wheat and soybeans. This mixture is
stirred from time to time and allowed to ferment and age for
at least one year.
“It is commonly said that one-year-old moromi has
only fragrance, two-year moromi also has flavor and threeyear-old moromi has fine color as well. In order to attain the
perfect blend of fine qualities, these three different types of
moromi are often mixed in the following proportions: 5 parts
1-year moromi, 2 parts 2-year and 1 part 3-year moromi.
When the mixture is placed in a cotton sack and pressed,
about 70-80% of the weight can be extracted as soy sauce
liquid. This is allowed to settle and become clear for 2-3
days. After removing the oil which floats to the surface and
the dregs on the bottom, the remainder–called nama-tamari
(fresh-tamari)–is heated to 60-70ºC to sterilize or pasteurize
it. It is then known as Hi-ire (put into fire), and is ordinary
soy sauce made in Japan” (Continued).
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60. Richards, Janet; Richards, Charles. 1958. Basic Chinese
and Japanese recipes. 3rd ed. rev. and expanded. San
Francisco, California: City Lights Books. 75 p. Index of
recipes. 17 cm.
• Summary: Contents: Introduction (General. For epicures,
vegetarians, and dieters). Chinese recipes. Japanese recipes.
General information: Buffet, party foods & hors d’oeuvres.
To brew tea. Special imported ingredients. Where to get
ingredients & equipment.
Introduction: “Most of the recipes in this book appear
constantly on the menus of the Chinese and Japanese
restaurants of San Francisco, New York, and a few other
cities that have a population segment with Chinese or
Japanese ancestry.” Many recipes call for “soy sauce” and up
to 1 teaspoon “MSG powder.”
The section “For epicures, vegetarians, and dieters”
states: “Of the special foods of the Orient, the most versatile
is the soy bean. The number of widely differing foods made
from soy beans is very large, including bean thread, noodles,
soy sauce, soy milk with its derivatives such as dofu, the
fermented nam yu and fu yu of China and miso of Japan.
Western food technology has also added to the list.”
Soy-related recipes–Chinese: Lo han chai (with dofu
and seaweed, p. 19-21). Dofu with oyster sauce (“1 block of
Japanese tofu, or 2 cakes of Chinese tofu,” p. 22). Steamed
fish with dofu (p. 29-30). Chicken in soy (with 1 cup soy
sauce, p. 31-32). Chinese sauce [commercial]: Foo yü (sharp
thick sauce [fermented tofu]). Jeung yow (soy sauce).
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the terms “nam yu” or “fermented
nam yu” or “Foo yü” to refer to fermented tofu.
Japanese recipes: Miso soup (with tofu. Miso is
“fermented soy beans,” p. 48). Konbu salad (with soy sauce,
p. 49). Egg plant with miso (p. 50). Turnips in soy (soy
sauce, p. 50). Misoyaki (p. 54-55). Joints of chicken teriyaki
(with Teriyaki sauce, p. 56). Beef sukiyaki (with tofu, p. 5960). Beef teriyaki (cook on a hibachi, p. 60). Teriyaki sauce
(p. 61; Ingredients: ½ cup table syrup {light cane molasses},
1 quart shoyu {high quality Japanese soy sauce}, 3/4 lb.
sugar, 2 pieces dashi konbu {dried kelp} 6 inches long, ½
teaspoon MSG powder, 2 tablespoons sake). Quick teriyaki
sauce (p. 61; Ingredients: 3/4 cup soy sauce, 3 tablespoons
sake {or sherry}, ¼ cup sugar, 1 teaspoon grated ginger, ½
tsp. MSG powder). Buta dofu (with “soy bean curd,” p. 63).
Special imported ingredients (p. 68-71): Japanese–
Canned foods: Bean curd, prepared black soy beans.
Packaged foods: Miso (the light variety, fermented soy
bean paste). Bottled foods: Fuyü (Chinese bean cake; Order
top quality such as Quong Hop brand). Shoyu (soy sauce;
Order top quality such as Kikkoman, Higeta, or Marukin).
Chinese–Bottled foods: Soy sauce. Black beans (Dow Shee;
for black bean sauce).
61. Motoyama, Tekishu. 1958. Inshoku jiten: Teriyaki

[Encyclopedia of food and drink: Teriyaki (Document part)].
Tokyo: Heibonsha. 604 p. See p. 397. [Jap]
• Summary: This is a Japanese cooking method used to
make grilled dishes (yakimono ryori). Fish meat is brushed
or dipped in Mirin-shoyu then grilled.
Use the following types of fish: Tai (a sea bream, a red
snapper, a porgy), sawara (a Spanish / spotted mackerel),
buri (a yellowtail), or fresh salmon (nama sake).
Mirin is used as the final touch to give a glossy or
shinier appearance. In Japanese, the term teri o dasu is used
to mean “bring out the gloss / luster” or “to make it shine.”
Therefore it is called teriyaki (glossy / shiny grill).
Note: The meaning of “Mirin-shoyu” is unclear. Are
the only two ingredients mirin (sweetened sake for cooking
/ seasoning) and shoyu (regular Japanese-style soy sauce)?
If yes, in what proportions are they used? If no, what are the
other ingredients and the proportions of each?
62. Manners, Marian. 1959. What shall I cook? Menu ideas.
Los Angeles Times. July 16. p. A9.
• Summary: Sunday’s dinner includes “barbecued turkey
breast teriyaki style (use Japanese soy sauce, white wine,
ginger, garlic).”
63. Los Angeles Times. 1960. Soy sauce gains favor here.
June 9. p. A9.
• Summary: Soy sauce, long a favorite in the Orient, is
increasing in popularity in California with the return of
travelers [and of military personnel] who have experienced
the charms of Japanese cooking.
Soy sauce has come to be used in barbecuing, which is
similar to preparing the famous Japanese teriyaki. “Soy sauce
is also an indispensable ingredient in some marinade recipes.
It adds sweet-tart piquancy, deep color, and distinctive
flavor.”
A recipe for Marinated shrimp calls for “½ cup Japanese
soy sauce.” A recipe for Teriyaki marinade for kebabs calls
for “1 cup Japanese soy sauce.”
64. Kawashima, Robert. 1960. Here’s the way to prepare
sukiyaki, the hottest item in the trade. Los Angeles Times.
Sept. 18. p. K18.
• Summary: “The trade” refers to Japanese restaurant food
in the USA. “The three big dishes, both in Japan and in the
United States, are sukiyaki, tempura, and beef or chicken
teriyaki.” Each requires the use of soy sauce.
A recipe for Sukiyaki cooking sauce calls for “½ cup
Japanese soy sauce.”
A recipe for Teriyaki sauce calls for “1 cup Japanese soy
sauce.”
65. Kikkoman International Inc. 1960. Kikkoman all-purpose
soy sauce: Recipe of the week (Ad). Los Angeles Times. Nov.
10. p. A13.
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• Summary: The recipe, Family-favorite teriyaki meatballs,
features a sauce which calls for ½ cup Kikkoman soy sauce,
1½ tsp. brown sugar, ½ clove chopped garlic, ½ tsp. fresh or
powdered ginger, and ½ cup water. The sauce is poured over
meatballs, which are then baked.
66. Beard, James. 1960. Treasury of outdoor cooking. New
York, NY: Golden Press. 282 p. Illust. (part color by Helen
Federico, photos by John Stewart). Index. 30 cm.
• Summary: Teriyaki is mentioned on p. 101 in a recipe
for Pork Teriyaki. Page 140 is a section titled “Teriyaki”
which begins: “People have come to think of teriyaki as
any thing marinated, placed on a skewer, and broiled. This
is not necessarily so, since in Japan, its land of origin, there
are many such skewered and grilled dishes, and they go by
a number of names. What teriyaki does mean is any meat,
fowl, or fish marinated and broiled with a shiny finish or
glaze. A good marinade is composed of equal parts of shoyu
or soy sauce and sherry, a rather sweet variety. You may add
to this chopped ginger, fresh if you can get it, or the candied
kind; chopped garlic, and, if you can find it, chopped Chinese
parsley, which is the leaf of the coriander plant. (South of the
border it is called cilantro.)...”
Note: James Beard, the famous chef, lived 1903-1985.

a ryokan (traditional inn) in Japan as a “maid prepares
tempting sukiyaki” right in their room. Address: Editor-inChief, Duncan Hines Inst., Inc. Rotarian, Ithaca, New York.
69. Kikkoman International Inc. 1961. Kikkoman (Ad). New
York Times. Sept. 24. p. 111.
• Summary: “Teriyaki sauce: 2/3 cup Kikkoman [i.e., soy
sauce]. 2 tbsps sugar, ¼ cup white wine, ½ tbsp. ginger...
Marinate [meat] 1 hour in Teriyaki sauce.”
Note 1. This is the earliest English-language document
seen (March 2006) that contains the term “teriyaki sauce.”
The Oxford English Dictionary Online (Draft additions
March 2004) defines teriyaki as: “A mixture of soy sauce and
various other flavourings (typically including mirin, sake,
and sugar) used as the marinade or glaze for teriyaki dishes,
and often sold ready-made. Also: teriyaki marinade, teriyaki
sauce.”

67. All star cosmopolitan recipes from Hawaii, the 50th state.
1960? Honolulu, Hawaii: Hawaiian Electric Company. [12]
p. Undated. 23 cm.
• Summary: On page 8 is a recipe for: “Teriyaki Steak
(Barbecued steak)
“3 pounds beef
“1 clove garlic
“½ cup soy sauce,
“1 small piece ginger root, crushed,
“2 tablespoons sugar.
“Slice meat 3/8 inch thick, across the grain if possible.
Combine remaining ingredients and soak meat in this sauce
for 30 minutes. Drain. Place on rack; broil 2 to 3 inches from
heat for 5 to 10 minutes or until brown. Turn and brown
on other side. Serve immediately with rice and vegetables.
Yield: 6 servings.
“For ‘pupus’ (Hawaiian term for cocktail appetizers)
Teriyaki Steak is served as Meat on-a-stick. Slice meat in
very thin 1 inch wide strips, soak in sauce, thread on bamboo
sticks or small skewers and then broil.”

70. Japanese Cooking Companions. comp. 1961. Tempura
and sukiyaki: Selected 60 recipes. Tokyo: Japan Publications
Trading Co. 56 p. Dec. Illust. Index. 21 cm.
• Summary: Note: A similar edition (same publisher, same
number of pages) may have been published in San Francisco,
California, in 1961. Many recipes in this book feature “½ tsp.
AJI-NO-MOTO” written in all capital letters. Facing p. 40
is a full-page blue ad for “Super-Seasoning Aji-no-moto®:
Pure monosodium glutamate.” Many also call for “soy
sauce.”
“Tofu (bean curd cake)” is mentioned on pages 15, 16,
44, 45
“Miso (bean paste)” is featured in Miso-shiru (bean
paste soup) (p. 12, 14-16), Eggplant a la shigiyaki (p. 18).
Oyster casserole (with 7 oz. sweet bean paste {shiro miso};
p. 44), Green peppers pickled in bean paste (p. 50).
A recipe for “Broiled teriyaki” (for five servings) calls
for “5 pieces of fresh salmon, 2 tsp. salt, 3 tbsp. soy sauce,
2 tbsp. mirin (sweet sake), 2 tbsp. sugar and ½ tsp. Aji-nomoto.”
Sea vegetables (nori, kombu) are called for occasionally,
as is “yakidofu (roasted bean cake)” in Sukiyaki (p. 43).
A Glossary (p. 54) includes:
“aburage–fried soy bean curd
“miso–bean paste
“tofu–bean curd cake
“yakidofu–broiled soy bean curd.” Address: Japan.

68. Park, Roy H. 1961. Food–Key to a travel kingdom.
Rotarian (The) 97:31-33. April. *
• Summary: In Japan, teriyaki sauce contains soy sauce as
the marinade’s major ingredient. Sashimi, raw fillet of fish
(such as tuna, sea bass), is dipped in hot mustard and soy
sauce. The ingredients in the bento (Japanese box lunch) are
also seasoned with soy sauce and sugar.
A photo shows people seated around a low table at

71. Japanese and Chinese recipes. 1961. Honolulu, Oahu,
Hawaii: Tongg Publishing Co. 64 p. Illust. 22 cm.
• Summary: Contents: Japanese recipes (key words in
Japanese cookery). Soups (incl. miso soup). Meats (incl.
Teriyaki Meatballs, Teriyaki Pork Roast, Teriyaki Short
Ribs, Teriyaki Rabbit, Teriyaki Hamburger Teriyaki Steak,
Sukiyaki or Hekka, Hamburger-Tofu, Niku no Miso Yaki
{Beef with Miso}).

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 33
Poultry (Chicken Sukiyaki, Chicken Wings Shoyu.
Vegetables (Inari Zushi, Shira Ae, Cucumber Sumiso).
Fish (Clam Tofu, Katsuo no Miso Yaki).
Desserts. Chinese Recipes (Chinese cooking terms).
Soups (Fish Soup with Tofu). Meats. Poultry. Vegetables
(Stuffed Tofu). Fish. Egg Dishes. Desserts. Gourmet Recipes.
Address: Hawaii.
72. Thomas, Harriett. 1962. Island food tastes of
international scope. Honolulu Star-Bulletin (Hawaii). Jan.
31. p. 51.
• Summary: “Food–the universal language–has become one
of the most valuable assets in the economy of the Islands.”
“The Japanese use a surprising amount of dried
beans. Lima beans, a red bean (azuki), a black soy bean
(kuromame), and dried [sic, fresh green] soy beans
(edamame) are most often used.
“Soy beans are used fresh and green, as a dry powder
[kinako] and for sprouts. Other soy bean products are tofu
(a soy bean curd), kirazu [okara] (the residue from tofu
manufacture), aburage (tofu pressed dry and fried in deep
fat), miso (a fermented paste of rice and beans), natto
(fermented beans), and shoyu, a sauce made from soy beans.
“Dried beans are cooked with sugar and shoyu.”
“Many varieties of seaweed are used, fresh and dried.”
Sushi is “rolled in sheets of black seaweed. Kanten is similar
to agar agar, a seaweed product used in making desserts.
In the section on “Sukiyaki,” soy sauce and tofu are
mentioned as ingredients.
In the section on “Tempura” we read: “Perhaps no other
Japanese recipe has become so nationalized since the war as
teriyaki steak. Its flavor appeals to the average American.
“Soy sauce, ginger and garlic are the main ingredients of
the sauce used for marinating thinly sliced meat before it is
broiled.”
73. Doi, Masaru. 1962. The art of Japanese cookery. Tokyo,
Japan: Shibata Publishing Co., Ltd. [x] + 110 p. Illust. (some
color). No index. 22 cm. [Eng]
• Summary: Soy-related recipes include: Tempura sauce
(Tentsuyu, with soy sauce, p. 5). Miso soup with soy bean
curd (p. 5). Kuya-mushi (Egg custard with tofu, p. 13).
Kenchin-mushi of Kodai (Sea bream steamed with tofu
filling, p. 17). Kayaku-gohan (With aburaage, fried soy
bean curd, p. 24). Koya-dofu (Dry frozen bean curd as an
ingredient in sushi, p. 39). Chirashi-sushi (With Koya-dofu,
p. 46). Sukiyaki (With tofu, and shoyu in warishita, p. 50-52).
Mizutaki (With tofu, and shoyu in tsuke-jiru dipping sauce,
p. 58-61). Yudofu (With tofu, and shoyu in tsuke-jiru, p. 6263). Dote-nabe of oysters with white miso paste (p. 63-64).
Shigiyaki of eggplants (With tsuke-miso, p. 66-69). Teri-yaki
(Meat, fish, with tare of 2 parts soy sauce and 3 parts mirin,
p. 73-73). Miso soup (with akamiso, shiro-miso, soy bean
curd, wakame, etc., p. 94, 96-99). Ohagi (with kinako {soy

bean powder} and sesame seeds, p. 106). Shoyu-sashi–A
small soy sauce dispenser (p. 110).
Also discusses: Sekihan (Rice with azuki beans and
gomashio, p. 24-25). Sushi with nori (p. 37). Toasted fu–
Light wheat gluten cake (p. 77). “How to make red bean
paste. Red beans, 1½ c[ups], Sugar, 9 oz.”(p. 106).
Note 1. This is the 2nd earliest English-language
document seen (May 2001) that contains the word “Teriyaki” (or “Teriyaki”). The text reads: “In Teri-yaki rich sauce
which gives a sheen to ingredients is used as seasoning. Teriyaki is preferred for fatty ingredients.”
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the Japanese word “gomashio” to
refer to “sesame salt.”
74. Tanaka, Heihachi; Nicholas, Betty. 1963. The pleasures
of Japanese cooking. Englewood Cliffs, New Jersey: Prentice
Hall, Inc. viii + 247 p. Illust. Index. 22 cm.
• Summary: Contents: Introduction. 1. A chat about Japanese
food: Seasonings and flavorings, table settings and utensils,
kitchen utensils, etiquette, cooking and serving a Japanese
meal. 2. Appetizers. 3. Soups. 4. Broiled dishes. 5. Steamed
dishes. 6. Saucepan foods. 7. Fried foods. 8. Salads. 9.
Vegetables. 10. Rice and noodle dishes. 11. Thirst-quenchers.
12. Desserts. 13, Festival foods. Glossary [of Japanese foods
and utensils]. List of retail outlets for Japanese food products
(national chains and alphabetically by state in the USA).
The book begins (p. 1): “To many Westerners, the
cuisine of Japan consists almost entirely of sukiyaki,
tempura, rice and soy sauce. Nothing could be further from
the truth.”
Vegetables “are harvested at the height of their season,”
when tender and full of flavor, then cooked lightly and used
(for example) “as an ingredient in misoshiru (thick soup
[miso soup]) or pickled” (p. 3).
“If one were to single out the most important vegetable
cultivated in Japan it would be the soybean. For this
legume,... is such a versatile food that it is served in some
manner at practically every Japanese meal.
“In the hilly interior of the country where fish is scarce,
or in the vegetarian menus of the Buddhists, soybeans are
called the ‘fish of the field’ and relied upon as a valuable
source of protein. A favored way of preparing the green
soybean is simply to boil and hull it. Dried soybeans are
ground [sic, soaked before grinding], soaked in water,
cooked and mashed, sieved through silk, and finally cooked
again to produce bean curd or tofu.
“Steamed and fermented beans become natto. Miso, a
bean paste made by boiling soybeans, mashing them, adding
wheat ferment [sic] and salt and allowing this mixture to
ferment for several months, lends itself to use in countless
dishes. Moyashi, the tender young sprouts of the soybean, are
cultivated on indoor racks to conserve precious space in the
fields.” In a few days, a single cup of soybeans will produce
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3-4 pounds of succulent sprouts (p. 3-4).
“Queen of Japanese seasonings is shoyu or soy sauce, a
dark, red-brown. thirst-provoking liquid made from wheat
or barley, soybeans, salt and water. Shoyu is loved by the
Japanese for its piquant flavor and its use is so extensive that
almost no dish is conceivable without it.” A brief history of
shoyu and its forerunner, hishio, and the process for making
shoyu are given. Shoyu “mash is allowed to ferment and
mature naturally for a full eighteen months when it is pressed
and the sauce obtained pasteurized to become refined shoyu.
“Another multi-purpose seasoning and foodstuff is miso,
a paste made from fermented rice and soybeans.” Most miso
“lasts for years without spoiling or deteriorating. There are
two types of miso–red and white. Both are widely used in
Japan but western palates seem to prefer the white type.
Both are highly nutritious and are used in literally hundreds
of ways: as a seasoning, a main dish and the basis of many
hearty, potage-type soups” (p. 5-6).
“For centuries [sic] Japanese cooks have used a dashi
of aji-no-moto, a seaweed or vegetable protein derivative,
to intensify the natural flavors of the foods they cooked.
Translated, aji-no-moto means ‘essence of taste’ (it is often
referred to as taste powder) because the minute white crystals
heighten the inherent flavors of foods,... but lending no flavor
of their own” (p. 6).
Yakimono are broiled foods. “Flavor broiling includes
yakitori (broiled chicken), teriyaki (fish marinated in a sauce
containing shoyu and then broiled),... Miso-broiling is used
for such vegetables as eggplant as well as for fish or meat”
(p. 13).
“Inasmuch as shoyu, or soy sauce, is such an allimportant seasoning and is called for in almost every
Japanese recipe, it should be noted that the use of genuine
shoyu is quite essential. Most other soy sauces, while
excellent for other types of cuisine, really don’t do justice to
Japanese cooking” (p. 19). Also discusses wasabi, sesame
seeds, sesame oil, katsuobushi, konbu, sake, and various
mushrooms (p. 20-22).
“Tofu, or soybean curd, is such a versatile foodstuff–it
may be boiled, fried, steamed, sautéed or marinated–that
it is included as an ingredient in many recipes in this
cookbook. Fresh tofu is sold in cakes; refrigerated, it will
keep about one week. It is also available in cans and, while
the processed product is not quite as tender as the fresh, it
does make a satisfactory substitute. The consistence of tofu
resembles thick custard and it should be handled carefully to
avoid breaking and crumbling. Western taste buds seem to
find tofu bland and a bit flavorless, but when deftly sauced it
is very delicious–and also nutritious. Note: tofu must not be
overcooked or it will toughen and develop a rubbery texture”
(p. 24).
Recipes include: Norimaki-Sushi (with nori, shoyu,
and sashimi). Tiny teriyaki (ingredients: 2 pounds beef
tenderloin, 1 cup shoyu, 3/4 cup water, ½ cup mirin, 3/4 cup

honey, 1 clove garlic, crushed, and 1 one-inch piece fresh
gingerroot, grated; p. 46). Liver tsukudani (with shoyu;
p. 55). Fish and tofu stew (p. 69). Oyster miso (p. 71).
Vegetable and noodle miso (p. 72). Shrimp or prawn miso (p.
73).
Chapter 4 is titled “Broiled foods.” “... almost all
cooking in Japan is done over a charcoal fire,...” “Without
a doubt, the most popular of all broiled dishes with the
Japanese people is yakitori, or broiled chicken... Almost
as popular as yakitori is teriyaki, usually fish marinated in
a shoyu sauce, arranged on long skewers, and then broiled
over charcoal. Teriyaki means ‘glaze broiled’–teri meaning
‘shiny’ and yaki ‘broiled’ or ‘roasted.’ Actually any meat
may be teriyaki,” but all have in common “the marinade
of shoyu, sake, and sugar” (p. 75-76). Recipes include:
Salmon teriyaki. Shrimp teriyaki. Stuffed beef teriyaki (p.
88-90). Shoyu marinade basting sauce (p. 93). Sukiyaki
(with tofu and shoyu; p. 110). Tempura sauce (with shoyu,
p. 121). Fried tofu with sauce (p. 127). Pickled seaweed
(with konbu and shoyu, p. 140). Sesame-shoyu dressing
(p. 151). Vegetables with tofu sauce (p. 154). Cabbage
with mustard-miso sauce (p. 157). Eggplant with miso
sauce (p. 164). Azuki meshi (red beans and rice; p. 181).
Domburi soboro (with tofu; p. 182-83). “Red bean paste
(sweetened).” Ingredients: “2 cups red beans (azuki). 2 cups
sugar. 2 teaspoons salt.” (p. 203.) Also called “sweetened
red bean paste” (p. 200; Jap. azuki an; p. 200-203). Yokan
(with “1½ cups strained red bean paste”–koshi-an; p. 204).
Hikishamanju (Bean jam buns with strained red bean paste;
p. 207). Shiruko (Red bean soup [azuki] with rice cakes
{mochi}; p. 209). Zoni (Rice cake soup, with mochi; p. 21516). Sweetened soybeans (for New Year’s, p. 217-18).
The glossary includes abura-age, azuki (“red beans”),
azuki-an (“red bean paste”), daizu (soybean), ganmodoki,
kanten, konbu, konnyaku, miso (aka miso, shiro miso),
misoshiru, mochi, mochigome, mochiko, nori, shiru-miso,
shoyu, teriyaki, tofu, wakame, yakidofu.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “sweetened red bean
paste” to refer to sweet azuki bean paste [azuki-an] or that
uses the term “strained red bean paste” to refer to strained
azuki bean paste [koshi-an]. Address: 1. Head Chef, Japanese
Cuisine, Japan Airlines.
75. Teriyaki and sushi: Selected 72 recipes. 1963. Elmsford,
New York: Japan Publications Trading Co. 58 p. Illust.
Index. 21 cm.
• Summary: On title page: “Compiled by the Japanese
cooking companions.” The 12th printing was Jan. 1976.
Contents: Rice dishes (incl. How to cook delicious sushi
rice, oshi zushi, norimaki). Vermicelli dishes (incl. tsukejiru,
kakejiru, somen, soba, udon). Soups. Broiled dishes (inc.
teriyaki). Marinated dishes. Boiled dishes. Steamed dishes.
Fried dishes. Casseroles. Tart dishes. Pickles. Confectionery.
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Glossary. Note: Brands promoted in the recipes throughout
this book, by appearing in large boldface type, are:
Kikkoman soy sauce. Aji-no-Moto, Manjo mirin (sweet rice
wine).
Soy-related recipes include: Kenchin-jiru (with “½ tofu
(bean curd) (1/3 lb),” p. 17). Miso soup (with 4 tbsp. bean
paste (miso)” and “2 aburage,” p. 19). Konnyaku (devil’s
tongue) and carrots with white bean curd paste dressing
(with tofu, p. 29-30). Bean curd with liquid starch (with tofu,
p. 32). Meat and vegetables in aburage-bags (with “2 large
aburage, p. 34). Bonito cooked with bean paste (with miso,
p. 35). Steamed squid (“stuffed with tofu and vegetables,”
with “1 tofu (bean curd),” p. 38-39). Sukiyaki (with “2/3 lb.
broiled bean curd,” p. 46). Yudofu (with “1 lb. bean curd,” p.
47). Yosenabe (with “1/3 lb bean curd,” p. 47).
Note 1. This is the earliest document seen (April 2013)
that calls for the use of grilled tofu (“broiled bean curd”)
in sukiyaki. That is the standard way of making sukiyaki in
Japan.
The recipe titled simply “Teriyaki” (p. 22) states:
“Teriyaki is fish or meat marinated in a mixture of mirin
and saké, sugar and soy sauce and roasted directly over fire.
This method of roasting is most suited for oily fish, fish with
thick meat, chicken and beef.” The sauce contains: “2 tbsp.
Kikkoman soy sauce, 2 tbsp. Manjo mirin, 1 oz. ginger, and
sweetened vinegar (mixture of 1 tsp. vinegar, 1 tsp. sugar,
and a few shakes of salt)” (p. 22-23).
The Glossary (p. 47) includes: “Aburage–fried soy bean
curd. An–[azuki] bean jam [also called ‘red bean jam’ in
index]. Miso–bean paste. Misozuke–pickles in bean paste.
Tofu–bean curd. Yudofu–boiled soy bean curd.”
76. New Ginza. 1964. The finest in Japanese cuisine:
Japanese theatre restaurant (Ad). Los Angeles Times. Nov.
20. p. D11.
• Summary: “Traditional turkey dinner... Roast turkey with
rice and chestnut soysauce. Dressing and cranberry sauce.
Or: Baked ham $3.25, including “Japanese style soybean
cake [tofu] turkey roll, Chestnut soysauce rice.”
Or: Japanese teriyaki ham. Address: 254 E. 1st St., Los
Angeles. Phone: MA. 5-2444.
77. Choy, Jung Suck (Mrs.). 1964. The art of Oriental
cooking. Los Angeles, California: The Ward Ritchie Press. xi
+ 156 p. Introduction by Dr. Lee Wok Chang. Illust. Index.
18 x 18 cm.
• Summary: Contents: Introduction. Korean food. Chinese
food. Japanese food. Shopping guide for Oriental ingredients
(1 p., with emphasis on the names and address of stores
selling Oriental foods). For each category of food (such as
Soup) and for each recipe, the name in English is given first,
followed by the Asian name in parentheses. ½ to 1 teaspoon
“monosodium glutamate” is called for in many recipes.
Likewise “soy sauce” is used in many recipes.

Note 1. The index to this book is not a typical index. For
example, although “bean curd” is called for in many recipes,
it does not appear in the index. So one must read the entire
book and all the ingredients in each recipe to find which
recipes call for bean curd.
Note 2. The book has an unusually heavy emphasis on
animal foods–meat, chicken, fish, shellfish, and eggs. Did
people in Korea, China, and Japan really eat like this in
1964?
In Korean, bean curd is called dubu or do-bu (p. 13);
bean curd is also called for on pages 45, 50, 54, 125, 136,
137, 138 Other ingredients used: Miso, p. 125. Red beans
[azuki], p. 63.
Recipes include: Fish teriyaki, p. 134. Sukiyaki, p. 136.
Mizu-taki, p. 137-38. Beef teriyaki, p. 140-41. Pork teriyaki,
p. 141.
The shopping guide mentions: Bean curds. Chinese
black beans [fermented black soybeans]. Miso. Monosodium
glutamate. Sesame seeds. Sesame oil. Soy sauce.
Note: The author was born and raised in Korea. She and
her husband joined the faculty of Seoul National University
in 1947; she taught home economics. Since 1950 in the
United States, she has been giving courses on Oriental
cooking to various social and church groups. Address:
Berkeley, California.
78. Kikkoman International Inc. 1964? Delicious sukiyaki,
tempura, teriyaki made by Kikkoman way (Leaflet). San
Francisco, California. 4 panels each side. Each panel: 21 x 8
cm. Undated.
• Summary: Seenext page. On the cover of this color leaflet
is a large bottle of Kikkoman All-purpose Soy Sauce to the
left and in front of some red meat–on a pink background.
The first two inside folds show color photos of Kikkoman
soy sauce in 7 different sizes and containers (from 5 fl oz
glass dispenser to 4.75 gallon wooden keg, all “Brewed by
Noda Shoyu Co., Ltd., Japan”), the addresses of Kikkoman’s
offices in San Francisco, Los Angeles, and New York, a blue
and white aerial view illustration of a huge Kikkoman plant
in Japan, a half-page article about Kikkoman and Japanese
cooking, and the bold statement that Kikkoman is “The
purveyor to the Imperial Household.” The next 4 inside
panels contain definitions of sukiyaki, tempura, and teriyaki,
and their corresponding recipes–all using beef, seafood,
or chicken. There are short recipes for steak sauce, salad
dressing, vegetable sauce, and seafood sauce. On the back
panel are black-and-white photos of Japanese table utensils,
with their names.
Note: This leaflet was published before 1966 because in
1965 Kikkoman opened a branch office in Chicago, Illinois.
That office is not mentioned in this leaflet. Address: 900
Marin [Main] St., San Francisco 24, California.
79. Product Name: Diamond Teriyaki Sauce. Hawaiian
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Barbecue Marinade.
Manufacturer’s Name: Honolulu Sake Brewery & Ice Co.,
Ltd.
Manufacturer’s Address: Honolulu, Oahu, HI 96813.
Date of Introduction: 1965.

Ingredients: Water, soy beans, wheat, salt, sugar, spices,
mirin (sweet rice wine for cooking), disodium 5’-inosinate,
and sodium benzoate, a preservative.
Wt/Vol., Packaging, Price: 16 fluid oz (1 pint) bottle.
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How Stored: Shelf stable.
New Product–Documentation: Label. Received Feb. 1988
from Honolulu Sake Brewery Co. Ltd. 8.25 by 3.25 inches.
Black, white, and pink on yellow, with color illustration of
a skewer being barbecued. “Our ‘Original’ Teriyaki Sauce
from Hawaii.” Suggestions for using on steak, chicken, pork,
lamb, spareribs, fish, hamburger, meatballs. Letter from
Takao Nihei. 1988. July 19. Gives year of introduction as
1965.
Note: This is the world’s earliest known commercial
teriyaki sauce; it is made in Hawaii. The first four ingredients
are for the soy sauce.
80. Guletz, Scotty. 1965? Hawaiian party book: how to
entertain the Hawaiian way. Honolulu, Hawaii: South Sea
Sales. 60 p. Illust by Maxine Cushing. Undated. 22 cm.
• Summary: The word “teriyaki” appears on page 22
(Broiled Teriyaki Meat).
Page 23: Teriyaki, a bland yet fairly spicy sauce of
oriental origin, is the islands’ favorite barbecue sauce.
Steaks, chops, meat sticks, hamburgers, chicken, squab, etc.,
are marinated for several hours, then broiled. It is tropical
ambrosia!”
Page 26: “The islanders have their own word for hors
d’oeuvres. It is ‘pupus’ (poo-poos). These delectable tidbits
are typical of the islands’ various racial food delicacies.
“The Hawaiian creme cheese dip features coconut and
pineapple. Teriyaki sticks are mouth watering and delicious.
If you serve this morsel be sure you have plenty! Batter fried
shrimp served with a sweet-sour sauce is an other island
favorite. For a novel “pupu” try abalone chunks with shoyu
sauce. A definite conversation starter and one that the most
timid guest will venture out of sheer curiosity is tender squid
chunks with a ‘miso’ dip. It is delicious!”
Page 56: A recipe for “Barbecue Teriyaki Steak... Mix
all ingredients well. Marinate steaks for one hour in teriyaki
mixture before barbecuing over charcoal or in a broiler.”
Tofu is mentioned twice on page 56 in a recipe for
Sukiyaki.
Shoyu (Japanese-style soy sauce) is mentioned on pages
32, 33, 42, 44, 48-53, 55-57. Address: Honolulu.
81. Kikkoman International Inc. 1965? Kikkoman’s
wonderful world of flavor (Brochure). San Francisco,
California. 16 p. Undated. 10 x 7 cm.
• Summary: A small (1/8 inch diameter) hole in the
upper left corner of this tiny brochure indicates that it is
a “neckhanger,” designed to be tied to a string or elastic
loop and hung around the neck of each bottle of Kikkoman
soy sauce. On the cover of this color brochure is a photo
of a bottle of Kikkoman all-purpose soy sauce above five
prepared meat dishes. On the back cover, on a yellow
background, we read: “Kikkoman–delicious directly on
meats! A hand is holding a bottle of Kikkoman soy sauce and

pouring it onto a hamburger. Above of the Kikkoman logo is
written “Since 1630.”
On the inside front cover we read: “Eighteen months
maturing of select quality soy beans and wheat are required
to achieve Kikkoman’s distinctive quality–the winner of
thirty major international awards.” On each little page
inside is a half-page recipe and a half-page color photo. The
recipes are: Kikkoburgers. Paradise isles fried chicken. “Best
ever” beef short ribs. Pork roast royale. Savory fish sauce.
Beef teriyaki. Kikko-qued chicken. Salad dressing. How to
make delicious fried rice. Tuna pilaf. Lamb stew superb.
Meat loaf.
This brochure is printed in Japan.
Note: This brochure must have been printed after 1964
because in 1965 Kikkoman International opened a branch
office in Chicago, and that office is listed on the back of the
brochure. Address: San Francisco, Los Angeles, New York,
Chicago.
82. McCormick, Sally. 1966. Azuma Sukiyaki House: For
leisurely dining in the Japanese manner–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. April 7. p. H12.
• Summary: Next came the Sukiyaki. “Chieko glided in
once more with an hibachi stove, large frying pan, and an
attractive tray full of appetizing, fresh vegetables, thinly
sliced prime rib, and soy cakes... She removed the suet and
added generous slices of beef, fresh mushrooms, bamboo
shoots, Tofu (soy bean cakes), Shiratake [Shirataki] (yam
noodles) and assorted fresh vegetables.” The restaurant also
serves Beef Teriyaki, Chicken Teriyaki, and Salmon Teriyaki.
Three photos show Azuma.
Note 1. This might be called an “advertorial.”
This ad also appeared in the 29 Sept. 1966 issue of this
newspaper (p. J9).
Note 2. Shirataki are thin noodles of konnyaku, a
gelatinous paste made from the root of the devil’s tongue
plant, Amorphophallus konjac. Konnyaku has no flavor, and
no nutritional value, because its starch is not digestible by
the human body. However it is an excellent source of dietary
fiber and is appreciated for its chewy texture.
83. Rocky Mountain Review (Salt Lake City, Utah). 1966.
Let’s dance to the happy life, it’s festival day. July 7. p. 5.
• Summary: Salt Lake City’s Japanese-American community
is “preparing for the annual Obon Odori Festival.” Tempting
oriental foods will be on sale at the Buddhist Church.
“There will be such delicacies as miso (bean paste) chicken
teriyaki.”
84. Product Name: La Choy Teriyaki Sauce.
Manufacturer’s Name: La Choy Food Products.
Manufacturer’s Address: 901 Stryker St., Archbold, OH
43502.
Date of Introduction: 1966.
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New Product–Documentation: Fred Marken’s brochure.
Talk with Milan Drake. 1988. Jan. 4. He thinks this was
launched in about 1966. Chun King may have had an
earlier Teriyaki Sauce. He thinks Kikkoman came later. For
details, contact Karen Johnston in Fullerton: 714-680-1430.
A packaged teriyaki dinner was launched in about 1970.
Note that La Choy was part of Beatrice Foods before HuntWesson bought it.
85. Wilson, Esther H. 1967. Patio barbecues. Idaho Agric.
Exp. Station, Bulletin. No. 327. Feb. Series 2. Revised ed.
• Summary: A recipe for “Teriyaki Steaks” is given on page
9.
“Teriyaki Steaks: This is a Japanese type of shish kabob.
Generally the meat is cooked alone on a skewer. It all adds
up to a tasty company or family fare served with steaming
rice and a tossed salad .
“Sauce: ½ Cup soy sauce
“½ Cup minus 1 tablespoon sugar
“ginger root, walnut sized piece peeled and grated–or
3/4 teaspoon ground ginger
“1 Clove garlic, mashed
“Meat:
“2 Pounds sirloin tip or top round sliced thin
(approximately 1/8 to ¼ inch thick)
“Cut meat into strips 1½ to 2 inches wide. Soak in sauce
3 to 4 hours turning occasionally . Thread on skewer. Broil,
but do not over broil. Turn meat over when red color is just
about gone, and broil other side. Remove from heat while
still juicy.”
86. McCormick, Sally. 1967. Azuma Sukiyaki House: A bit
of the Orient in the heart of Chicago–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. March 23. p. E9.
• Summary: “We were then served Steak Teriyaki, a
tenderloin steak, marinated in Teriyaki sauce and thinly
sliced...” Next came Beef Teriyaki, with “soy bean cakes
[tofu], soy sauce, dry onions and rice wine” stirred into
the pan. Although its piece d’resistance is Sukiyaki, the
restaurant also offers Chicken Teriyaki and Salmon Teriyaki.
Three photos show Azuma Sukiyaki House.
87. McCormick, Sally. 1967. Azuma Sukiyaki House: Enjoy
an evening of dining Japanese style–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. Oct. 26. p. J15.
• Summary: “Beef Sukiyaki cooked at the table over
a Hibachi grill... made with thin slices of beef, fresh
vegetables, soy bean cakes [tofu] and Japanese noodles.”
This deluxe dinner costs only $4.75 per person. They also
serve Teriyaki and Tempura with soft Samisen [Shamisen]
music in lovely, authentic Tatami rooms with sliding shoji
screens.
88. McCormick, Sally. 1968. Azuma Sukiyaki House: Now

you can enjoy an evening in Japan–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. March 21. p. W10.
• Summary: “It was a pleasure watching her prepare Beef
Sukiyaki... Then soy bean cakes [tofu], dry onions and rice
wine were stirred into the pan.” Azuma also serves Beef
Teriyaki, Chicken Teriyaki, and Salmon Teriyaki. Three
photos show Azuma Sukiyaki House.
89. Soybean Digest. 1968. Kikkoman produces soy sauce in
U.S. tieup. April. p. 52.
• Summary: “Kikkoman Shoyu Co. of Japan will shortly
start bottling soy sauce as well as making ‘Teriyaki’ sauce
in Oakland, California,” according to the Japan Economic
Journal. “Teriyaki sauce is a sauce for grilling or broiling
purposes processed from soy sauce.” Japan’s No. 1 maker of
soy sauce wishes to reduce export costs, such as freight and
insurance charges, by shifting completely to local bottling
and packing of its products. It will use the existing factories
of Leslie Salt Co., Leslie Food Products Inc., and Orrell’s
Food Products Inc. “Exports of soy sauce are on an increase
recently with the United States, Japan’s top customer,
boosting its purchases by five times in the past decade.
Kikkoman currently supplies about 85%-90% of the total
exports of soy sauce.
“In 3 years, Kikkoman plans to raise its soy sauce and
Teriyaki sauce production in the U.S. to about 35 million
bottles a year.”
90. Kikkoman. 1968. Kikkoman Teriyaki–the fun flavor of
Hawaii (Ad). Life magazine May 10.
• Summary: “Now a favorite in Chicago!”
91. Pier 1 Imports. 1968. Importers of Chinese type food
products (Ad). Los Angeles Times. May 24. p. C15.
• Summary: “Beef it up–Teriyaki steak and teriyaki chicken,
two oriental delicacies, now easy to master with Marukin
teriyaki sauce. A must for your kitchen, essentially a soy
sauce with very special seasonings. Just pour it on–to flavor
and tenderize as it marinates. 12 fl. oz.–59¢.”
An illustration shows a bottle of Marukin Teriyaki
sauce. Address: Los Angeles area: Westchester, San Marino,
Anaheim, Encino. Phone: TR 4-6600.
92. Product Name: Kikkoman Hawaiian Teriyaki Sauce.
Manufacturer’s Name: Kikkoman Foods Inc. Subsidiary
of Kikkoman Shoyu Co. Ltd.
Manufacturer’s Address: San Francisco, California.
Date of Introduction: 1968 May.
How Stored: Shelf stable.
New Product–Documentation: Kikkoman. Ad (full page)
in Life magazine. 1968. May 10. “Kikkoman Teriyaki–the
fun flavor of Hawaii. Now a favorite in Chicago.
“Yours to Enjoy from Hawaii... The wonderful taste of
Kikkoman Hawaiian Teriyaki Sauce.
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“So easy, it’s called the fun way to flavor! Gives
a festive luau taste to steaks, roasts, chicken, chops,
hamburger, stews and fish.
“Simply use Kikkoman Hawaiian Teriyaki directly from
the bottle as a marinade and baste... and as a meat sauce.
An unforgettable taste delight! Try Kikkoman Hawaiian
Teriyaki, tonight!
Now 6¢ off at leading markets.
“Kikkoman Hawaiian Teriyaki Sauce–Fabulous flavor
without fuss.” A color photo shows a bottle of the sauce.
Note that Kikkoman is presenting Teriyaki Sauce as an
Hawaiian product, whereas it really is a Japanese product.
93. McCormick, Sally. 1968. Azuma Sukiyaki House: Dine
graciously in the Oriental manner–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. Oct. 24. p. G17.
• Summary: “Other Japanese dinners worthy of trying are
New York Steak Teri-Yaki, Filet Mignon Teriyaki, Chicken
Teri-Yaki, Fresh King Salmon Teri-Yaki, marinated in soy

sauce and Mirin Sake and charcoal broiled, Fresh Rainbow
Trout, charcoal broiled Sansho-Miso-Yaki style, Maine
Lobster tail Teri-Yaki or Curry Yaki, Tuna or Sea Bass TeriYaki or Shio Yaki.”
The dinner menu prices range from $4.35 to $6.15.
“The menu also features many side dishes with such
exotic names as Cold Tofu, Miso Shiru, Chawan Mushi and
many more.”
Contains three photos featuring women taken inside the
restaurant.
94. McCormick, Sally. 1969. Azuma Sukiyaki House: A bit
of Japan in the heart of Chicago–5120 N. Broadway, Chicago
(Advertorial). Chicago Tribune. March 20. p. W13.
• Summary: “It was a pleasure watching her prepare Beef
Sukiyaki... Then soy bean cakes [tofu], soy sauce, dry onions
and rice wine were stirred into the pan.” Azuma also serves
Beef Teriyaki, Chicken Teriyaki, and Salmon Teriyaki. Three
photos show Azuma Sukiyaki House.
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95. Dosti, Rose. 1969. Happy holiday for Japanese. Los
Angeles Times. May 8. p. H20.
• Summary: On April 29th, the Emperor of Japan celebrated
his birthday, and wherever Japanese live there were banzai
cheers. The hurrahs were especially loud in Los Angeles, for
more Japanese-Americans live here than in any other part of
the United States.
A photo shows Japanese Consul General Kanji Takasugi,
with his wife, Shinako. They hosted a party for 800 guests
honoring the Emperor’s birthday.
The meal is described and recipes are given for tempura
and its dipping sauce (tentsuyu), based on soy sauce, mirin
and grated daikon (white radish). “Plain rice is served with a
thin soup called omiso [miso soup] to which soy bean cakes
(tofu) and green onion pieces are added.”
96. Claiborne, Craig. 1969. New restaurant that offers
Japanese fare. New York Times. Nov. 7. p. 54.
• Summary: At Daruma (310 Third Ave., between 23rd and
24th streets), the broiled eel and the teriyaki are excellent.
“Even the sukiyaki, which is not cooked at the table as it
should be, is above average in its seasonings, and there is an
interesting dish called buta tofu [Pork tofu] made with pork
and bean curd.” There is also a sushi bar.
97. Product Name: Broil King Teriyaki Sauce.
Manufacturer’s Name: King Shoyu Co. Ltd.
Manufacturer’s Address: 1215 Kona St. near Piikoi (P.O.
Box 976), Honolulu, Oahu, HI 96808.
Date of Introduction: 1969.
Wt/Vol., Packaging, Price: Bottle.
How Stored: Shelf stable.
New Product–Documentation: Ad in Hawaii City
Directory. 1968-69. p. 145. King Shoyu Co. Ltd.
Manufacturers of the famous King Soy Sauce and Broil
King Teriyaki Sauce. Illustrations (line drawings) show both
bottles and labels. Address: 1215 Kona near Piikoi, P.O. Box
976. Zip Code 96808. Not listed 1979.
Nihei. 1978. Nippon Jozo Kyokai Zasshi. 73(7):542-49.
“Hawaii ni okeru Nihon-shu, miso, shoyu no rekishi.” Shows
a label. They make amino acid soy sauce. The company is
still in business. Letter from Tadao Nihei. 1988. July 19.
They ran the business during the war, making chemical soy
sauce, but closed in about 1978. Also made Barbecue Shoyu.
98. Rudzinski, Russ. 1969. Japanese country cookbook. San
Francisco, California: Nitty Gritty Productions. xvi + 198 p.
Illust. by Mike Nelson. 14 x 22 cm.
• Summary: An innovative but hard-to-read book printed
with red ink on dark tan paper. The many illustrations (black
line drawings) are excellent.
A surprisingly large number of the recipes in this
cookbook contain soyfoods. Soy-related recipes include:

Sukiyaki (with “1 block of fresh bean cake (tofu) or 1 can
tofu, cut into bite-size squares,” and shoyu, p. 5-10). Teriyaki
(normally done on a hibachi grill; teri = shiny or glazed and
yaki = broiled, p. 16). Miso shiru (p. 20). Chicken teriyaki
with sesame seeds (with shoyu, p. 24). Chicken liver teriyaki
(with shoyu, p. 26). Shrimp teriyaki (with shoyu, p. 28).
Spicy shrimp teriyaki (with shoyu, p. 28-29). Tofu dengaku
(p. 29). Tofu yaki (fried) (with tofu, miso and shoyu, p.
29). Tofu soup (p. 48). Kaki no miso suimono (Oyster soup
with soybean paste, p. 55). Vegetable and noodle miso soup
(p. 56). Shrimp miso (p. 56). Takara yaki (omelette with
tofu, p. 65). Tofu-egg cakes (p. 66). Tofu-egg omelette with
white toasted sesame seeds (p. 66). Fried tofu with egg (p.
67). Cabbage with miso sauce (p. 85). Horenso (spinach)
with miso (p. 89). Karai nasubi miso (Spicy eggplant with
miso, p. 94). Goma nasubi miso (Eggplant with miso and
sesame seed paste, p. 95). Tofu sauce (p. 102). Inari sushi
(with aburage, p. 110-11). Miso dango (meatless rice-based
patties / balls, p. 117). Soba (buckwheat noodles) with miso
sauce (p. 122). Tofu to niku donburi (bowl with meat and
tofu, p. 127). Sakana no nitsuke (fish cooked with miso, p.
135). Shiroi sakana no nitsuke (white fish with miso, p. 136).
Tofu to ebi no kuzu-ni (tofu and prawns in kuzu sauce, p.
139). Simple kaki (oyster) miso (p. 140). Kaki nabe (pot of
oysters with miso, p. 141). Kaki to tofu nabe (oyster pot with
tofu and white miso, p. 141). Yaki hamaguri (broiled clams
with white miso, p. 143). Kawari tofu nori zuke (prawn
dumplings with tofu, p. 148). Tori dango miso (fried ground
chicken with miso, p. 162). Tofu, pork and vegetables (p.
167). Mashed tofu and ground pork (p. 168). Buta nabe (potau-pork with “4 fried tofu, fresh or canned, cut in strips,” p.
168). Pork mizutaki (with tofu, p. 169). Beef mizutaki (with
tofu, p. 175-76). Shabu-shabu (with tofu, p. 181). Shoyu is
used in many, if not most, of the recipes in this book.
At the back is a glossary, which includes definitions of
aburage, miso, shoyu, and tofu. Address: California.
99. Steinberg, Raphael. 1969. The cooking of Japan. New
York, NY: Time-Life Books. 208 p. Illust. General index.
Recipe index (English). Recipe index (Japanese). 28 cm.
• Summary: A superb, elegant book, that (with its spiralbound companion volume of recipes) captures in both words
and photos (by Eliot Elisfon) the true spirit of Japanese food
and cookery. Contents: Introduction: Solving the mysteries
of Japan’s marvelous cuisine, by Faubion Bowers. 1. The
heritage of a remarkable past. 2. Foods to suit the seasons.
3. The logic of Japanese cookery. 4. The world’s greatest
seafood. 5. Simple, satisfying foods of home. 6. A ceremony
that sired a cuisine (kaiseki or tea ceremony cooking, with
roots in 13th century Zen Buddhism). 7. Eating out as a way
of life. 8. Magnificent meals in elegant settings.
Soy-related: The writer of the introduction snacked on
odorous, fermented soy beans (natto) at night before retiring
(p. 6). His son said to him recently, “Please, Dad. Not tofu
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again!” (p. 7). Importance of the soybean (p. 16-17; China
has had a huge impact on Japanese culture. “Perhaps the
most important food innovation contributed by China was
the soybean, which in various disguises is still the foundation
stone of Japanese cooking”). Shoyu is the Japanese word for
soy sauce (p. 26). Tofu (soybean curd), which is cooked with
other foods throughout most of the year, becomes a dish in
its own right during the summer, served on ice and flavored
with soy sauce (as hiyayakko, p. 32). Photos of tofu, shoyu,
green soybeans [edamamé] and akadashi miso in prepared
festival dishes (p. 34-35). Matsutake mushrooms with tofu or
shoyu. “The most important lesson to be learned deals with
the ubiquitous role of the soybean. Generally considered
by Westerners to be the most humble of vegetables, the
soybean is in fact the king of the Japanese kitchen. One
might almost say that Japanese cuisine is built upon a tripod
of soybean products: miso, a fermented soybean paste; tofu,
a custardlike soybean cake; and soy sauce, used both to
season foods as they are being cooked and to make dipping
mixtures that enhance the flavors of the foods as they are
being eaten.” Details about these three products and their
uses is then given (p. 41-42). Teriyaki or “shining broil” (p.
43). Two-page color photo shows (p. 44-45): Azuki beans
and kuromame (black soybeans), sesame seeds, sesame
oil, fu (wheat gluten croutons), aonoriko (powdered green
seaweed), Kikkoman shoyu, aka miso, shiro miso, tofu, nori
and wakame.
Ponzu, a dipping sauce which is half soy sauce and half
lemon or lime juice (p. 46). Sukiyaki (p. 46). Tempura (p.
49). Aemono and sunomono with tofu, miso, or soy sauce
(p. 48). Photo of a tofu-slicing knife with a serrated blade
(p. 50). Recipes: Clear soup with tofu and shrimp (Sumashi
wan, p. 55). Miso soup with red and white miso (p. 56-57,
59). Miso-flavored pork and vegetable stew (Satsuma-jiru,
p. 61). Soy and sesame-seed dressing with string beans
(Goma joyu-ae, with “½ cup white sesame seeds, toasted and
ground to a paste,” p. 62). Tofu and sesame-seed dressing
with vegetables (Shira-ae, p. 63; “Add the sesame seeds...,
warm them until lightly toasted. Grind them to a paste in a
suribachi {serrated mixing bowl} or, more easily, pulverize
them at high speed in an electric blender with 1/8 teaspoon
of soy sauce. Transfer the sesame-seed paste to a mixing
bowl...).”
Two color photos show: (1) Toasted sesame seeds in
a suribachi with a wooden pestle. (2) When ground, they
“quickly release their oil and turn into a paste.” White miso
dressing (Neri shiro miso, p. 67). Photo of zensai, incl. misomarinated asparagus, and abalone cooked in soy sauce (p.
72). Sashimi dipped in soy sauce (p. 81-83, 90-91).
Undersea vegetables: nori, kombu, wakame, hijiki (p.
88-89). Recipes: Sushi (p. 95-101). Tempura (p. 103). Mirin
and soy dipping sauce for tempura and noodles (Soba tsuyu,
p. 104). Deep-fried tofu in soy-seasoned sauce (Agedashi, p.
105).

Tofu is the Japanese word for soybean curd (p. 108).
Umeboshi (p. 109). Miso soup (p. 109-10). Natto and miso
(p. 115). Tofu and shoyu in yudofu (p. 116). Sekihan and
azuki (red beans, p. 120). Mame (“beans”) are served at
traditional wedding feasts; the word also means good health.
Mochi (p. 121). Recipes: Sekihan (p. 126). Fox noodles
with deep-fried tofu (Kitsune udon, p. 127). Bubbling tofu
(Yudofu, p. 132-33). Sukiyaki (p. 134, with tofu and soy
sauce). Shabu shabu (with tofu, p. 135).
Tofu and miso in kaiseki cuisine based on Zen Buddhism
and the tea ceremony (p. 146-49). Teriyaki, mirin, ponzu,
tofu (p. 152). Tofu and shoyu (p. 159). Sasanoyuki restaurant
in Tokyo (uses tofu as a main ingredient in every dish, p.
160-61). Sukiyaki, with tofu and soy sauce (photo, p. 16667). Broiled mackerel in miso marinade (Miso zuke, p. 169).
Dengaku tofu (p. 172-73, with color photo). Beef teriyaki
(with shoyu, p. 174-75). Yakitori (with teriyaki sauce, p.
174-75). Grilled chicken with sweet soy-seasoned glaze
(Tori teriyaki, p. 176). Black soybeans and tofu (p. 188). At a
geisha house, shoyu is called murasaki (“the purple”).
A guide to Japanese ingredients (glossary): Incl. ajino-moto, aonoriko, azuki, fu, goma, goma-abura, hichimi
(shichimi) togarashi, kombu, konnyaku, mirin, miso, MSG,
nori, shoyu, soba, tofu, umeboshi, wakame, wasabi.
Note: The spiral-bound recipe book accompanying this
volume contains the recipes in the parent volume and no new
information; the binding makes it easier to use in the kitchen.
Address: USA.
100. Kikkoman International Inc.; Kikkoman Shoyu Co.,
Ltd. 1970. Sekai ni aiseru aji no shuyaku [World renowned
sauces (Ad)]. In: Hokubei Mainichi Shinbunsha, comp.
1970. Hokubei Mainichi Nenkan [Hokubei Mainichi Year
Book]. San Francisco, California. p. 8. [Eng; jap]
• Summary: Ad (full page). The bottom 1/8 of this ad, plus
one line near the top, are in English. The top line of the ad, in
Japanese, means “The main character of taste, which is loved
by the world.” Just below that is the title in English. And to
the right below that is the “Kikkoman signature” in English.
Near the top left in Japanese: Kikkoman products are made
using the best selected ingredients and long experience. They
start with shoyu, and include teriyaki sauce, sukiyaki sauce,
Menmi (noodle broth base), and Manjô Mirin (sweet saké for
cooking). They are the masters of the food seasoning craft.
Kikkoman is working hard in the kitchens of the world.
Photos show: (1) A large, metal 1-gallon can of
“Kikkoman Shoyu” (written in English). (2) Bottle of
Kikkoman Hawaiian Teriyaki Marinade and Sauce. (3)
Bottle of Kikkoman Sukiyaki Sauce. (4) Bottle of Kikkoman
Worcestershire Sauce. (5) Bottle of Kikkoman Memmi /
Menmi. (6) Smaller and slightly flattened bottle of Kikkoman
Manjô Mirin.
In the lower left corner is the Kikkoman hexagonal
logo. Above: “Since 1630.” Below (in Japanese): Kunaicho
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goyôtatsu (Purveyors to the Imperial Household). Address:
San Francisco, Los Angeles, New York, Chicago, USA;
Tokyo, Japan.
101. Market Share Trend by Brand. Soy + Teriyaki. Dollar
base. 1970--. Serial/periodical. New York, NY: Statistical
Analysis Marketing Inst. (SAMI).
• Summary: SAMI data indicates that Kikkoman’s share
of soy sauce sales in U.S. supermarkets rose from about
26% in 1970 (3rd place) to about 44% in 1979 (1st place).
Kikkoman passed Chun King during 1971 to move into 2nd
place among the big three, then passed La Choy during 1976
to move into first place.
La Choy’s market share rose from about 36% in 1970 to
39% in 1975, then steadily decreased to 34% in 1979. Chun
King’s market share dropped steadily from about 28% in
1970 to about 17.5% in 1979.
102. Kikkoman. 1970? Kikkoman: All purpose sauce.
Delicious with meats, salad, fish & vegetables (Brochure).
Tokyo: Kikkoman Shoyu Co. 12 p. Undated. 18 x 18 cm.
[Eng]

• Summary: On the front cover is a color photo of a man
in a green shirt barbecuing food on the grill of a raised
barbecue. His son is facing him; his wife and daughter are in
the background on a green lawn.
Contents (on unnumbered pages). History of shoyu–
and of Kikkoman. Kikkoman (overview). Research and
development. Chronological table. Chart of soy sauce
brewing. Map of Japan, showing Kikkoman’s plants and
offices. Map showing location of Kikkoman’s Noda and
Nagareyama plants north of Tokyo, with railway lines and
roads. Map showing location of Kikkoman’s Kansai plant
(Takasago plant at Kakogawa) west of Osaka and Kobe
with railway lines and roads. Kikkoman Shoyu Co., Ltd.
incl. Capital (¥3,600 million). Yearly output of soy sauce
(100 million U.S. gallons). Commercial products: Soy
sauce, Teriyaki Barbecue Marinade, Worcestershire Sauce,
Memmi (soup base for noodles), Rice Wine (Sake & Mirin,
etc.). Offices. Had office: Noda City, Chiba Prefecture.
International Operations Department: 11, 3-chome, Koamicho, Nihonbashi, Chuo-ku, Tokyo 103, Japan. Phone: 6691111. Top management team: President: Keizaburo Mogi,
etc. Kikkoman family of companies.
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Illustrations show: Traditional soy sauce brewing (black
and blue). Kikkoman plant No. 7. Kikkoman Kansai plant.
Photos show: (1) “Kikkoman’s Central Research
Institute, where all kinds of fermentation studies are
conducted” (black and white). (2) “The Royal Brewing Plant
[Goyo Gura] makes shoyu for the exclusive use of Japan’s
Imperial Household.” (3) Three steps in the chart of soy
sauce brewing.
Chronological table: “1560–Shoyu brewery started at
Noda.
“1661–Takanashi and Mogi families constructed shoyu
breweries and start brewing of shoyu.
“1782–Brand name of Kikkoman established.
“1838–Kikkoman Brand Shoyu designated as the shoyu
to be supplied to the Tokugawa Shogunate.
“1885–Kikkoman Brand registered as a trade mark.
“1886–Kikkoman Brand trade mark registered in
Germany.
“1906–Kikkoman Brand registered in the U.S.
“1908–Kikkoman designated as purveyors to the
Imperial Household.
“1917–Eight Mogi and Takanashi families amalgamated
and established the Noda Shoyu Co., Ltd. Capital increased
to ¥7 million.
“1926–The modern brewing plant Kikkoman plant No. 7
built.
“1929–The largest plant, the Kansai [Kobe-Osaka area]
plant, completed.
“1930 Kikkoman bottle plant built.
“1936–Kikkoman Worcestershire sauce plant completed.
“1939–Government controlled price of soy sauce when
World War II starts.
“1945–Capital increased to ¥30 million.

“1946–Stocks opened to the public.
“1948–Capital increased to ¥80 million.
“1949–Export of soy sauce reopened [after it stopped
during World War II].
“1950 Control over soy sauce released [discontinued]
and free competition started.
“1950–Capital increased to ¥200 million.
“1952–Capital increased to ¥400 million.
“1957–Kikkoman International Inc., established in San
Francisco.
“1958–Capital increased to ¥1,200 million.
“1961–Capital increased to ¥1,800 million.
“1964–Capital increased to ¥2,700 million.” Address:
Kikkoman, Tokyo, Japan.
103. Mogi, Saheiji. 1971. International marketing of an
oriental product: Overseas marketing of Japanese soy sauce.
Asian Productivity Organization. Translation Series No. 23.
16 p. April. (Tokyo). First published in Japanese in the Japan
Marketing Association’s magazine Marketing News, No.
136. Nov. 1969. [Eng]
• Summary: 1957–Kikkoman establishes a subsidiary,
Kikkoman International, Inc. (KII) with its head office in San
Francisco. It is incorporated with $50,000 capital, which was
increased to $100,000 in 1961, to $150,000 in 1963, and to
$300,000 in 1968. Sales have grown nicely during this period
from about $750,000 initially to more than $15 million in
1969. Kikkoman opened their first branch in Los Angeles,
followed in 1960 by a branch in New York and in 1965 by
one in Chicago. They key was selling through supermarkets,
which required the creation of a Kikkoman image–a very
difficult task. The key to getting into supermarkets was
having a good distributor. Kikkoman was fortunate in getting
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the services of a large, excellent Los Angeles distributor,
Mailliard & Schmidell. But without effective, persistent
promotion by the manufacturer, the product would never
sell. A very effective form of advertisement was in-store
demonstrations. They called it Kikkoman–and “all-purpose
seasoning.”
1967–In Japan, of all seasoning agents, soy sauce had
the highest sales. In households averaging 3.5 persons,
soy sauce accounted for annual expenditures of 2,453 yen
(U.S. $6.80)–according to figures compiled by the Prime
Minister’s Office. Total consumption of soy sauce is static,
there is more commercial and less household use, and
there is a tendency toward a Westernized diet in Japan.
Some 5,000 commercial soy sauce manufacturers compete
with Kikkoman. So Kikkoman must diversify into the
manufacture and sale of products other than soy sauce.
Two-directional sales strategy: Kikkoman must (1)
increase sales of its basic product; (2) develop products other
than soy sauce and make them profitable.
1968–Soy sauce accounts for a full 70% of Kikkoman’s
approximately 40 billion yen (U.S. $112 million). Long-term
planning foresees a drop to about 50% in ten years.
Kikkoman will increase soy sauce sales by (1) creation
of demand, as by use with Western foods such as meats, (2)
expansion of market share, and (3) expansion of exports.
Kikkoman has 3 lines of products: (1) Sauces and soup
mixes; (2) related food products such as those in the Del
Monte line. (3) alcoholic beverages such as mirin, shochu
and Mann’s Wine.
1968–Kikkoman began to make and sell teriyaki sauce.
1969 Sept.–Kikkoman bought into Japan Food
Corporation of San Francisco which imports and distributes
all types of Japanese products. They now participate in its
management.
Develop of the U.S. market–which now accounts for
60% of Kikkoman’s exports. Soy sauce was sent overseas in
1867 when barrels of Kikkoman soy sauce were taken along
by immigrants to Hawaii. Kikkoman soy sauce is now sold
wherever Japanese people live–due to their demand. Yet
the children of Japanese-Americans, especially the 3rd and
4th generations, have dietary preferences that are virtually
indistinguishable from those of other Americans.
Pages 9-11: Recent export performance.
Pages 11-13: Overseas manufacturing and managerial
participation.
Pages 13-14: The future of our overseas promotion.
Pages 14-16: Questions and answers. Address:
Managing Director, International Operations, Kikkoman
Shoyu Co., Ltd., Japan.
104. Pier 1 Imports. 1971. Pier 1 inspires the sizzle (Ad). Los
Angeles Times. July 2. p. 31.
• Summary: “Orient a charcoaled steak. Steep it in Marukin
teriyaki sauce. A marinade made of ginger, soybeans and

wholesome wheat. Try a 10 oz. bottle. Reg. 98¢. Now 79¢.”
An illustration shows a bottle of Marukin teriyaki sauce.
Address: Los Angeles area (18 stores).
105. Maull, Linda; McIntyre, Nancy Fair. 1971. Getting it
all together: The down to earth cookbook. North Hollywood,
California: Gala Books. 107 p. Illust. 18 cm.
• Summary: A vegetarian cookbook. Soy-related recipes
include: Stuffed cabbage with soybeans (p. 36). Salted
soybeans (dry roasted soynuts, p. 82-83). Japanese TeriYaki sauce (p. 95). Homemade bean curd or tofu (p. 105; no
coagulant is used. “Cover and let the soybean milk stand in
a warm place until it thickens. Separate the thickened curd
from the rest of the liquid, and put it into a pan with water
to cover. Simmer for 5 minutes. Remove curd and drain
through cheesecloth. Season with salt. Cut into pieces”).
Address: Laguna Beach, California.
106. Food Engineering. 1972. Japanese build sauce plant in
U.S. 44(2):95. Feb.
• Summary: Editor’s introduction: “Kikkoman Shoyu Co.
will produce soy sauce in Wisconsin, using locally grown
wheat and soy beans. Sauce will be made by applying
modern technology to the traditional natural process.”
An illustration shows an aerial view of the plant, which
will be the largest Japanese plant to be built in the USA. The
initial $6 million plant will be built by Austin Co., Chicago,
and be ready for operation in 1973. A description of the
modern process for making “shoyu, a flavorful soy sauce,” is
given. A portion of the soy sauce will be blended with other
ingredients to make teriyaki sauce. A powdered miso (soy
bean paste) soup is under development.
107. Fowles, Anthony. 1972. Double feature. New York:
Simon and Schuster. 285 p. See Chap. 1, p. 20. 21 cm. *
• Summary: This is a “novel of suspense” in the mystery
fiction genre. “The predictable teriyaki dinner, more edible...
than its infra-red mini-grilled BOAC counterpart.”
Note: BOAC (British Overseas Airways Corporation)
was the British state airline from 1939 to 1974.
108. Hewitt, Jean. 1972. The New York Times heritage cook
book. New York, NY: Putnam. xviii + 804 p. Illust. (full page
color photos; line drawings by Ray Skibinski). Index. 25 cm.
• Summary: This monumental American cookbook contains
more than 2,100 recipes organized by region, from the
Northeast to the Northwest.
Soy related recipes: Teriyaki appetizer–Hawaii (with “½
cup soy sauce” and “2 pounds round steak, cut into strips,...”
marinated and skewered, p. 660).
Tempura, with soy mustard sauce–Hawaii (with “1/3 cup
soy sauce, preferably imported,” p. 663).
Miso-shiru (Bean paste soup)–Northern California (with
“2½ tablespoons miso paste {fermented bean curd paste
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[sic]},” and “1 fresh tofu {fresh bean curd}, cubed,” p. 667).
Ruby’s teriyaki–Northern California (with the sauce
composed of “2 cups imported soy sauce,” mirin, 1 cup
sugar, grated fresh gingerroot, catchup, monosodium
glutamate and crushed garlic, p. 695). Note: The sauce
can be used with beef (“4 pounds boneless top sirloin”) or
chicken (2½-3 lb).
Ruby’s sukiyaki–Northern California (with “2 cakes
fresh tofu {fresh bean curd, see note”} and “½ cup imported
soy sauce,” p. 696-97). “Note: Tofu is available in oriental
food stores.”
Fried chicken in teriyaki sauce (with “2 cup imported
soy sauce” and 1 cup sugar, p. 702-03).
A brief biography and portrait photo of Jean Hewitt
appear on the inside rear dust jacket.
Note: Many recipes call for optional monosodium
glutamate. Address: Food reporter and home economist, The
New York Times.
109. Char, Alyce; Char, Theodore. 1972. The gourmet’s
encyclopedia of Chinese-Hawaiian cooking. New York, NY:
Exposition Press. An Exposition-Banner Book. 306 p. Plus
32 unnumbered pages of [color] plates. See p. 277. Illust.
(some color). 24 cm.
• Summary: This book is a fusion of Cantonese Chinese and
Hawaiian cuisines. The names of Chinese foods is usually
romanized in Cantonese. A surprisingly large number of the
recipes are based on meat, poultry, fish or eggs.
In the chapter titled “The Chinese Kitchen” (p. 27-33)
many soyfoods are described under “Spices, sauces and
condiments.” These entries tend to be less detailed than those
in the Glossary.
The chapter on “Food sources and substitutions”
includes: “Bean curd skin (Fu Pee Guin): Use leaf fat.
The chapter titled “Chinese grocery store and
supermarket items” includes these two entries: “Bean curd:
Fresh; bottle or canned; in red sauce; dried in sheets or
rolled.” This reference is apparently to fresh tofu, bottled or
canned tofu, red fermented tofu, dried yuba sheets, and dried
yuba sticks. The 2nd: “Tofu: Wet and dried.”
A sampling of soy-related recipes includes: Barbecued
teriyaki beef (with homemade Teriyaki sauce, p. 73).
Chicken with bean curd (with “4 cubes white bean curd, p.
99). Steamed spare ribs–Black beans (with “¼ cup black
beans {Dau See}, p. 127). Bean curd spring roll with
Szechuan cabbage (with 1 pkg. {½ lb.} bean curd sheets, p.
180). Note the ease with which the terms “Bean curd” and
“bean curd sheets” are used interchangeably. Bean cake with
bean sauce (with “2 blocks tofu or soybean cake, 4 inches
square” and “¼ cup canned bean sauce {Ngin see Jeong}, p.
192).
On three unnumbered pages of black-and-white photos
in the middle of the book (after p. 194) titled “Chinese
ingredients” we see: (10) A box of “Dried bean curd, flat

type” [folded sheets of yuba]. (6) “Bean cakes (cheese)”
[a bottle of fermented tofu]. (8) “Red bean curd” [a can of
fermented tofu]. (12) Brown bean sauce (ngin see jeong). (9)
Thick red soy [sauce]. (15) Fried tofu. (20) Preserved black
bean (dau see).
Celery cabbage with bean curd (with “2 tbsp. bean curd
[fermented tofu], p. 198).
The Glossary (p. 277-91) contains many soy-related
entries:
Aburage: “Japanese word for deep-fried tofu.
Beancurd flower, dou fu fah [curds made from soymilk];
very fine consistency, white in color, sold packaged in
cellophane containers.
Beancurd sauce or cheese, dau fu mui; also called fu yui;
squares of fermented beancurd [fermented tofu], salty and
having a cheese-like consistency.
“Beancurd sticks or skins, fu jook; [dried yuba sticks]
shiny cream-color brittle and wrinkled sticks or sheets;
actually a by-product of beancurd made from second layer of
puréed beancurd.”
Black beans, preserved. dau see; preserved black
soybeans; they impart their strong flavor to foods they are
cooked with.
Brown bean sauce, ngin see jeong; sold in either paste
form or as a thick sauce; made from fermented yellow
soybeans, flour and salt. It can be purchased ready-made
in bottles or cans, or made at home from salted, fermented
black soybeans (see p. 29).
Cheese, Chinese: see beancurd sauce or red beancurd
sauce.
“Hoisin sauce: thick brownish-red sauce, made from
soybeans, chili, garlic, spices, flour and sugar.
“Miso paste: Japanese product made from seasoned,
preserved, mashed soybeans; used in soups and stews.
Red beancurd sauce or cheese, nahm yoi: [red fermented
tofu] red, pressed beancurd fermented in rice wine with salt
and spices; used to season and flavor special dishes; sold in
cans or jars.
“Soy sauce, see yau: also called bahk yau: thin sauce
made from fermented soybeans, wheat, salt, water and yeast
[sic]; first brew produces light colored thin sauce; allowed
to set longer, becomes dark brown; light sauce, the first
brew, premium and limited in quantity; used at table and in
cooking.
“Soybean: both yellow or black used in stew dishes or
stir fried.
Soybean cake, dau fu: [tofu] white custard cakes of
pressed puréed soybeans; nutritious and used in lieu of milk
in China for its protein value.
Note: This is the earliest English-language document
seen (May 2022) that uses the term dau fu (or dau-fu) to refer
to Chinese-style tofu.
Soybean cake, deep fried, yau dau fu, [deep-fried tofu]
yellow-brown and triangular or cube shaped.
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Soybean paste, jeong: any sauce, such as hoi sin sauce.
Teriyaki: Japanese soy sauce marinade for beef, but also
chicken, pork, or seafood.
Tofu, dau fu: Japanese word for products such as
beancurd cake.
White beancurd cake or cheese [white fermented tofu]:
see sauces or cheeses.
Also interesting in Glossary: Monosodium glutamate,
mee jing fun; centuries old Chinese brand made from
seaweed.
About the authors (inside rear dust jacket): Theodore
Char, a native of Honolulu, graduated from the University
of Illinois. In 1928 he became the first person of Chinese
descent and the first Hawaiian to become a certified public
accountant. He is a firm believer in physical culture and is
an ardent hiker. Alyce Char is a graduate of the University
of Hawaii. Throughout the Hawaiian Islands “they are
renowned for entertaining in their home and are frequently
referred to as ‘the host and hostess with the mostest.’”
Among the books many color photos, are four excellent ones
of this harmonious- and happy-looking couple. Address:
Honolulu, Hawaii.
110. Dowd, James. 1973. Walworth County Japanese plant
approaching grand June opening. Journal-Times (The)
(Racine, Wisconsin). March 28. p. 1E.
• Summary: Photos show: (1) Kikkoman’s administrative
manager, William Hanchette, with T. Murai, Kikkoman’s
executive vice president and general manager of the
Walworth facility. The grand opening is set for June 16-18.
(2) The hydraulic pressing equipment. (3) The front of the
plant, from outside. “Kikkoman Foods, Inc. is nearing the
completion date of its 146,000-square-foot, $6 million plant,
which will process, bottle, and ship 3.5 million gallons of
soy sauce and teriyaki sauce annually. The Walworth plant,
the first built by Kikkoman outside the firm’s Japan home,
will be a $12 to $15 million investment when it reaches
full capacity in about four years.” In Japan each person
consumes an average of 3.2 gallons of shoyu each year.
“Kikkoman’s administrative manager, William Hanchette,
said ‘Kikkoman’s U.S. sales have been growing at the rate
of 28% per year.’ Hanchette said the Walworth plant will
be ready to ship soy sauce to United States, European, and
Latin markets by late June or mid-July.” On 14 Dec. 1972 a
ceremonial switch signalled the initial starting of the power
plant and the raw material conveying system. “’Making
Kikkoman soy sauce is basically a natural brewing process,’
Hanchette explained. Unlike American made soy sauce
that employs chemical reactions, the Japanese brand is
brewed naturally for about 6 months.’” The process is then
described. Kikkoman has 3 sales offices and 13 regional
warehouses already in operation in the USA. Five years ago
a bottling operation was set up in Oakland, California. Soy
Sauce was shipped by tanker from Japan, then bottled in

Oakland for distribution in the States. The Walworth County
site was chosen in 1971 after a thorough study of available
locations. Presently there are 10 Americans employed at the
plant and a total of 50 are expected to be employed by June.
Once the bottling operation gets under way the plant will
employ approximately 100 Americans.
“Hanchette said about 40 Japanese have been sent over
to place the plant in full operation. He said eventually the
Japanese employees will be phased out and replaced by
American workers. The Japanese will return to Japan where
Kikkoman maintains 23 plants and employs 4,300 people
worldwide.”
111. Mogi, Yuzaburo. 1973. Kikkoman–American plant
project–From planning to start up. Paper presented at the
Governor’s Conference on Business Development. 14 p.
Held 16 May 1973 at American Baptist Assembly, Green
Lake, Wisconsin.
• Summary: With an introduction by William C. Kidd,
Secretary, Department of Business Development, Wisconsin.
Mr. Mogi earned a B.A. degree from Keio Univ. in Japan,
and a Master’s of Business Administration (MBA) at
Columbia University in New York City. He “has found the
time to write several books concerning such diverse subjects
as accounting, and financing of the American corporation
and the top management handbook.”
“Kikkoman was established about 350 years ago, in the
early seventeenth century. Kikkoman became a corporation
55 years ago. Now our stock is listed on the stock market
in Japan where it has become the highest regarded stocks
among food companies. Kikkoman soy sauce was first
shipped to Hawaii in the 1860’s, when Japanese people
began to immigrate to America. Since then, sales increased
as the number of immigrants to the United States increased.”
Kikkoman “also had extensive operations in Asian
countries until 1945. We had production plants in China,
Korea, Malaysia, and some other countries. Our exports
reached a peak before the war in 1939 and sales in the United
States were about 50% of the total sales in foreign countries
at that time. After the war we again started exporting in
1950. However, we lost the market in China, and in addition,
because of an import duty and restrictions, it became quite
difficult for us to export to other Asian countries.” Hawaii
was our main market in America before the war. “Several
soy sauce brewers were established [there] during the and
consequently we faced considerable competition.”
“At the present time, our main overseas market is
America where we are selling more than 60% of our total
export... The main consumers of Kikkoman soy sauce
in the United States before World War II were Japanese
Americans... Our sales increased as the number of Japanese
immigrants increased... After the war, we changed sales
targets. Instead of limiting ourselves to the JapaneseAmerican market we started to aim for the general
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American. In order to penetrate the American market we
decided to market small size bottles. Before the war we
sold soy sauce only in large bottles, casks, and cans... In
1957, we established an American subsidiary for Kikkoman
International Incorporated, with its head office located in
San Francisco. The purpose of Kikkoman International is to
import Kikkoman products and distribute them in the United
States. In the 1950’s our first efforts were concentrated in
large cities on the West coast, mainly in San Francisco and
Los Angeles. The Los Angeles branch office was opened in
1958. In the early 1960’s we started to approach large cities
on the East coast, for example, New York City. We opened a
branch in New York in 1961... and one in Chicago in 1965...
“In order for us to effectively penetrate the American
market it was a must for us to have the services of good food
brokers. Fortunately we have found very good brokers in
various parts of the United States. For example, Myers and
Sumder in California are the outstanding food brokers in
the nation, have been extremely helpful in developing the
soy sauce market in the Western states. In addition to using
brokers we also go through Oriental food wholesalers to
approach the Japanese-American market. Three years ago
Kikkoman bought about 55% of the stock in Japan Food
Corporation (JFC), the largest Oriental wholesaler in the
United States. The price of Kikkoman soy sauce is generally
higher than other soy sauce sold on the American market.
Despite this, we have been able to continue growing rapidly,
mainly because our quality is recognized to be superior...
“As to the advertising, in the 1950s and early 1960s
we didn’t have any national campaign... in 1956 when
Eisenhower was elected President, Kikkoman bought
election day T.V. time for vote-count announcements in
San Francisco all day long... As we came to spend more
money for advertisement we have broadened our advertising
strategy. Now we have some national and continuous
campaigns...
“About three years ago we built a test kitchen and
cooking center in San Francisco, adjacent to the head office
of Kikkoman International. We now have home economists
there. We have been utilizing these facilities to develop new
recipes for soy sauce and to educate customers as to how to
use soy sauce not only for Oriental food but also American
food...
“In December, 1970... we sent the first investigation
team to America. The task of this team was to gather data to
enable us to compare the cost of having an American plant
rather than exporting the product from Japan. Then it was to
find the cost difference among different possible locations
for the plant, whether in the West coast, the Mid-West, or
the East coast. We asked Mr. Mark Pennington, a consultant
in New York, to act as a consultant for the project. He’s my
classmate at Columbia Business School, incidentally. We
made two decisions based on the results of the investigations.
First, we decided to build a plant in the United States, and

second we decided that it should be in the Mid-West. The
reasons why we made the first decision are as follows:
“1. Fortunately sales of Kikkoman soy sauce, as I
mentioned, have been increasing steadily and have almost
reached the stage of making it economically feasible to build
a plant. We started to consider having a plant in America
almost seven years ago. However, at that time, the sales were
not great enough to justify building a plant utilizing modern,
mechanized soy sauce production techniques. Also, we made
a detailed investigation then, and decided to send soy sauce
in bulk to the United States to be bottled by a local custom
packer instead of having our own plant. Since 1963, this
bottling operation has been carried out by a custom packer in
Oakland, California. This is the reason number one;
“2. We have to get out from a heavy freight burden. We
have been buying most of our main raw materials from the
United States, mainly soy beans and wheat from the MidWest. This being the situation, it seems rather ridiculous to
us to pay inbound ocean freight to import raw materials from
the United States, and then to turn around and pay outbound
ocean freight to ship the product back to the United States.
Furthermore, these freight rates have been increasing sharply
every year. Still more, almost every year we suffer from
strikes of dock workers;
“3. Gradually the cost advantage of Japanese business
over the American business has been disappearing. In the
past, various production costs, mainly the labor costs in
Japan were much lower than those in the United States.
However, in recent years, various costs in Japan have been
rising.” For example, labor costs have increased 15-20% or
more per year. “We do not have cheap labor in Japan any
more...”
“4. The yen was devalued. The yen devaluation was not
the main factor in our decision” to make a plant in America.
“The reasons why we made the decision to build the
plant in the Mid-West are the following: 1. The present
main market for Kikkoman products is the West coast, since
there’s a greater influence of Oriental culture there then in
other parts of the United States. Consequently, JapaneseOriental products are easily accepted by the public there.
However, we can expect by looking at the various marketing
indexing factors, that there is more market potential for our
product in the Mid-West and the East coast. Having a plant
in the Mid-West means that we are able to ship the product
from there both to the present main market and to the future
potential market easily and at lower freight costs;
“2. Our main raw materials are soy beans and wheat, as
I mentioned. The Mid-West is the main center for growing
these grains. By having the plant there, we can expect to be
able to buy the raw materials at lower costs.
“3. In the Mid-West there are many food companies.
We can expect to sell our product to them for industrial use.
There are three main reasons.
“In April 1971, we chose the Austin Company, Des
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Plaines, Illinois, as the general contractor... In September
[1971], the president and other top people from Kikkoman,
Tokyo, visited the United States and compared six final
candidates for the plant site. Then we finally chose
Walworth, Wisconsin. The reasons for the decision are as
follows: 1. The labor climate there is excellent. 2. The local
people are quite friendly... 3. Walworth is a convenient
place for transportation. We can expect to keep freight cost
and warehousing costs to a minimum by having the plant
in Walworth. 4. The state of Wisconsin was receptive to
Kikkoman from the beginning. I first visited this state in
December, 1970, as a member of the first investigation
team. From this stage, Wisconsin showed us sincerity and
was quite cooperative with us; 5. The state of Wisconsin is
regarded as a state which produces the best quality foods.
This is one of the most important plus factors for keeping
the company image high. We believe that their soy sauce and
teriyaki sauce are the best in comparison with competitive
brands... 6. In Wisconsin we can enjoy beautiful nature. The
air is clean, the water is pure, and we have a lot of green
here. Brewed soy sauce is a product made by co-operation
between nature and people...
“The total investment will be about 9 million dollars.”
Address: Vice-President, Kikkoman Foods, Inc., Walworth,
Wisconsin.
112. Dosti, Rose. 1973. Climax of a study project: 4th
graders go Japanese for a meal. Los Angeles Times. June 14.
p. K16.
• Summary: At Third Street School in Los Angeles, the 4th
graders are finishing a social studies project on Japan; they
are using chopsticks to lunch on a typical, authentic, homecooked (by their parents) Japanese dinner. There was teriyaki
on skewers (seasoned with soy sauce), sukiyaki, tempura,
Inari Sushi (“made with aburage, a soybean curd skin, in
which seasoned rice is stuffed”), and another kind of sushi
made of vinegared rice and codfish wrapped in seaweed
(nori). Recipes are given for Teriyaki and Inari Sushi. Two
photos show the kids cooking.
113. Kikkoman Foods, Inc. 1973. Kikkoman Foods, Inc.
(Brochure). Walworth, WI 53184. 12 p. Undated. 28 cm.
[Eng]
• Summary: This color booklet, with a red, white, blue,
and green cover, was handed out at the grand opening of
Kikkoman’s shoyu plant at Walworth, Wisconsin, on 16-17
June 1973.
Contents: Message from Keizaburo Mogi (Chairman of
the Board) and Saheiji Mogi (President).
Profile of Kikkoman Foods Inc. (including a brief
history of operations in America). Color photos of board
members. Kikkoman shoyu production method. Kikkoman
Foods, Inc. products. Kikkoman glorifies flavor (contains 4
recipes: Chicken teriyaki, Lamb stew superb, Kikko-burgers,

and Salad dressing). The history of shoyu. Kikkoman group:
Kikkoman Shoyu Co., Ltd., est. 1917 in Noda. Kikkoman
International Inc. (KII), Japan Food Corporation (JFC),
Pacific Trading Co., Ltd. (PT, est. 1928), Kikkoman Daitokai
(Europe) GmbH (Japanese restaurant chain, est. 1972),
Kikko Foods Corp. (est. 1961, for Del Monte brand), Mann’s
Wine Co., Ltd. (est. 1962 in Tokyo). Seishin Pharmaceutical
Co., Ltd. (est. 1961 in Noda, enzymes), Tone Coca-Cola
Bottling Co., Ltd. (est. 1962 in Ichikawa City, Japan).
Message from Patrick J. Lucey, Governor of Wisconsin.
Kikkoman Foods, Inc (KFI) has capital of $400,000
(issued). Kikkoman’s fundamental corporate aim is “to
enrich the daily lives of people everywhere by adding to
the joys and benefits of good eating. In this way we feel
that we can best contribute to building a happier and more
prosperous society.” Chronology of Kikkoman in America:
1868–Kikkoman Shoyu first introduced to America when
immigrants from Japan brought kegs of shoyu with them to
Hawaii. 1957–Kikkoman International Inc. (KII) established
in San Francisco to “streamline import and distribution of
Kikkoman Shoyu in America.” 1958–Los Angeles branch of
KII established. 1960–New York branch established. 1965–
Chicago branch established. 1968–Kikkoman begins bulk
shipments of shoyu to the USA for bottling at Leslie Foods
Co. Facilities in Oakland, California. 1972 Jan.–Groundbreaking ceremony for plant at Walworth, Wisconsin. 1972
March–Kikkoman Foods, Inc. is established. 1973 June–KFI
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plant starts operating in Walworth, Wisconsin.
Color illustrations show (1) The Kikkoman plant from
ground level. (2) A ceramic bottle of shoyu exported to
Europe around 1670. Written in blue letters on a white
background: “Soy. Manufactured by Sollonyama, Nagasaki,
Japan.” (3) Scene of shoyu production in Noda 100 years
ago.
Color photos show: (1) A full-page photo of a Japanese
workman and an American workman in Walworth, each
wearing a hardhat, smiling and standing side by side,
looking at something (probably soybeans and wheat) in their
cupped hands. (2) Two men with shovels breaking ground
(Jan. 1972). (3) Chairman Keizaburo Mogi at the start-up
ceremony (Dec. 1972). (3) The outside of the KFI plant from
ground level at dawn. (4) Small circular portraits of the KFI
officers: Chairman of the Board Keizaburo Mogi, President
Saheiji Mogi, Executive Vice President & General Manager
Toyoji Murai, Vice President and Treasurer Yuzaburo Mogi,
Vice President and Secretary Harumi Kashima, Assistant
Secretary Thomas G. Godfrey, Assistant Secretary Milton
E. Neshek. (5) Two views of the inside of the plant plus a
flow chart, which includes “seed mold” and “automatic mold
culturing.” However the text above, titled “Kikkoman shoyu
production method,” states: “Next, a yeast called Kikkoman
Aspergillus Sojae is introduced and the mixture is cultured
for three days. The resulting culture, ‘koji’ is mixed with
salt and water to make a mash called ‘moromi.’ Then comes
the most important part: the process of leisurely brewing
in special fermentation tanks. It is this unhurried brewing
process that creates the many compounds and elements that
bring out the myriad flavors and subtle aromas for which
Kikkoman Shoyu is famous.”
(6) 12 Kikkoman soy sauce and teriyaki products and
package sizes. The larger cans [1.1 to 4 quarts] also have the
word “shoyu” on the label. (7) An American family at dinner
with bottles of Kikkoman’s soy sauce and Mann’s Wine on
the table. The mother is holding a large serving of roast beef
on a platter, with recipes for chicken, lamb, and burgers
overhead. The message: Kikkoman enhances the flavor of
meat. (8) Small aerial view of the Kikkoman plant in Noda,
Japan. (9) Outside of the KII (Kikkoman International Inc.)
offices in San Francisco. (10) Patrick J. Lucey, Governor of
Wisconsin. Address: Walworth, Wisconsin.
114. Food Processing (Chicago). 1973. 21 outstanding new
food plants: For making new and better products, increasing
production, lowering costs [Kikkoman’s plant in Walworth,
Wisconsin]. June. p. 14-15.
• Summary: Kikkoman Foods Inc. (a div. of Kikkoman
Shoyu, Ltd.) has built a $9 million, 144,000 square foot
plant on a 2-acre site at Walworth, Wisconsin, to make soy
sauce and teriyaki sauce. With a pre-cast concrete exterior,
it features two packaging lines: 40 cans/minute and 300
bottles/minute. The waste treatment system is designed for

240,000 gallons/day. It was completed in June 1973.
115. DeFrancis, John; Lincoln, V.R. 1973. Things Japanese
in Hawaii. Honolulu, Hawaii: University Press of Hawaii.
xiv + 210 p. Illust. Index. 19 x 23 cm. [Eng]
• Summary: The goal of this book is to preserve Japanese
culture in Hawaii. In 1868, the first Japanese came to Hawaii.
Between 1886 and 1924 the trickle became a flood, which
resulted in a total immigration of some 180,000 persons.
More than half of this number eventually returned to Japan.
Setsubun is mentioned on pages 11, 25, 26. Setsubun
generally takes place on about Feb. 3. The word “Setsubun”
means literally “division of the seasons. This festival is kept
alive in Hawaii largely due to the efforts of students from
Japan at the East-West Center, which is funded by the U.S.
federal government and is affiliated with the University
of Hawaii. Its formal name is “Center for Cultural and
Technical Interchange between East and West.” Setsubun, a
thousand-year-old festival, marks the time of year when the
old year and its accumulation of evils are left behind, and
a new year full of god fortune and hope begins. In bygone
years, men dressed as devils were chased out of houses so
that a happy new year could be ushered in.
Today the symbolic casting out of evil spirits is found
in the bean-throwing ceremony. “This consists of throwing
roasted [soy] beans (one for each year of one’s age) while
shouting ‘Good luck in, devils out!’” This ceremony brings
throngs of revelers to Buddhist temples and Shinto shrines
throughout Japan. In private homes, the master of the house
walks from room to room, scattering beans at the entrance
of each, while shouting the magic incantation. “Then, each
member of the household eats as many beans as there are
years in his age, plus one for the new year, so as to ensure
himself a good year to come.”
In Hawaii, Setsubun used to be more widely observed
than it is today–when it is celebrated in only a few places,
including the Shingon Mission [Buddhist] and at some
Shinto shrines. Also, a special program is organized by
students at the East-West Center. Other Setsubun celebrations
are also discussed. A photo shows one such celebration.
Soy is mentioned throughout the chapter on “Food and
dining places.” In Sukiyaki, bean-curd and soy sauce are
basic ingredients (p. 165). Soy sauce is also used to season
tempura, sushi, sashimi, tsukemono (also miso), and sashimi
(p. 166-67). One these two pages are nice sections on tôfu
[tofu], kamaboko, shoyu, miso, sweets (with azuki), mochi,
and saké.
Glossary (p. 201-06): “Azuki: A red bean frequently
made into a sweetened paste used as a filling in various
confections, especially for ceremonial occasions. Symbol of
joy and happiness.”
“Chimaki: A cake of rice, soybeans, flour, sugar and
salt.”
“Hibachi: Japanese charcoal grill.”
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“Miso: Bean paste made of soybeans, wheat [sic, barley]
or rice, and salt.”
“Sekihan: Rice cooked with azuki beans.”
“Setsubun: Late winter festival marking the beginning of
spring.”
“Shôyu: Soy sauce.”
Sukiyaki. Teriyaki. “Tôfu: Beancurd made from
soybeans.”
“Umeboshi: Very sour pickled plum.” Address: Oahu,
Hawaii.
116. Sunset (Menlo Park, California). 1974. Tofu in 1974: In
this inflationary year tofu makes great budget sense. But this
protein custard is a mystery to too many cooks. 153:104-06.
July.
• Summary: This pioneering and very important, positive
article was generated (at least in part) by an Azumaya P.R.
campaign at a time when meat prices were skyrocketing.
“As food prices rise, Westerners are learning about
soybean curd, an inexpensive protein food sold most often
under its Japanese name, tofu. Oriental cooks have long
known the value of this nearly tasteless substance with the
texture of custard. (The Chinese call it dow foo.) And now
various styles are becoming more widely available.
“Some people may hesitate to try tofu for fear their
families won’t accept it. They should realize that tofu
is bland and readily assumes the flavors of whatever
ingredients you use with it. The recipes here all have Oriental
flavors, including such favorites as sweet and sour, teriyaki,
and sushi; all are simple and quick to prepare. But the
versatility of tofu makes it an appropriate ingredient for other
dishes ranging from appetizers and soups to main dishes and
desserts.
“The companies that make the various styles of tofu are
frequently small family-run operations; products and their
names vary slightly from company to company...”
“For all types of tofu, soybeans are ground, mixed with
water, and cooked until a milky liquid [soymilk] is extracted
and drained off. A coagulant is added to set the liquid,
making a curd. How the curd is handled determines the
product.”
A table (with 4 columns) describes six types of tofu: (1)
Fresh soybean pudding (called Dow foo fah in Chinese and
having no Japanese name) is sold in portions of about 1 lb
water packed in plastic tubs. (2) Soft tofu (called Suey dow
foo in Chinese and Kinugoshi in Japanese) is sold in 3/4 to
1-lb blocks water-packed in plastic tubs. (3) Medium-firm
tofu (Japanese style, called Dow foo in Chinese and Tofu in
Japanese) is sold in 1 to 1¼-pound blocks water-packed in
plastic tubs or cartons. (4) Hard tofu (Chinese style, called
Dow foo yuen in Chinese and having no Japanese name) is
sold as two or more slices (about 6 oz each) water-packed in
bags or plastic tubs. (5) Raw-fried tofu (called Hung siu dow
foo in Chinese and Nama-age in Japanese) is sold in slices

or sticks of various sizes dry-packed in bags or plastic tubs.
(6) Deep-fried tofu puffs (called Dow foo bok in Chinese and
Age {ah-gay} or abura-age in Japanese) are sold in small
dense cubes usually dry-packed about 15 in a 5-oz package
(Chinese product) or in large puffy pieces usually dry-packed
about 3 in a 1½-oz package (Japanese product).
Note: This is the earliest English-language document
seen (May 2022) that contains the term “fried tofu puffs”
or the term “Deep-fried tofu puffs” or the term “Raw-fried
tofu.”
Photos show (1) Tofu slices taken from the rinsing
tank and being packed into plastic tubs at Azumaya, (2) A
large photo shows 8 types of Japanese- and Chinese-style
tofu on a table near a wok and skimmer: Medium firm tofu,
Fresh soybean pudding, Soft tofu (Japanese style), Soft tofu
(Chinese-style), Hard tofu, raw fried tofu, Deep-fried tofu
puffs (Chinese-style), and Deep-fried tofu puffs (Japanesestyle). (3) Teriyaki-glazed raw-fried tofu cubes.
Recipes are given for Tofu and water cress soup, Tofu
orange almond pudding, Stir-fried chicken and tofu, Tofu
teriyaki appetizers, Fried tofu salad with peanuts, Fried
tofu with pork sauce, Rice-filled agé appetizers (Sushi), and
Sweet and sour tofu.
117. Product Name: Maestro Teriyaki Sauce. Brand
changed to Far East in about 1976.
Manufacturer’s Name: House of Herbs.
Manufacturer’s Address: P.O. Box 178, Passaic, NJ
07055-0178. Phone: 201-779-2422.
Date of Introduction: 1974.
Ingredients: Water, hydrolyzed vegetable protein (Hercules
HVP), salt, sugar, monosodium glutamate, caramel, wine,
garlic, onion, ginger, and sodium benzoate (less than 1/10 of
one percent as food preservative).
Wt/Vol., Packaging, Price: 375 ml glass bottle.
How Stored: Shelf stable.
New Product–Documentation: Talk with Paul Fischer,
owner of House of Herbs. 1997. Sept. 11 and 15. This
product was introduced in about 1974, shortly after the soy
sauce. Paul basically got his recipe for the teriyaki sauce
from a cookbook. The product was first sold in a 375 (12.7
fluid ounces) ml glass bottle; later they changed to two
smaller sizes to be competitive–10 fl oz (295 ml) and 5 fl oz
(148 ml). For a history of this company and the product, see
this 1997 SoyaScan Notes interview. A color leaflet (8½ by
11 inches, single sided), sent by Paul, shows the 22 products
in his Far East Line.
118. Sandler, Sandra Takako. 1974. The American book
of Japanese cooking. Harrisburg, Pennsylvania: Stackpole
Books. 192 p. Illust. Index. 24 cm.
• Summary: The author, a third generation JapaneseAmerican, reveals the secrets of successful Japanese-style
cooking–specifically for the American cook. The three
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introductory chapters discuss tofu (p. 16, 23, 29, 36), shoyu
(p. 20), and miso (p. 27, 35). Soy-related recipes include:
Seafood in miso sauce (p. 54). Shellfish in soy-mirin sauce
(p. 55). Miso soups (p. 57-59). Tofu & scallions soup (p.
60-61). Instructions for sprouting beans (incl. mung- and
soybeans, p. 72-74). Vegetables with tofu & sesame dressing
(with white miso, and “white sesame seeds, toasted and
ground,” p. 77-78). Eggplant and green peppers with miso
dressing (p. 78-79). Fried okara (p. 79-80). Sweet cooked
soybeans (p. 82). Inari-zushi (p. 89-90). Fish misoyaki (p.
111). Miso abalone (p. 112-13). Beef misoyaki (119-20).
Sukiyaki (with tofu and soy sauce, p. 121-22). Pork and
tofu (p. 135-36). Stuffed tofu (p. 138-39). Chicken teriyaki
(with soy sauce, p. 145). Fresh tofu (p. 154-55). Homemade
tofu (p. 155-57). Deep-fried tofu (p. 157). Batter-fried tofu
(p. 158). Yakidofu (p. 158-59). Aburage (p. 23, 159). Fox
noodles (p. 167-68). Udon in miso shiru (p. 168). Tempura
and udon (p. 168-69). San bai zuke (p. 175).
Also discusses azuki beans (p. 23, 178), sweet azuki
bean paste (koshi-an), sesame seeds, sesame oil (p. 28), sea
vegetables, and mochi.
119. McCormick, Sally. 1975. Azuma Sukiyaki House:
Authentic Japanese cuisine and atmosphere!–5120 N.
Broadway, Chicago (Advertorial). Chicago Tribune. March
15. p. G10.
• Summary: Azuma is Chicago’s oldest and finest Japanese
restaurant. “The Azuma dinner includes Sukiyaki, a generous
portion of prime rib slices with fresh mushrooms, bamboo
shoots, Tofu (soy bean cakes), Shiratake [Shirataki] (yam
noodles) [thin konnyaku noodles] and assorted fresh
vegetables.” Azuma also serves Cold tofu [Hiya-yakko],
Miso shiru [Miso soup], Beef Teriyaki, Chicken Teriyaki and
Salmon Teriyaki. Four photos show Azuma Sukiyaki House.
Note: A similar ad appeared in the 9 Oct. 1975 (p. N17)
issue of this newspaper.
120. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Recipes and food types with
Japanese names). Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: Teriyaki sauce (p. 48). Ankake sauce (p. 49).
Sushi rice (Rice in vinegar dressing, p. 51). Gomashio
(Sesame salt). Gari (Sweet vinegared gingerroot, p. 51).
Budomame (Sweet soybeans, p. 62). Kombu mame, kuro
mame, gomoku mame (p. 62). Iri-mame (Roasted soybeans,
p, 63). Edamame (Fresh green soybeans, p. 63). Jinda (Sweet
emerald bean paste [made with edamame], p. 64). Kinako
(Roasted full-fat soy flour, p. 64). Abekawa mochi (with
kinako, p. 65). Kinako amé or genkotsu amé (Kinako candy,
p. 66). Daizu no moyashi (Soybean sprouts, p. 67). Natto
(Sticky fermented whole soybeans, p. 67). Hamanatto and
Daitokujinatto (also spelled Daitokuji-natto) (Raisin-like

natto, p. 69). Gô (Fresh soy purée, p. 70+). Gôjiru (Thick
miso soup with gô, p. 74). Bakudan agé (Deep-fried gô
patties, p. 76). Okara or unohana (p. 77+).
Unohana-jiru (Chilled okara soup, p. 79). Unohana
no iri-ni (Okara & vegetable sauté, p. 81). Unohana-iri
(Unsweetened fried okara, p. 82). Unohana dango (fried
okara patties, p. 82). Sushi okara chakin (Okara omelet
pouches, p. 84). Oboro (curds, p. 87). Oboro-dofu (Warm
soymilk curds, p. 90). Awayuki (homemade curd dumplings,
p. 90). Karashi-dofu (Curd dumplings with mustard, p. 90).
Gomoku-dofu (Five-color tofu, p. 105). Hiya-yakko (Chilled
tofu, p. 105). Menoha-dofu, nameko-dofu (p. 106). Ryanbandoufu (Chinese-style chilled tofu, p. 107). Imokake-dofu
(Chilled tofu with glutinous yam and egg, p. 107). Tofu
no misozuke (Tofu pickled in miso, p. 110). Kanten-dofu
(Jelled tofu, p. 114). Aemono and Shira-ae (“White salad,”
p. 114+, 160). Arare no aemono (Hailstones salad, p. 115).
Suimono (Clear soup, p. 119). Kikka-dofu (Clear soup with
chrysanthemum tofu, p. 120). Kenchin-jiru (p. 120). Tamagotoji (Japanese-style tofu, eggs & onions). Nanjen-dofu or
Iritsuke-dofu (Chinese-style egg tofu, p. 123). Kenchin-yaki
(p. 126). Iridofu [Iri-dofu] (Crumbly scrambled tofu, p.
128). Mabo-dofu [Ma po doufu] (Chinese-style tofu with red
pepper sauce, p. 128). Hao-yu doufu (Chinese style oyster
sauce & tofu, p. 129). Fanchie-dofu (Chinese-style tofu &
tomatoes, p. 129). Tofu no kara-agé (Crisp agé slices, p.
131). Unagi-dofu (Tofu mock eels, p. 132). Kaminari agé
(Thunderbolt tofu, p. 132). Agédashi-dofu [Agedashi-dofu]
(Deep-fried tofu in dipping sauce, p. 133). Tendon (Deepfried tofu with rice and broth, p. 133). Tofu furai (Breaded
tofu cutlets, p. 134). Tempura (and batter and dipping sauce,
p. 134). Zosui or Ojiya (Rice gruel, p. 138). Tofu dengaku
(p. 139). Tofu teriyaki (p. 141). Yudofu or Tofu no mizutaki
(Simmering tofu, p. 142). Nabeyaki-udon, Nabeyaki-soba,
Udon-tsuki (p. 144). Yosenabe (p. 144). Miso oden (p. 145).
Yukinabe (The snow pot, p. 148). Niyakko (p. 145). Tsutodofu or Komo-dofu (Simmered tofu wrapped in rice straw, p.
146). Tofu chawan-mushi (Steamed egg-vegetable custard,
p. 147). Nanzen-ji no Tsusmi-dofu (Nanzen-ji wrapped tofu,
p. 147). Yuzu-gama (Yuzu treasure pot, p. 147). Naruto-dofu
(Tofu spiral in butterbur leaves, p. 147). Gisei-dofu (Tofu
cheesecake-like dessert, p. 152). Datémake [Datemaki]
(Tofu-egg roll, p. 153). Noppei-jiru (Noppei soup, 163).
Kinpira (Agé with carrots and burdock root, p. 167). Yakisoba (Fried buckwheat noodles with deep-fried tofu, p. 168).
Chahan or yaki-meshi (sizzling rice with deep-fried tofu,
p. 168). Soboro (p. 169). Norimaki-zushi (Nori-wrapped
sushi with agé, p. 170). Kitsune domburi (Fox domburi, p.
172). Kitsune soba or udon (Fox noodles, p. 172). Yamakake
soba (Buckwheat noodles with grated glutinous yam and
agé, p. 172). Hiyashi-soba (Noodles & deep-fried tofu in
chilled broth, p. 172). Nikomi udon (Ganmo simmered with
homemade noodles and miso, p. 173). Kabayaki or YakiShinoda (Agé mock broiled eels, p. 174). Oden (p. 175-78).
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Nishime (p. 178-79). Horoku-yaki (Thick agé stuffed with
onions, p. 183). Hiryozu (Ganmo treasure balls, p. 188).
Inari-zushi (Vinegared sushi rice in sweetened agé pouches,
p. 194). Fuku-bukuro (Agé treasure pouches with crunchy
vegetables, p. 195). Takara-zutsumi (Sacks of gold, p.
195). Shinoda-maki (Matchstick vegetables wrapped in agé
pouches, p. 195). Kinchaku and takara-bukuro (Drawstring
purses and treasure bags, p. 196).
Note: This is the earliest English-language document
seen (May 2022) that contains the term Fuku-bukuro or the
term “treasure bags.” They refer to a way of preparing deepfried tofu pouches.
Hasami-age (Mashed potatoes deep-fried in agé
pouches, p. 196). Shinoda-maki (Agé cabbage rolls, p. 197).
Shinoda mushi (Steamed agé with tofu and vegetables).
Soymilk chawan-mushi (p. 209). Yose-dofu (Jelled and
molded soymilk dishes, p. 209). Takigawa-dofu (Swirling
jelled soymilk, p. 210). Shikishi-dofu (Kinugoshi custard, p.
216). Kinugoshi tofu dishes from Sasa-no-yuki (p. 217-19):
Hiya-yakko, yuzumiso-dofu, gisei-dofu, ankake-dofu, kijoyu,
chiri-meshi, kuya-dofu or kuya-mushi, iridofu. Yaki-dofu (p.
220). Sukiyaki (p. 224-25). Koya-dofu or kori-dofu (Driedfrozen tofu, p. 226+). Tamago-toji (Frozen tofu with eggs
and onions, p. 231). Gyoza [Chinese jiaozi] (p. 232). Orandani (Deep-fried frozen tofu in lemon sauce, p. 234). Soboro
(Grated frozen tofu rice topping, p. 234). Hakata-agé (Deepfried frozen tofu sandwich, p. 235). Koya-dofu no kombu
maki (Frozen tofu wrapped in kombu, p. 236). Sanshoku
gohan (Three-color brown rice, p. 236). Fukuyose-ni (Frozen
tofu simmered in sweetened broth, p. 236). Abekawa-dofu
(Frozen tofu rolled in sweetened kinako, p. 237). Yuba (p.
238-42). Nama-yuba (Fresh yuba). Nama-gawaki or hangawaki yuba (Half-dried yuba). Kanso- or hoshi-yuba (Dried
yuba). Hira- or taira-yuba (Flat yuba sheets). Maki-yuba
(Fresh yuba rolls). Komaki (Long yuba rolls). Kiri-komaki
(Small yuba rolls). Musubi-yuba (Tied yuba). Omaki-,
futomaki- or Uzumaki-yuba (Large yuba spirals). Oharagi
yuba (Slightly flattened yuba roll tied with a thin piece of
kombu). Amayuba (Sweet yuba). Kirehashi (Fresh yuba
trimmings). Kuzu-yuba or mimi (Yuba flakes). Toyuba
(Trough-shaped yuba, p. 242). Kaori yuba (Sweet miso deepfried in fresh yuba, p. 244). Yawata-maki (Yuba-burdock
root roll, p. 245). Toji yuba (deep-fried yuba with ginkgo
nuts and lily bulbs, p. 245). Yuba no kabayaki (Yuba mock
broiled eels, p. 245). Maze-gohan or Gomoku-zushi (Fivecolor sushi rice with agé, p. 169). Suhuo-t’ui (Homemade
Buddha’s ham). Tamago-toji yuba (Raw eggs cooked over
hot yuba, p. 247). Tamago yuba (Deep-fried yuba in ankake
sauce, p. 248). Kenchin-maki (Large yuba rolls with tofu and
vegetables). Yuba shinjo (Yuba steamed with eggs, p. 249).
Sesame tofu (goma-dofu, p. 266-67). Egg tofu (tamagodofu, p. 267). Emerald tofu (Uguisu-dofu, p. 268). Address:
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177,
Japan. Phone: (03) 925-4974.

121. Product Name: Teriyaki Sauce, and Sweet-Sour Sauce
Mix.
Manufacturer’s Name: Eastasian Chef Inc.
Manufacturer’s Address: 2295 North King St., Honolulu,
Hawaii 96819.
Date of Introduction: 1975.
New Product–Documentation: Hawaii Directory of
Manufacturers. 1975. p. 10. Note: This company is located
on the same street as Hawaii’s early soy sauce manufacturer,
Yamakami Shoyu Jozo-sho (founded 1905, renamed
Hawaiian Soy Co. Ltd. by 1909).
122. Product Name: Instant Japanese Teriyaki Sauce.
Manufacturer’s Name: Noh & Co., Inc.
Manufacturer’s Address: 2025 South Beretania, Honolulu,
Hawaii 96814.
Date of Introduction: 1975.
New Product–Documentation: Hawaii Directory of
Manufacturers. 1973. p. 11.
123. Crocker (H.S.) Co., Inc. 1975. Barbecue basics. 4th ed.
San Bruno, California. 16 p. Index of recipes. 18 cm.
• Summary: The recipes in this booklet promote the products
of various companies, including Kikkoman International
Inc. (San Francisco, California 94115; soy sauce), Miller
Brewing Co. (Milwaukee, Wisconsin; beer), McCormick and
Co. (spices), Zee towels, etc. On the color cover are bottles
of Kikkoman teriyaki sauce and all-purpose soy sauce.
Address: San Bruno, California.
124. McCormick, Sally. 1976. Azuma Sukiyaki House:
Gracious dining in an Oriental setting–5120 N. Broadway,
Chicago (Advertorial). Chicago Tribune. March 20. p. A19.
• Summary: “The Azuma dinner includes Sukiyaki, a
generous portion of prime rib slices with fresh mushrooms,
bamboo shoots, Tofu (soy bean cakes), Shiratake [Shirataki]
(yam noodles) [thin konnyaku noodles] and assorted fresh
vegetables.” Azuma also serves Beef Teriyaki, Chicken
Teriyaki, Salmon Teriyaki, and “Bata-Yaki (prime beef
slices cooked with vegetables and served with lemon-soy
sauce),...” Two photos show Azuma Sukiyaki House.
125. Times (Walworth, Wisconsin). 1976. Kikkoman
announce expansion program. Aug.
• Summary: The addition of 24 new fermentation tanks will
increase Kikkoman’s capacity from the present 2.5 million
gallons/year [approximately 10,000 kiloliters/year] of soy
and teriyaki sauces to approximately 3.3 million. The plant
is currently operating at 90% of capacity, and employs 65
persons. Production in the expansion will start in about 1
year.
126. Ortiz, Elisabeth Lambert; Endo, Mitsuko. 1976.
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The complete book of Japanese cooking. Philadelphia,
Pennsylvania: M. Evans and Co., Inc.; Dist. by Lippincott.
viii + 250 p. Illust. by Marion Krupp. Index. 24 cm.
• Summary: A very interesting, well researched, and
accurate Japanese cookbook. The illustrations are excellent.
Each recipe has its Japanese name in large bold letters and
a translation directly below in smaller letters. A hallmark
of her writing is that she prefers to use the native language
words and terms (e.g., shôyu) rather before giving her
translation of them (e.g., soy sauce). This is helpful, since
many of her translations have not withstood the test of time.
In some cases, however, she fails to catch nuances or chooses
to ignore them; e.g., momen tôfu should actually be momendôfu, and kinugoshi tôfu should actually be kinugoshi-dôfu.
Unfortunately, she uses the term “bean paste” to refer to two
very different foods: miso and azuki-an (see p. 214, 242). A
large number of recipes call for various types of tôfu (“bean
curd”) or miso (“bean paste).”
Seaweeds (p. 4): “The one single thing that distinguishes
Japanese cooking is the use of seaweeds.” Kombu is used to
make dashi. Nori and wakame are use in many ways.
“The soy bean plays a dominant role in the Japanese
kitchen. It comes in the form of shôyu (soy sauce), usukuchi
shôyu (light soy sauce), momen tôfu (bean curd), kinugoshi
tôfu (silky bean curd), yakidôfu (broiled bean curd), koyadôfu
(freeze-dried bean curd), red and white miso (bean paste),
and so on. Despite their common origin, the products of this
versatile bean manage to be very different.
Note 1. This is the earliest document seen (May 2022)
that uses the word “silky” or the term “silky bean curd” to
refer to kinugoshi tôfu.
Note 2. This is the earliest English-language document
seen (May 2022) that uses the term koyadôfu or the term
“freeze-dried bean curd” to refer to dried-frozen tofu.
Soy-related recipes include: Asparagus with malted
bean paste (with “moromi miso” and “usukuchi shoyu,” p.
27). Dengaku (Bean curd with bean paste, p. 28). Stuffed
lotus root (with white miso and mustard, p. 30). Noppeijiru (vegetable and fried bean curd soup, with “1 namaage
{type of fried bean curd}” or “2 pieces aburaage {fried
bean curd}, p. 35). Kenchin-jiru (vegetable soup, with “1
momen tôfu {bean curd} weighing about 8 ounces,” and “4
tablespoons miso {bean paste}, p. 36). Clear soup (suimono)
with okra and bean curd (p. 38). Clear soup with bean curd
and wakame (p. 38). Satsuma-jiru (Miso soup with mixed
vegetables, incl. red and white miso, p. 45). Miso soup with
tofu and shungiku (p. 46). Miso soup with wakame (incl.
red and white miso, p. 46). Miso soup with oysters and bean
curd (p. 47). Sekihan (pink rice with azuki beans, p. 57).
Miso udon (p. 63). Kitsune udon (noodles with aburaage,
p. 67). Inari-zushi (fried bean curd stuffed with vinegared
rice, p. 79). Sole with bean curd and mushrooms (p. 88).
Salmon steamed with bean curd (p. 90-91). Mackerel with
red miso (p. 95). Fish marinated in miso (p. 102). Clams

in miso, mustard, and vinegar sauce (p. 105). Oysters in
vinegared miso sauce (p. 106). Satsuma-agé (with mackerel
and bean curd cakes, p. 116-17). Oden (with “4 ganmodoki
{fried bean curd balls}” and “1 yakidôfu {broiled bean
curd}, about 7 ounces drained weight,” p. 120-21). Kaki
no dotenabe (oysters with bean paste, p. 124-25). Yudofu
(simmered bean curd, p. 130). Sukiyaki (Sautéed beef and
vegetables, with “2 yakidôfu {broiled bean curd}, 134-35).
Grilled beef with bean paste (p. 146). Nikumiso (chicken and
vegetables pickled in bean paste, p. 159). Eggplant with bean
paste (p. 163). Green beans with bean paste (p. 168). Daikon
with fried tofu (p. 171). Turnips with bean paste (p. 173).
Cucumber and soy bean sprouts with sesame seeds (p. 183).
Spinach salad with tofu (p. 186).
A short section titled “Bean curd dishes” (p. 187) notes
that “the soy bean is the youngest of the bean family, going
back only to about 3500 B.C.” Beans in the Middle East go
back to 7000 B.C. and in Mexico they go back to 5000 B.C.
But the soy bean “makes up in versatility what it lacks in
age.”
Recipes Fried bean curd with hijiki (with “2 pieces
aburaage {fried bean curd},” p. 187). Sole with bean
curd (188-89). Deep-fried bean curd with bonito flakes (p.
190). Dried bean curd with vegetables (with “4 kôyadôfu
{dried bean curd}” and “2 teaspoons usukuchi shôyu {light
soy sauce}, p. 191). Kûya-mushi (bean curd, chicken,
and vegetable custard, p. 192-93). Simmered bean curd
and chicken (p. 193). Takara bukuro (treasure bags with
aburaage, p. 194). Tofu no shirô-ae (p. 195). Hiya-yakko
(garnished cold bean curd, p. 196; Kinugoshi tôfu {silky bean
curd} may be used). Chrysanthemum flower bean curd (p.
197). Nabeyaki Denraku [Dengaku?] (bean curd with white
and red bean paste, p. 198). Pork with bean curd (p. 19899). Ni-yakko (bean curd with dried bonito flakes, p. 199).
Sokuseki misozuke (instant pickled vegetables with bean
paste, p. 210). Koshi-an (red bean paste, with “1½ red azuki
{adzuki} beans,” p. 213-15). New year dishes: Kuromame
(black soy beans simmered in soy sauce and sugar, p. 220).
Glossary (excellent, p. 228-36)–Soy-related terms:
Aburaage, azuki bean, fu (wheat gluten cake), ganmodoki,
kinako, kinugoshi tôfu, kôji, koshi-an (powdered azuki
paste), kôyadôfu, kôridôfu, kuzuko, mirin, miso, misozuke,
mochi, momen tôfu, moromi miso, namaage, nattô, shôyu,
teriyaki (“a technique of glazing foods in a soy sauce and
mirin mixture either in a skillet or on a grill”), tôfu (“soy
bean curd, usually refers to momen tôfu”), umeboshi,
usukuchi shôyu, yakidôfu, yuba. Address: Both: New York.
127. Nix, Janeth Johnson. 1976. Adventures in oriental
cooking. San Francisco, California: Ortho Book Division,
Chevron Chemical Company. 96 p. Illust. (color). 28 cm.
Ortho book series.
• Summary: By “Oriental” this book means mostly China
and Japan. Soy related: Crisp chicken teriyaki (with soy
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sauce made into teriyaki sauce, p. 14). Tofu salad (with 1
pound soybean cake, p. 15). Fu yu spareribs (with ¼ cup fu
yu, fermented bean cake, p. 19).
The section on “Ingredients and equipment” (p. 22-31)
begins with a full-page color photo in which we can clearly
see: Azumaya tofu in a white plastic film-sealed tub, a plastic
bag of “salted black bean” [fermented black soybeans]
(ingredients: Black beans, ginger and salt), small pieces of
deep-fried tofu, miso in plastic tubs, Kikkoman soy sauce
in a large rectangular can, Aji-no-Moto in a red can, etc.
The text discusses: Soy sauce (“The one essential ingredient
in Chinese and Japanese cooking”). Japanese sauces,
seasonings, and pickles (“For example, besides soy sauce,
you can find low-sodium soy sauce {for specialized diets},
sukiyaki sauce, teriyaki sauce, and soup base for noodles,” p.
24).
Note: This is the earliest English-language document
seen (May 2011) that mentions “low-sodium soy sauce.”
Chinese sauces, seasonings, and pickles, incl. the
following which contain soy sauce: oyster sauce, brown bean
sauce, Szechwan bean sauce, sweet bean sauce, hot bean
sauce. Fermented black beans.
Bean cake–fresh and fried (“Soybean cake is almost as
much a staple in Oriental cooking as rice.” The regular type
is called tofu in Japan and dow-foo in Chinese. But there are
other varieties: softer, firmer, dried, fried {comes in cubes,
squares, and oblongs...} Fermented bean cake, also called
red bean curd, white bean curd, or fu yu,” is often sold in
jars. Miso, used mainly in Japanese cooking, comes in many
colors).
Bean sprouts mean mung bean sprouts. Foods from the
sea include Japanese kombu and nori.
In this same section is a sub-section (p. 30-31) titled
“The language of Oriental cooking,” a glossary that includes:
Aburage. Age-zushi. Aka-miso. Buta-dofu (“Pork with
soybean cake”). Dow foo pok (“Fried soybean cake”). Fu
yu (“Fermented soybean cake, used as a seasoning”). Hoisin
(“Thick, slightly sweet Chinese sauce made from a soybean
base”). Kitsune-zushi: See Age-zushi. Miso (“Red or white
soybean paste”). Miso shiru (Japanese miso soup). Miso-yaki
(Broiled food that has been marinated in miso). Monosodium
glutamate (A white, crystalline flavor-enhancing agent).
Nori. Norimaki. Shiro miso (“White soybean paste”). Shoyu
(“Japanese soy sauce”). Sukiyaki. Sumiso. Suribachi.
Surikogi. Tempura. Teriyaki. Tofu. Umeboshi. Wakame.
Wok. Yin and Yang.
Soy related: Miso soup recipes (3, p. 34). Age-zushi
(p. 52). Melting spareribs with black bean sauce (with 2
tablespoons fermented black beans, p. 63). Pork roast with
miso (p. 64). Stuffed bean cake (with fried bean cake, p. 64).
Sukiyaki (with 1 pound square tofu {soybean cake} cut into
1-inch squares, p. 66-67).
In the section on Oriental vegetables is a long subsection titled “Soybeans” (with a color photo of green

soybeans growing on a plant, p. 94-95) which includes how
to grow them in a home garden. The soybean plant has its
own time clock, which gets its signal for flowering from the
sky. “Short nights (long days) delay flowering; long nights
(short days) speed up flowering.” Soybeans need a special
inoculant of nitrogen-fixing bacteria. Describes how to cook
and shell the beans in the pods, and to serve them cool, while
still in the pod [as edamame], as is commonly done in Japan.
128. Mendelson, Anne. 1977. Cook’s books. Bon Appetit.
May. p. 24-25.
• Summary: This section is for book reviews. A positive
review of The Complete Book of Japanese Cooking, by
Elisabeth Lambert Ortiz begins: “Westerners who like
Japanese food often start to think of the subject with a sort
of evangelism. How did this small archipelago, faced with
the most crippling energy shortages centuries before the
term was invented, come to develop the world’s most poised,
precise and visually exquisite techniques for preparing food?
And why aren’t more people studying this fresh, unaffected
cuisine minceur in search of saner ways to cook and dine?”
Later we read (p. 25, col. 2): “The more versatile pork
and chicken appear in a variety of surroundings–deep-fried,
glazed with teriyaki or similar sauces, and simmered or
steamed with rice wine.”
Note: The Oxford English Dictionary (1989) cites this
article for its use of the word “teriyaki.”
129. Magida, Phylis. 1977. Make your picnic cuisine ‘to go’
with ethnic flair: Eats. Chicago Tribune. July 8. p. A1.
• Summary: Describes how people picnic in many different
countries, and where to buy these ethnic supplies in the
Chicago area. In Japan, when people picnic, they take several
lacquered boxes filled with movable trays, each filled with a
variety of foods designed to keep well without refrigeration.
At Tenkatsu’s Restaurant (3365 N. Clark St.) buy an order of
beef teriyaki, accompanied by at least one of the following:
“... hiya dofu [chilled tofu] (a rectangle of protein-rich
soybean curd that looks like a white molded custard, 85
cents).”
Then walk three doors to Star Market (3349 N. Clark
St.) “and buy an eight-piece combination box of futomaki
(four small seaweed rolls stuffed with rice), and inari (four
small ovals of deep-fried bean curd).” Eat these at room
temperature. Total price at Star: $3.75.
130. Lemov, Penelope. 1977. Family out: A weekly guide to
family dining. Washington Post. Sept. 8. p. C12. Section D
(D_C_12).
• Summary: The Mikado Restaurant (4707 Wisconsin
Ave., NW), Japanese and moderately priced, offers “Natto,
fermented soy beans.” Also fish Teriyaki.
131. Wong, Irene. 1977. Great Asia steambook. Brisbane,
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California: Taylor & Ng; New York: Distributed by Random
House. [viii] + 97 p. Illust. (photos). Index of recipes. 22 x
22 cm.
• Summary: Includes recipes (all steamed) and ingredients
from throughout Asia, but with emphasis on China.
The “Glossary of ingredients” (p. 80-95, with a large
photo of each) includes:
“Bean curd, fresh.” Bean curd, red (Nam yue).
Bean sauce: “Sold as ‘Yellow bean sauce’ and ‘Ground
bean sauce’; also known as brown bean sauce or mien see
(Cantonese Chinese).
“Black beans, fermented and salted (Dow See): A
Chinese spice. Small raisin-size black beans sold in plastic
or cellophane packages. May be rinsed and mashed with
minced garlic and ginger for steaming, stir-frying, and
braising...”
Fu: pressed, dry wheat gluten cakes. Hoisin sauce. Miso.
Nam yue. Nori. Oyster sauce: Made from oysters and soy
sauce. Red bean curd. Red bean paste [azuki an] (Dow sah).
Sweetened to make a filling for steamed bread (bao). Soy
sauce. Sweet rice (see glutinous rice). Teriyaki sauce. Tofu:
See bean curd, fresh.
About the author: She was born in Fresno, California
and grew up in a spacious Victorian frame house in
the thriving Chinatown section. Her father and uncle
had immigrated from Sun Doh, a village in Kwantung
[Guangdong] province of mainland China, when the
Japanese army invaded the region in 1938. She graduated
from the University of California, Berkeley, then taught
English as a second language in the Chinatown of nearby
Oakland. In 1974 she married Alan Gribben, now an assistant
professor at the University of Texas in Austin. Currently
Irene is an instructor of Chinese cooking at Taylor & Ng, San
Francisco importers and designers. Address: San Francisco
Bay Area, California.
132. Sheraton, Mimi. 1978. Restaurants: Stuffed cabbage and
sushi on East Side. New York Times. June 9. p. C14.
• Summary: This is a review of Hatsuhana, a Japanese sushi
restaurant at 17 East 48th St., New York City. “Advised
by a Japanese friend, we ordered natto, a pungent mix of
fermented [soy] beans, tuna fish and scallions; nuta, a sensual
blend of raw fluke [flounder, a type of flatfish] and scallions
in a satiny yellow sauce made of soy bean paste [miso],
lemon and sake.” Also salmon teriyaki, and “wrappings of
spinach-green seaweed.” All sushi and sashimi, nuta and
natto are recommended.
133. Lekachman, Robert. 1978. Selling our own backyard:
Review of the book American for Sale, by Kenneth C. Crowe
(Doubleday. 213 pp.). Saturday Review. Sept. 16. p. 44-46.
[1 ref]
• Summary: A number of towns in several U.S. states have
competed vigorously to attract assembly plants to be built by

Volkswagen, Honda, and Datsun in the USA. Congressman
Henry Reuss of Wisconsin has nothing but good things to say
about Kikkoman’s teriyaki and soy sauce plant in his state
at Walworth. Today, he says, the company is a great success.
It has built a new $9 million plant and created 50 new jobs.
This helps America’s balance of payments. Japanese families
are popular in the area and a delight to the local school
system.
134. Fortner, Heather J. 1978. The limu eater: A cookbook of
Hawaiian seaweed. University of Hawaii Sea Grant Program,
2540 Maile Way, Spalding Hall 253, Honolulu, HI 96822. ix
+ 107 p. Illust. Index. Nov. 23 cm. Sea Grant Miscellaneous
Report UNIHI-SEAGRANT-MR-79-01. [39 ref]
• Summary: Contents: Preface. Recipe acknowledgments.
Introduction. Ocean flora: When an alga becomes a seaweed.
Edible Hawaiian seaweeds: When a seaweed becomes a
limu. Limu ethnobotany: When a limu becomes a legend.
Ocean harvest: When a seaweed becomes a sea vegetable–
weed vs. vegetable, collection, cleaning, and conservation,
storing the sea vegetables, wilting the sea vegetables,
commercial sources of limu. Recipes: Appetizers, pickles,
relishes and kim chee, salads and salad dressings, soups,
main dishes, miscellaneous. Appendices: A. Nomenclature.
B. Limu and nutrition. C. Collecting sites. Glossary.
Soy related recipes: Many recipes call for shoyu / soy
sauce. Teriyaki-style limu wawae’iole (p. 58). Miso limu
salad (p. 61). Limu maneoneo salad (with miso) (p. 61).
Limu-tofu dressing (p. 65). Miso soup with limu (p. 67).
Tuna-tofu-lima patties (p. 70). Limu tofu tempura (p. 75).
The Glossary includes definitions of miso, shoyu,
teriyaki, tofu and tsukudani (“Japanese: Simmered sauce of
shoyu, sugar, seaweed, and sometimes fish. Used as a dip for
tempura or with rice”).
Contains many excellent illustrations and photos of
limu. Address: Honolulu, Hawaii.
135. Passmore, Jacki. 1978. All Asian cookbook: Japan,
China, Korea, India, Malaysia, Singapore, Indonesia, Laos,
Thailand, Burma, Cambodia, Vietnam, Philippines, Sri
Lanka. Secaucus, New Jersey: Chartwell Books. 224 p.
Illust. (color photos). Index. 29 cm.
• Summary: Soy-related recipes: Vietnam: Soya sauce
pork (Thit bho to, p. 71, with light soya sauce). Malaysia
and Singapore: Mixed vegetables with salted black beans
[fermented black soybeans] (the black beans are crushed,
p. 103). Stuffed beancurd, peppers and black mushrooms
(with 6 pieces hard beancurd, each 5 cm {2 inches} square,
p. 103). Fried beancurd squares (Taukwa goreng, with 6
squares hard beancurd and dark soya sauce, p. 103). Chinese
soup with pickled vegetables, beancurd and mixed meat
(with 2 squares soft beancurd, p. 106).
Indonesia: Sweet pork (Babi kecap, with sweet soya
sauce {kecap manis}, p. 118). Soya sauce sambal (with dark

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 58
soya sauce, p. 124). Mixed vegetable soup (Sayur campur,
with 2 cakes soft beancurd, p. 126).
Philippines: Lumpia (with dark soy sauce in the sauce,
p. 136).
China: Fish with hot bean sauce (with hot bean paste or
hoisin sauce, p. 146). Lobster with salted black beans and
chili (p. 11). Stewed spare ribs with salted black beans (p.
159). Mixed green vegetables with salted black beans (p.
163). Hotpot of vegetables and beancurd (with 8 squares
soft beancurd, p. 164). Ma po beancurd (with 6 squares
soft beancurd, p. 166). Cold beancurd salad (with 6 squares
soft beancurd, p. 166). Fried beancurd (with 8 squares soft
beancurd, p. 166). Sharks fin soup (with dark soya sauce, p.
167). Wonton soup (with light soya sauce, p. 168).
Japan: Soya bean paste (miso, homemade from canned
chick peas + soya sauce!, p. 178). Tuna glazed with miso
(Gyoden, with dark miso paste, p. 180). Sukiyaki (with 3
squares soft bean curd, p. 187). Braised pork and leek rolls
(Teriyaki, with light soya sauce, p. 188). Fried eggplant in
miso sauce (with white miso paste, 194). Miso soup (miso
shiru, with diced bean curd and white miso paste, p. 195).
The Glossary includes: Bean paste, hot (made from
chilies and soya beans, La do ban jiang, Chinese). Bean
paste, salted (also known as yellow bean paste, made from
soya beans, Taucheo, Chinese). Bean paste, sweet (either
tien mien jiang or do ban jiang, made from soya beans,
Chinese. See also hoisin sauce). Beancurd. Beancurd
‘cheese,’ fermented (in brine with chilies, wine, and spices,
Dofu ru, Chinese). Beancurd skin [yuba] (yellowish, almost
transparent sheets). Beans, salted, black: See Salted black
beans. Kecap manis (Sweet, slightly thick soya sauce,
Indonesian, Malaysian). Miso (Japanese). Soya sauce (light,
dark, and sweet). Tahu (Malaysian): See beancurd. Taucheo
(Chinese): See Bean Paste, salted. Taukwa (Chinese, hard
beancurd). Tien mien jiang (Chinese): See Bean paste, sweet.
Tofu (Japanese): See beancurd. Vinegar and soya sauce
dip: “A sharp-flavoured Korean accompaniment made by
blending 3/4 cup light soya sauce, 3 tablespoons white wine
vinegar, 3 tablespoons ground sesame seeds and 2 teaspoons
finely chopped spring onions. Serve in individual sauce
bowls.” Yellow bean paste: See Bean paste, salted.
Note: This is the earliest document seen (Feb. 2011) that
contains Vietnamese recipes that use soy as an ingredient.
Address: Australian-born food writer.
136. Shurtleff, William; Aoyagi, Akiko. 1979. The book of
tofu: Food for mankind. Condensed and revised. New York,
NY: Ballantine Books. A division of Random House, Inc. xii
+ 433 p. Jan. Illust. by Akiko Aoyagi Shurtleff. Index. 18 cm.
[60 ref]
• Summary: This book has been extensively revised
and updated. Many names of Japanese tofu have been
Americanized. Contents: Preface. Acknowledgements. 1.
Protein East and West. 2. Tofu as a food. 3. Getting started:

Favorite tofu recipes. 4. Soybeans. 5. Fresh soy puree. 6.
Okara (Soy pulp). 7. Curds and whey. 8. Tofu & firm tofu.
9. Deep-fried tofu: Deep-fried tofu cutlets, deep-fried tofu
burgers & treasure balls (tofu treasure balls, p. 269), and
deep-fried tofu pouches. 10. Soymilk. 11. Silken tofu. 12.
Grilled tofu. 13. Frozen & dried-frozen tofu. 14. Fermented
tofu. 15. Yuba. Appendices: A. Tofu restaurants in Japan. B.
Tofu shops and soy dairies in the West. C. Varieties of tofu in
East Asia. D. Table of equivalents. Bibliography. Glossary.
Contains 250 recipes and 100 illustrations. Price: $2.95.
This new edition features: (1) New recipes: Over fifty
new American-style tofu recipes including Creamy Tofu
Dressings, Tofu Teriyaki, Tofu Burgers, Tofu Eggless Egg
Salad, and the like. The key to the book is an updated list of
favorite tofu recipes plus suggestions for incorporating them
into a weekly menu (p. 56). (2) New sections: An extensive
new introduction to Soy Protein Foods (p. 66), dairylike
products made from tofu (p. 150), dairylike products made
from soymilk (p. 302) including soymilk yogurt (fermented),
ice cream, kefir, mayonnaise, whipped cream, popsicles,
buttermilk, and soy shakes. (3) New chapters: Fermented
Tofu and Varieties of Tofu in East Asia. (4) New basic
methodologies: The key recipes for homemade tofu and
homemade soymilk have been simplified and improved.
(5) Updates: A complete listing of the 120 tofu shops and
soy dairies now operating in the West; over 60 Caucasianrun shops have opened in the past two years. (6) New
Americanized tofu names: Including deep-fried tofu burgers,
deep-fried tofu cutlets, deep-fried tofu pouches, deep-fried
tofu puffs, silken tofu, wine fermented tofu, and fresh soy
puree. A major goal of this book is to coin English names
for tofu products that will catch on and come to be used in
labeling commercial products, in cookbooks, etc. (7) No
sugar.
Note 1. This is the earliest English-language document
seen (May 2022) that contains the following terms related
to deep-fried tofu: “fried tofu cutlets” or “deep-fried tofu
cutlets” (p. v, to refer to nama-agé), “fried tofu burgers”
or “deep-fried tofu burgers (to refer to ganmodoki), “tofu
treasure balls” or “deep-fried tofu treasure balls” (p. v, 269,
to refer to Hiryozu), “fried tofu pouches” or “deep-fried tofu
pouches” (p. v, to refer to aburagé).
Page 110: “In Japan, tofu is also called momengoshi (‘cotton-filtered’) to distinguish it from its popular
counterpart kinu-goshi (‘silken tofu’).” Note 4. This is the
earliest English-language document seen (May 2022) that
uses the term “silken tofu.”
Note 5. This is the 2nd earliest English-language
document seen (Oct. 2011) that contains the term “Winefermented tofu” (p. 361).
In Jan. 1988 a new printing (but not a new edition) of
this book (the 13th), slightly revised, appeared. It had a new
cover and many new small illustrations. The subtitle was
“Protein Source of the Future–Now!” The heading: “The
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World’s Bestselling Book on Tofu.” Address: New-Age
Foods Study Center, P.O. Box 234, Lafayette, California
94549.
137. American Soybean Association, Food Protein Council,
National Soybean Processors Association, Protein Grain
Products International. 1979. International Soybean Fair.
A special reception for the diplomatic community, hosted
by the United States House of Representatives with the
cooperation of soybean growers, processors and food

producers. March 7, 1979. Five o’clock to seven thirty.
Cannon Caucus Room–Capitol Hill. Washington, DC.
Washington, DC. [8] p. 23 cm.
• Summary: The “soybean processing industry has grown to
encompass 87 plants in the continental United States among
25 companies which are members of the National Soybean
Processors Association (NSPA).” “Buffet Menu:
“Chicken-filled Dumplings: Chicken Augmented 18%
with structured vegetable protein fiber.
“Smoky Links in Barbecue Sauce: Meat extended 25%
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with textured vegetable protein.
“Breaded Scallops with Black Bean Sherry Sauce: Fish
extended 25% with textured vegetable protein.
“Teriyaki Beef Balls: Extended 20% with textured
vegetable protein.
“Ramaki: Bacon analog made of textured vegetable
protein.
Teriyaki Beef Strips: Beef augmented 30% with isolated
soy protein.
“Fried Chicken Cubes in Honey Soy Sauce” Chicken
extended 25% with textured vegetable protein.
“Egg Rolls with Pork Filling: Pork extended 25% with
soy protein concentrate.
“Chinese Kabobs: Pork sausage link analog made of
textured vegetable protein.
“Cocktail Mini-Burgers: Hamburger analog made of
textured vegetable protein.
“Cocktail Crackers Assortment with Cheeses and Fruit:
Crackers contain soy flour.
“Almond Cookies: Containing 20% wheat-soy blend.
Peanut Butter Cookies: Containing 23% corn-soy milk.”
Note: On the white on red cover, the words
“International Soybean Fair” are also written in French and
Chinese. Address: 1800 M St. N.W., Washington, DC 20036.
Phone: 202-452-8040 Telex: 89-7452.
138. Shurtleff, William. 1979. Notes on visit to Quong
Hop & Co. tofu factory in South San Francisco. Lafayette,
California: New-Age Foods Study Center. 1 p. Unpublished
typescript. April 26.
• Summary: Quong Hop is the leading (and perhaps the
only) manufacturer of fermented tofu in North America.
We were allowed to study and photograph the process in
detail, and all our questions were answered. The entire
process is described, with illustrations, in Tofu & Soymilk
Production, by Shurtleff & Aoyagi (1979) in the Chapter 16
titled “Fermented tofu” (p. 283-86). Taken that day, photos
show: (1) A man standing next to rolling rack of skewered
inoculated tofu cubes, which are about to be incubated. (2)
Pouring brining liquor over mold-covered tofu cubes packed
into empty glass jars. (3) A close-up view of the previous
view showing labels of the two different types of fermented
tofu made by Quong Hop & Co.–Bean Cake (Fu-Yu) and
Pepper Bean Cake (with hot chili flakes in the brining
liquor). (4) A sample of well-molded tofu cubes.
Also describes the process and equipment used by the
company to make tofu. The soybeans are ground in a Rietz
disintegrator. The whole system is run by a control panel
from Japan. “You must have an in-house repairman for
the control panel says owner Stanley Lee. From the slurry
tank, the slurry is pumped into a two-chamber continuous
cooker. The slurry fills the chambers and cooked slurry
exits by overflowing. It works well. The cooked slurry is
then pumped onto a vibrating screen and down into the

Brown soymilk extractor. The soymilk from the screen is
run directly into a huge steam-jacketed holding tank. The
soymilk extracted by the Brown is run back into the slurry
tank. Curding is done in barrels. Pneumatic pressers are
used to press the curds into tofu. Vacuum packaging with
a Multivac vacuum packager. Then pre-weighed labels
are applied with a Hobart. But the labels are too small and
unattractive; need two labels per package.
Tofu burgers: Run through three-patty former. Arrange
on trays. Deep fry on screens in batch oil fryer. Slow. They
have an oven for Savory Baked Tofu, which is pre-dipped
in hot teriyaki sauce mixture. Address: Lafayette, California
94549. Phone: 283-3161.
139. Soycraft (Greenfield, Massachusetts). 1979.
International soybean fair in Washington DC. 1(1):5.
Summer.
• Summary: A total of 787 people, including 80
congressmen, enjoyed soyfoods recipes on March 7.
“Chai Zemin, the Ambassador of the People’s Republic
of China, was presented with a Citation of Thanks by hosts
and sponsors of the International Soybean Fair, on March 7,
in Washington.
“The Citation was presented ‘in recognition of the
indispensable contribution of the Chinese people and their
agriculture to the food of the people of the United States,
through China’s historical development of soybeans and
soybean products.’ Sponsors of the Fair included the
National Soybean Processors Association, the Food Protein
Council, Protein Grain Products International, and the
American Soybean Association.
“Convened in the ornate Cannon Caucus Room on
Capitol Hill, the International Soybean Fair drew the
attendance of ambassadors from thirty-five countries; and
eighty congressmen were present. A total of seven hundred
eighty-seven people from the political and social elite of the
nation’s capital enjoyed a vast buffet of foods containing
soy protein, provided both by members of the Food Protein
Council and the Chinese Embassy.
“Distinguished guests at the event included Secretary of
Agriculture Bob Bergland, Vice-President Walter Mondale,
and Secretary of State Cyrus Vance. The Executive Director
of the Presidential Commission on World Hunger, Daniel
Shaughnessy, attended, as did representatives from the
Food and Drug Administration, the Agency for International
Development, the Federal Energy Regulatory Commission,
the International Trade Commission, and the Commodity
Futures Trading Commission.
“The central purpose of the Fair was to illustrate the
importance of soybean products in U.S. foreign trade, and
the wide availability of soy protein as an ingredient in
processed and prepared foods. Buffet foods consumed at
the Fair included teriyaki beef strips (beef augmented 30%
with isolated soy protein), breaded scallops with black
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[soy] bean sherry sauce (fish extended 25% with textured
vegetable protein), Chinese kabobs (pork sausage link
analog made of textured vegetable protein), smoky links in
barbecue sauce (meat extended 25% with textured vegetable
protein), chicken-filled dumplings (chicken augmented 18%
with structured vegetable protein fiber), egg rolls with pork
filling (pork extended 25% with soy protein concentrate), an
assortment of cocktail crackers containing soy flour, and tofu
dips prepared by the Chinese Embassy.
“The sponsoring organizations furnished physical
exhibits and literature for the Fair’s guests to view and read.
Combined with the unique hors d’oeuvres, the throng of
Washington notables, and the Chinese delegation, it made
for a lavish and unprecedented occasion. In the words of one
congressman who was present, ‘I’ve never seen anything like
this, and it certainly is impressive.’
“Adapted from Press Release, courtesy of Jack DuValle
of the Food Protein Council, Washington D.C.”
140. Shurtleff, William; Aoyagi, Akiko. 1979. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: New-Age Foods Study Center (Renamed
Soyfoods Center in Sept. 1980). 336 p. Illust. by Akiko
Aoyagi Shurtleff. Index. July. 28 cm. First published in Aug.
1977 as a rough photocopied manuscript with a yellow cover.
[223 ref]
• Summary: Contents: Preface. 1. How to start a tofu shop
or soy dairy. 2. Setting up shop; The community or village
shop; The traditional caldron shop; The steam cooker plant;
The pressure cooker plant; The soy dairy; The automatic
steam cooker plant; The modern factory. 3. Ingredients.
4. Sanitation and safety. 5. Principles of tofu & soymilk
production. 6. Tofu. 7. Firm tofu, pressed tofu & smoked
tofu. 8. Foods made from tofu: Introduction, creamy tofu
dressing, tofu chip dip, tofu mayonnaise, tofu cream cheese,
cottage cheese, sour cream, tartare sauce, tofu eggless egg
spread or missing egg salad, tofunafish spread or salad,
tofu rice salad, tofu cheesecake (Sprucetree Baking Co. and
White Wave), tofu pies, tofu creamies or tofu-coconut cream
bars, tofu tarts, tofu turnovers, tofu puddings, fruit whips,
custards and parfaits, tofu cinnamon rolls, tofu whipped
cream, tofu icing and cream cakes, marinated tofu (fried
or baked, p. 166), tofu jerkey [sic, jerky] (p. 166), teriyaki
tofu, tofu teriyaki, savory baked tofu, savory pressed tofu
(with five spice powder, wu-hsiang toufu-kan), nori rolls
with brown rice & tofu, tofu & brown rice burgers, tofu
baby foods, tofu in ready-made sandwiches. 9. Using okara,
whey, curds & hulls. Deep-fried tofu (cutlets, cubes, burgers,
treasure balls, burger balls, pouches, puffs). 11. Soymilk.
12. Dairylike products made from soymilk: Frozen soymilk
desserts (soymilk ice cream, frozen soymilk yogurt, soymilk
sherbets, soysicles, frozen soymilk custard, ice soymilk),
fermented or cultured soymilks (soymilk yogurt, acidophilus
soymilk, soymilk kefir, soymilk piima, soymilk buttermilk

and other fermented milks), soymilk cheeses (unripened
fresh, unripened soft {quark, queso blanco, panir, etc.},
ripened soymilk cheeses), soymilk mayonnaise, soy shakes
and energy drinks, soymilk eggnog (soy nog), soymilk
whipped cream, chip dips, puddings, custards. 13. Silken tofu
& pressed silken tofu (Silken tofu is made from concentrated
soymilk). 14. Lactone silken tofu (GDL). 15 Grilled tofu. 16.
Fermented tofu. 17. Dried-frozen tofu. 18. Yuba. Appendix
A: Resources. People & institutions connected with tofu &
soymilk production. B: Weights, measures & equivalents.
Bibliography. About the New-Age Foods Study Center.
See ¼-page ads in East West Journal. 1979. Dec. p. 4.
1980. Jan. p. 19.
Note 1. This is the earliest English-language book seen
with the term “soymilk,” spelled as one word, in the title.
Note 2. This is the earliest document seen (Feb. 2002)
that mentions tofu jerky or any kind of soy jerky.
Note 3. This is also the earliest English-language
document seen (May 2022) that uses the word “quark,” or
“queso blanco” in connection with soy cheese or tofu.
Note 4. This is the earliest English-language document
seen (Sept. 2012) that contains the term “cultured soymilks”
(or “cultured soymilk”).
Note 5. This is the earliest English-language document
seen (Sept. 2012) that contains the term “ripened soymilk
cheeses” (or “ripened soymilk cheese”).
Note 6. This is the 2nd earliest English-language
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document seen (April 2013) that uses the term “smoked
tofu,” but the first that uses it in its modern sense.
Note 7. This book contains the most detailed and
complete descriptions seen to date (Oct. 2012) of how to
make tofu, soymilk, and yuba on a commercial scale.
Note 8. This book was first printed on 1 Aug. 1977 in a
photocopied and rough-typed edition with a yellow and black
cover.
Note 8. Reviews of this book appeared in many
publications: (1) Richard Leviton. 1980. Soycraft
(Massachusetts). 2(1):63-64. Winter. “An indispensable
operating manual for soyfoods entrepreneurs... The
illustrations alone make the book a valuable reference tool...
a sustained inspiration. The only book of its kind in English.”
(2) Food Chain (Intermediate Technology, England). 1997.
No. 20. March. p. 6.
Note: As of Sept. 2014 this is the most widely cited
publication by W. Shurtleff on Google Scholar, having been
cited in 125 other articles and books. Address: New-Age
Foods Study Center, P.O. Box 234, Lafayette, California
94549.
141. Soycraft (Greenfield, Massachusetts). 1979. Soyfoods at
San Francisco’s New Earth Exposition. 1(1):4. Summer.
• Summary: “The Soycrafters Association of North
America was offered the free use of a booth at the New
Earth Exposition in San Francisco from March 15-18. The
booth was manned by Bill Shurtleff, Akiko Aoyagi, Larry
Needleman, and friends from Quong Hop Tofu Company.
Over fifty-thousand people attended the exposition and an
estimated twelve thousand visitors stopped by the booth and
tasted free samples of Creamy Tofu Dip and slices of Tofu
Burgers and Teriyaki Tofu, all prepared by Quong Hop. Over
six thousand ‘What is Tofu?’ pamphlets were given away and
Bill Shurtleff gave two one-hour slide presentations about
soyfoods, protein, and world hunger on the main Exposition
stage to an audience of about four hundred. Down the aisle,
the Gilman Street Gourmet had a large booth where over
three thousand tofu burgers were sold while The Farm [Farm
Foods] sold delectable soymilk ice cream (Soy Ice Bean),
tofu salad [like an eggless egg salad], and tofu cheesecake.”
142. SoyaScan Notes. 1979. Chronology of soybeans,
soyfoods and natural foods in the United States 1979
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. Yvonne and Irene Lo incorporate The Soya
Bean Products Co., N.A. in San Francisco as a marketing
company and immediately begin to import and distribute
Vitasoy, the world’s most popular soymilk, to Canada from
their parent company in Hong Kong. It is not yet sold in
America due to an FDA ban on aseptic Tetra Pak cartons.
Jan. Soycrafters Association of North America
headquarters moves to Colrain, Massachusetts. Richard

Leviton takes over as Director. Decides to edit and publish
Soycraft magazine.
Jan. “The Soyfoods Revolution” published as a cover
story by Whole Foods magazine.
Jan. 15-18. Second International Workshop on Low-Cost
Extrusion Cookers held in Dar es Salaam, Tanzania, with 43
participants.
Feb. Takai catalog of large scale equipment published.
Feb. 9. Judith Rubenstein, institutional consultant for
the New England Soy dairy, initiates a correspondence with
Carol Tucker Foreman, Director of Child Nutrition programs
at USDA, on the subjects of tofu standards and acceptance of
tofu in USDA Child Nutrition Programs, including the school
lunch program. Four letters are exchanged between Feb. and
Aug. 1979. This is the start of work of tofu standards and
tofu in school lunch programs.
Feb. Natural Foods Merchandiser magazine starts
publication, founded by Doug and Karen Greene.
March 11. KOPTI is founded in Indonesia. It soon
functions as an active, effective trade association for
Indonesian tempeh and tofu manufacturers. By June 1986 it
has more than 12,000 members from 40 cooperatives, and is
promoting mechanization of production.
March. Soycrafters Assoc. and Quong Hop & Co. have
adjoining booths at the New Earth Expo in San Francisco.
6,000 people sample free tofu burgers, tofu chip dips.
Farm Foods sells Ice Bean (soymilk ice cream) and tofu
cheesecakes. Gilman Street Gourmet sells tofu burgers.
March. Oak Feed Miso Company is founded by Sandy
Pukel, John Belleme, and Barry Evans. Joe Carpenter,
Michio Kushi, and James Kenny are also involved. It is soon
renamed American Miso Co.
March 26-29. World Soybean Research Conference
II held at North Carolina State University. The 897-page
proceedings, edited by F.T. Corbin, are published in 1980.
March. Food Protein Council holds International
Soybean Fair in Washington, D.C. Many Congressmen,
consular officials, etc. attend and sample soy protein
products and tofu dips.
March. The Ohio Miso Company, founded by Thom
Leonard and Richard Kluding, begins production in Ohio.
America’s first Caucasian-run miso company.
March. Richard Leviton takes a 3-week soyfoods
research trip to the Midwest. Establishes many important
contacts.
April. New England Soy Dairy Product and
Merchandising Guide published.
April 12. “Good Old Bean Curd Is Suddenly Popular,
But You Call It Tofu” by W.M. Bulkeley published as a front
page article in The Wall Street Journal.
May 24. “The Americanization of Bean Curd,” an
expansion of Bulkeley’s April article, published in the
Washington Post.
May. Quong Hop & Co. in San Francisco introduces

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 63
vacuum packed firm tofu, tofu cutlets, tofu burgers, and
teriyaki tofu. Each of the latter three products is the earliest
known product of its type in America.
June. The Tofu Cookbook by Kathy Bauer and Juel
Andersen published by Rodale Press.
June 29. An internal FDA memorandum is prepared by
FDA headquarters personnel to set forth the agency’s views
on the attributes of tofu. Publication of a “pull date” on tofu
packages is encouraged.
July. Farm Foods starts national advertising of tempeh
starter and tempeh kits.
July. David Mintz, owner of Mintz’s Buffet, a kosher
Jewish deli in New York City, first learns of tofu from Pesach
Lazaroff, a young Jewish vegetarian. That summer Lazaroff
spends many hours working with Mintz as a paid consultant,
developing kosher tofu recipes. Mintz later becomes rich and
famous for developing Tofutti, a soy ice cream.
July. The Book of Tempeh, by Shurtleff and Aoyagi
published by Harper & Row in both large-format paperback
and professional hardcover editions. The world’s first book
about tempeh.
July. Tofu & Soymilk Production, by Shurtleff and
Aoyagi published by The Soyfoods Center. This is the first
book to use the term “soyfoods” in English.
July 17. “Tofu–The Oriental Way to High-Protein, LowCalorie Meals” published by Family Circle.
July 23. Judith Rubenstein (see Feb. above) writes
the Commissioner of the FDA requesting that the agency
establish a standard of identity for tofu. She notes that the
Director of Nutrition and Technical Services for USDA
suggested that FDA give top priority to this issue. Issues
of imitation tofu products and bacterial contamination are
raised.
July 26-29. Second Soycrafters of North America
Conference: “Producing and Marketing Soyfoods,” held
at Hampshire College, Amherst, Massachusetts, organized
by Richard Leviton and financed on a shoestring. A major
milestone for the U.S. soyfoods industry. 230 people attend
and the content is a great success, but Leviton loses $1,000
on the venture. The first issue of Soycraft magazine, written
and published (1,900 copies) by Leviton, is distributed at the
conference. In the keynote address, Shurtleff notes that the
biggest challenges facing the industry are to build a strong
trade association with adequate funding, and to develop
soyfoods standards.
July. Alimentacion Integral Para Una Vida Plena: Los
Mil Usos de la Soya (Integral Nutrition for a Full Life: The
Thousand Uses of Soya), by Blanca Dominguez published
by Editorial Posada in Mexico. The country’s first book on
soyfoods.
Aug. Robert Rodale and Rodale Press gives strong
support to Soycraft magazine, with ads and a nice mention in
an article, which brings in 135 subscriptions in November.
Sept. The Soycrafters Apprenticeship Program is started

by Luke Lukoskie at Island Spring, Vashon, Washington.
Here people can spend about 3 weeks getting hands-on
experience in making tofu, soymilk, and tempeh.
Sept. Tempeh Works, America’s first Caucasian-run
commercial tempeh shop in a commercial building and
making only tempeh, starts production in Greenfield,
Massachusetts. Founded and run by Michael Cohen.
Sept. Many articles about the Amherst Soyfoods
Conference published in national magazines, such as New
Age.
Sept. New England Soy Dairy opens America’s first inhouse tofu & soymilk sanitation laboratory.
Sept. “Chinese Cuisine: Bean Curd” by Nina Simonds
published in Gourmet magazine.
Nov. 26. A fire destroys Eden Foods warehouse and
$800,000 inventory. The company, struggling for its life,
moves to rural Clinton, Michigan.
Oct. The Great American Tofu Cookbook by Patricia
McGruter published by Autumn Press.
Dec. Rodale Press contacts Richard Leviton to announce
plans to do a Soybean Newsletter, with Leviton as editor. The
idea later falls through.
Dec. Frijol Soja (Soybeans) published in Peru by
INTSOY.
Dec. The Soysage Cookbook, by Cloud and Burdett selfpublished in Vermont.
* San-J tamari starts to be imported to America from
Japan.
* California and Maine become the second and third
states to enact organic labeling laws. California’s becomes a
model and a standard for many other similar laws, and it is
cited on many soyfood product labels. By 1988 there are 12
states with organic laws, and 5 more planned.
* Tofu production in Japan tops 1.1 million metric tons
for the first time.
* Soybean research in America begins to shift from
emphasis on production to emphasis on utilization.
* Syntex corporation of Palo Alto, California, recalls its
soymilk Neo Mull Soy after it is found to be missing a key
nutrient, chloride. Many children who used this product were
mentally damaged.
* Lauhoff Grain Corp. acquired by Bunge.
* 1979-82. Years of the “salt craze.” Growing concern
with the level sodium in American food products begins to
hurt sales of miso and shoyu. Continued.
143. Yamaguchi, Momoo; Kojima, Setsuko. eds. 1979. WaEi Nihon bunka jiten [A cultural dictionary of Japan]. Tokyo:
Japan Times. vii + 408 p. See p. 108. 19 cm. [Eng; jap]
• Summary: A very useful book with excellent definitions of
Japanese words in English. It is divided into nine parts; No. 2
is titled “dietary habits” (p. 79-131). Each definition has four
parts: (1) The word is written in romanized English, with
diacritical marks and a hyphen in compound words. (2) The
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word is written in characters. (3) A long definition is given
in English. (4) Related words and “see also” words are given
(romanized) and key words in the definition are defined in
Japanese (Chinese characters).
Words only distantly related to soy are preceded below
by an asterisk. Soy-related words: abekawa-mochi (with
“sweetened yellow soybean powder–kinako”), aburaage (fried soybean curd), aemono, age-dama, age-dashi
(“soybean curd fried lightly without a tenpura batter”), Ajino-moto (“a popular brand of monosodium glutamate”),
ama-zake, * an (sweet bean jam = azuki-an; Can be strained
{koshi-an} or mashed {tsubushi-an}), dengaku-tofu,
doburoku, eda-mame, fu (“dried, bread-like pieces of wheat
gluten”), fucha-ryori (“Chinese-style vegetarian dishes
served in some Japanese temples of Chinese origin”), ganmodoki, goma-ae, goma-shio (widely used with sekihan),
hiya-yakko, inari-zushi, isobe-maki (with mochi, soy sauce
and nori), kara-age, kashiwa-mochi (stuffed with sweet
[azuki] bean paste), kina-ko (“yellowish soybean powder”),
kishimen (seasoned with soy sauce and topped with a few
pieces of fried bean curd), kitsune udon (seasoned with soy
sauce and topped with a few pieces of fried bean curd), koji,
koya-dofu, * kuzu-manju (a ball of sweet redbean paste
{azuki-an} with a covering of kuzu starch), kuzu-mochi
(with kinako), masu (a small square measuring box, usually
made of Japanese cypress {hinoki}. The three sizes measure
0.18, 0.9 and 1.8 liters. It is constructed by dovetailing,
without the use of nails or adhesive. It is used for measuring
soybeans, cereal grains, or for drinking saké), miso, misoshiru, miso-zuke, * mochi, nabe-mono (often contain tofu;
examples are sukiyaki, yose-nabe, and mizu-taki), namagashi (traditional Japanese confections made with beans
and/or glutinous rice, cooked but not baked), natto, * nori (a
dried sheet of laver, a seaweed), * oboro (related to sushi, not
soy), oden, * ohagi (coated with sweet redbean paste {azukian}), shiru-mono (the two basic types are clear soup and
miso soup), * shiruko (sweet beanpaste soup with mochi; see
zenzai), shojin-age, shojin-ryori, shoyu, suki-yaki, sukiyakinabe, suri-bachi, suriko-gi [suri-kogi], sushi, sushi-ya, teriyaki, tofu, * ume-boshi (a Japanese pickled plum), wa-gashi
(Japanese-style confectionery), wakame, warishita (soy
sauce flavored seasoning), washoku = nihon-ryori, yaki-dofu,
yaki-mono, yakko-dofu, yu-dofu, * zenzai (“a thick kind of
sweet redbean soup”).
Page 24 defines hiragana (lit. flat kana) as “The cursive
form of kana script, one of the two sets of Japanese syllabary
writing. Hira-gana is more commonly used than the other
set called kata-kana. It is usually used for writing inflectional
endings and function words not represented by Chinese
characters (kanji).” Address: Tokyo, Japan.

• Summary: Contains recipes for: Tofu steak. Tofu burgers.
Teriyaki tofu. Tofu cutlets. Tofu Italian meatballs. Tempeh
burger. Sloppy Joe tempeh. Tofu jerky (marinated in teriyaki
sauce, then baked). Address: New-Age Foods Study Center,
P.O. Box 234, Lafayette, California 94549.

144. Shurtleff, William; Aoyagi, Akiko. 1980. Kicking the
meat habit with soyfoods. Vegetarian Times No. 38. June. p.
30-31.

146. Zell, Fran. 1980. Restaurants: Johnny’s–With a split
personality at your service. Chicago Tribune. Sept. 28. p.
D12.

145. Health Foods Retailing. 1980. Part I. 44(8):1-98. Aug.
• Summary: Selected full-page ads and articles: (1)
Norganic–Wheat pilaf (Anaheim, CA, p. 7). (2) “Health
Valley’s great pasta dinners,” from Health Valley Natural
Foods. Whole wheat pasta, tomato sauce and raw milk
(Montebello, CA 90640, p. 11). (3) “Richlife natural protein
drink a meal.” Each can (11.5 oz) “contains a balanced
formula of vitamins and minerals with over 20 grams of
protein from nonfat dry milk, peanuts, soy and whole milk
(Anaheim, CA, p. 15). (4) Hain specials for September
include 15% off Natural Teriyaki Marinade and Tenderizer
Mix (p. 17). (5) Solgar Co.–Lecithin granules, Formula
VM-75 (Lynbrook, New York, p. 29, 33). (6) Tiger’s Milk
Nutrition Boosters, come in colorful new packaging and four
flavors: Unsweetened Plain, Carob, Vanilla, or Cocoa. In 12,
24, or 36 oz. cans. From Plus Products (Irvine, California
92714, p. 43).
(7) “Federal court issues injunction against FDA protein
regulations.” “The regulations, which were to go into effect
Aug. 4, would require that warning labels be put on certain
food products deriving 50% or more of their caloric value
from protein; the warning required varies according to the
use for which the product in question is promoted, but in
the case of protein products promoted for use in weight
reduction, the warning includes the statement that “Very low
calorie protein diets... may cause serious illness or death” (p.
50).
(8) “Lectures boost business,” by Mary Conte. Photos
show: (a) A hugely muscled man in a tiny swim suit, with
the caption: “Dr. Franco Columbu, a former Mr. Universe,
lectures on body building.” (b) Jack LaLanne, “a famous TV
personality,” dressed in a striped suit and lecturing. (c) Dr.
Robert C. Atkins on the cover of his book “Dr. Atkins Diet
Revolution.” (d) Dr. Allan D. Cott (p. 51).
(9) “Europe’s Helfex attracts U.S. trade.” Helfex is
“Europe’s International Health Food Exhibition, held from
May 18 to 21 in Brighton, England,” the historic seaside
town (p. 67, 228). (10) Naturade–Elastin (p. 82). (11) AltaDena Dairy, which was established in 1945, sells kefirs,
youghurts, frozen youghurts, and Golden Honey ice creams,
ice milks, and cheeses (City of Industry, CA, p. 83). (12)
The Pavo Co., Inc.–Distributor since 1931 (Minneapolis,
Minnesota, p. 96). (13) American Dietaids–Papaya enzyme
with chlorophyll (p. 97).
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• Summary: Includes a review of the Japanese restaurant
Kyori, 316 N. Michigan Ave. “You can make a meal on the
appetizers alone, which include such tasty little side dishes
as agedofu, ($2.25), three cubes of deep-fried tofu in a
ginger sauce;...” Chicken teriyaki is also served. Address:
Restaurant critic.
147. Andoh, Elizabeth. 1980. At home with Japanese
cooking. New York, NY: Alfred A. Knopf. 254 p. Illust. by
Michiko Fujiwara. Index. 25 x 22 cm.
• Summary: A beautiful, intimate and very useful book,
approachable and suffused with a unique tranquility and
charm. The illustrations (line drawings) are exquisite.
Contents: Acknowledgments. Introduction. A note
about the romanization of the Japanese language (Hepburn
system). In the Japanese kitchen: Techniques and equipment–
Grilling, broiling, steaming, braising and simmering, frying,
dry roasting, grinding, crushing and mixing, using knives
(four types, and how to hold and use them), skewering,
straining and mashing, grating, pots and pans, miscellaneous
equipment (chopsticks, rice paddle, rice tub, flat fan, bamboo
mats, bamboo trays, metal mold, etc.). Meals and menu
planning. The recipes: Soups, rice, noodles, braised and
simmered foods, grilled and skillet-grilled foods, deep-fried
foods, steamed foods, mixed, sauced and tossed foods,
pickles, sweet things and beverages. In the Japanese kitchen:
Foodstuffs. Suggestions for ordering Japanese foodstuffs, A
glossary of Japanese terms.
The very helpful glossary includes (soy related):
Abura agé: fried bean curd [tofu]. Aka miso: dark bean
paste [miso]. Daizu: dried soybeans. Eda mamé: fresh
soybeans. Kikkoman: brand name of soy sauce. Kinako: soy
flour [roasted]. Marukomé miso: brand name of medium
fermented bean paste. Miso: fermented bean paste. Miso
shiru: soup thickened with fermented bean paste. Natto:
fermented sticky soy beans. Okara: by-product of fresh tofumaking. Saikyô miso: light bean paste, a brand and regional
name. Sendai miso: dark bean paste, a brand and a regional
name. Shinshû Ichi miso: medium bean paste, a brand and
regional name. Shiro miso: white (or light) bean paste.
Shôyu: soy sauce. Teri yaki: glaze grilling. Tôfu: bean curd.
Usu kuchi shôyu: thin or light soy sauce. Yuba: thin brittle
sheets of soy milk (by-product of tôfu-making).
Note: This is the earliest English-language document
seen (May 2022) that uses the word Abura-agé (hyphenated
with diacritics) to refer to deep-fried tofu pouches.
Also includes: Each of the basic sea vegetables / sea
greens used for food in Japan (ao nori, hijiki, konbu, nori,
wakamé, etc.). Umé-boshi: pickled plums.
The book contains excellent recipes and descriptions
(see the index) using bean curd [tofu] (7 recipes), eda mamé
(1), fried bean curd (abura agé) (5), grilled bean curd (yakidôfu) (3), miso (17), and soybeans, dried (1); natto is not
mentioned.

Elizabeth concludes the Introduction by explaining:
“What I’ve tried to write here is the very book I wish I’d had
with me when I started out fourteen years ago.”
About the author (last page and with portrait photo
on inside rear dust jacket): Elizabeth, who was raised in
New York and graduated from the University of Michigan,
traveled to Japan in 1966 to study Japanese, lived with the
Andoh family on the island of Shikoku, and married into
that family two years later. Shortly after her marriage, she
enrolled in a class at the Yanagihara School of Classical
Japanese Cooking, where she studied for six years. She has a
daughter, Rena, to whom this book is dedicated.
The copyright page states: “Many of the recipes which
appear here were originally printed in slightly different form
in Gourmet magazine, 1975, as part of a 6-part series entitled
‘The Seasonal Japanese Kitchen,’ by Elizabeth Andoh.”
Address: Tokyo, Japan.
148. Kikkoman Foods, Inc. 1980. Graham Kerr–the
Galloping Gourmet speaks out for Kikkoman: Soy sauce.
Teriyaki sauce (TV ad synopsis). Walworth, Wisconsin. 1 p.
Color.
• Summary: Note: Graham’s surname Kerr is pronounced
like the word “Care.” We will give each frame a number:
“Kikkoman Soy Sauce. (1) Graham Kerr. (2) This is
Kikkoman naturally brewed soy sauce... (3) and these words
are terribly important to me as a cook. (4) It’s put together
only with soy beans, wheat, salt and water. (5)... and brewed
and checked until its mild, but magnificent! (6) What it does
for your food is incredible... (7) It sparks it up and gives it
life. (8) Just look for the soy sauce called Kikkoman. (9)
Hmm... mm... I’ll say its fantastic.”
“Kikkoman Teriyaki Sauce. (1) I’ve got a wonderful
seasoning comparison to show you. (2) There’s a link
between this beautiful chicken... (3) Made from a base of
Kikkoman naturally brewed soy sauce... (4) and a fantastic
collection of herbs, spices and wine. (5) That’s easy... its
basted with Kikkoman teriyaki! (6) You can baste and
marinade and splash on this sauce... (7) on roasts and steaks
and hamburgers and fish. (8) One of the world’s great
tastes... Kikkoman teriyaki sauce.” Address: Walworth,
Wisconsin.
149. Product Name: Teriyaki Tofu.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1980.
New Product–Documentation: Shurtleff & Aoyagi. 1980.
List of soyfoods products.
Note: This is the world’s earliest known Teriyaki Tofu
(or Tofu Teriyaki). Interesting that it was developed by a
Chinese company in California.
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150. Pennington, Jean A.T.; Church, Helen Nichols.
eds. 1980. Bowes and Church’s food values of portions
commonly used. 13th ed. Philadelphia, Pennsylvania: J.B.
Lippincott Co. xvii + 186 p. Index. 28 cm. 1st ed. was 1937.
2nd ed. was 1939. 10th ed. was 1966. [62 ref]
• Summary: The index contains entries for: Beans (but no
soy). Cheese and cheese food (but alternatives). Cheez-its,
Chili–vegetarian. Float, Dairy Queen. Flour. French fried
potatoes (Arthur Treachers, Burger Chef, Burger King,
Dairy Queen, Long John Silver’s, McDonald’s, Wendys). Ice
cream bars. Infant formulas (Isomil–Ross Labs, L-Soyalac–
Loma Linda, Neomullsoy–Syntex, Nursoy, ProSobee–
Mead Johnson, Soyalac–Loma Linda). Irishmoss [Irish
moss]. Milk (goat, human, Indian buffalo, reindeer, sheep,
soybean, whole). Miso. Natto. Oils. Soyamaise dressing
(p. 122). Soyamel. Soybeans, fermented. Soybean curd.
Soybean flour. Soybean milk. Soybean nuts. Soybean oil.
Soybean protein. Soysauce. Teriyaki sauce. Tigers Milk Bar.
Tofu. Tom Collins. Veg Skalops. Veja-Links. Vegeburger.
Vegetarian products made mostly by Worthington Foods
and Loma Linda (p. 22-23): Beef style roll, Chicken style,
Chic-Ketts, Chili, Corned beef style, Croquettes, Dinner
cuts, Fry Sticks, Gran Burger, Meatloaf mix, Nuteena,
Prosage, Proteena, Rediburger, Smoked beef style, Stakelets,
Stripples, Tasteecuts, Turkey Style–Smoked, Vega-links,
Vegeburger, Veg Skallops, Vegetarian Burger, Vitaburger,
Wham. Yogurt.
Aluminum is not among the lists of trace minerals in
foods in the back. The book does list the following as trace
minerals: chromium, cobalt, fluoride, iodine, molybdenum,
nickel, selenium, and tin. Address: 1. Formerly Instructor
of Nutrition, City College of San Francisco, San Francisco,
California [Now with U.S. Food and Drug Administration,
Washington, DC]. Phone: 202-245-1064.
151. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese
cooking: A simple art. New York and Tokyo: Kodansha
International. 518 p. Introduction by M.F.K. Fisher. Illust.
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book
by a great Japanese chef, though the awkward English
terminology often sounds like “Japlish.” The illustrations are
very nicely done, but the artist’s name does not appear in the
book. Tsuji is the author of 29 books on gastronomy, travel,
and music. His basic thesis is that “like Japanese and poetry,
cooking is simply the result of an acute awareness of the
seasons. Freshness and naturalness are the sine qua non of
Japanese cuisine.”
This definitive treatise on Japanese cooking, the most
complete and well-thought-out to date, is written by the head
of the Ecole Technique Hoteliere Tsuji, the technical hotel
school in Osaka, Japan. This is the “largest school training
professional chefs in Japan,” according to the publisher.

The excellent “Ingredients” section (p. 53-100) gives
detailed descriptions (with Japanese characters) of: Azuki
beans (p. 55). including red rice (sekihan) and “sweet redbean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen
tofu (regular; “The type described here as ‘regular’ is known
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is
the type most commonly used in Japan”), kinu-goshi (silk
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age
or nama-age (thick cakes), aburage or usu-age (thin deepfried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’”
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
Note 1. This is the earliest English-language document
seen (May 2022) that contains the term atsu-age or the term
usu-age or the term “thin deep-fried tofu” (all regardless of
hyphenation), all of which refer to types of Japanese of deepfried tofu.
Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inakamiso, Hatchô miso, akadashi miso. Soybeans and edamame.
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy
sauce, synthetic soy sauce, Kikkoman, light soy sauce
(usukuchi shôyu), tamari (“In Japanese cooking tamari is
generally used as a dipping sauce or a base for basting sauce
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the
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seventeenth century exported soy sauce to Europe, and it was
the secret seasoning served at the court banquets of Louis
XIV of France” [sic]. Kuzu (p. 93-94). Wheat gluten (p. 98,
60).
Soy-related recipes include: Making soups (p. 15156). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce
and tamari). Mustard-vinegar miso sauce (Karashi-sumiso, p. 172-73). Dengaku, dengaku miso toppings, and
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki
(p. 199-202, 370; the meaning in the United States is now
different from the original meaning in Japan. Definition
and history, homemade teriyaki sauce, teriyaki yellowtail,
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu,
p. 216). Dressings for aemono (salads, p. 246, incl. white
tofu dressing, white miso dressing, red miso dressing).
Rice with miso soup and pickles (p. 270-71). Nori-roll
sushi (Nori-maki, p. 300, with freeze-dried bean curd).
Fox noodles (Kitsune udon, p. 312). Pickling vegetables
(Tsukemono, p. 315, 318, with miso). Pureed corn soup
(Tômorokoshi surinagashi-jiru, p. 347, with miso). Thunder
soup (Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)”
and “2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut
into julienne strips). Potatoes simmered in miso (Jaga-imo
miso-ni, p. 393). Radish with white miso sauce (Furofuki
daikon, p. 394). Chinese cabbage and deep-fried tofu (Agedôfu hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni,
p. 398-99). Fried and simmered freeze-dried tofu (Kôridôfu age-ni, p. 399-400). Gold purses (Fukuro, p. 400,
with thin deep-fried bean curd). Deep-fried tofu (Agedashidôfu, p. 412-13). Green beans with sesame-miso dressing
(Sandomame goma-miso ae, p. 420). Savory okra (cold)
(Okura wasabi-joyu, p. 420-21). Tangy white salad (Shirazuae, p. 421-22). “River Bank” oyster stew (Kaki dote-nabe,
p. 433-34, with miso). Simmering tofu (yudôfu, p. 436-37).
Mushroom rice (Shiitake gohan, with “1 cake thin deep-fried
bean curd (aburage or usuage),” p. 438-39). Soybeans in the
pod (Edamame, p. 471-72).
Murasaki (p. 287): Japanese love sushi so much that
they have developed a special aficionado’s vocabulary. “At
a sushi restaurant, you do not ask for soy sauce as shôyu,
but, rather, as ‘purple,’ or murasaki. Every shop has its own
house sauce, made by reducing soy sauce or thicker tamari
sauce over heat with saké, mirin, bonito flakes and so on.”
Since the resulting sauce is darker than regular soy sauce, the
name murasaki seems appropriate.
The recipe for Abe River mochi (Abe-kawa mochi) uses
“1 cup kinako (roasted soybean flour)” as a major ingredient
(p. 469).
Concerning azuki beans (red beans; characters small
+ bean) (p. 55): “This small, red bean is the legume you
will most frequently encounter in Japanese cooking besides
soybeans (daizu). It is used in the cooking of many countries,
so it is stocked in most supermarkets throughout the United

States. For some historical reason this bean is commonly
spelled adzuki. This spelling is a Victorian romanization;
phonetically, azuki is correct.
“These beans are steamed with glutinous rice on special
occasions to make the festive red rice (sekihan; p. 280). They
are more commonly boiled with sugar to make sweet redbean paste (an), which forms the base of a large percentage
of Japanese sweet confections (see p. 327). An is made in
two textures: smooth puree (koshi-an) and ‘chunky,’ with
beans partially crushed (tsubushi-an). If there is no time to
make an from scratch, ready-made an is available canned
and stocked in most Japanese food stores.”
Note 2. This is the earliest English-language document
seen (March 2006) that uses the term “smooth puree” to refer
to koshi-an, or the term “chunky” to refer to tsubushi-an.
Address: Tsuji Professional Culinary Inst., Osaka, Japan.
152. Redfield, Linda. 1980. Vegetarian cooking with tofu.
Davis, California: Printed by the author. 9 p. 21 cm.
• Summary: This typewritten booklet of vegetarian tofu
recipes has the Chinese characters for “tofu” written on the
brown cover. It was reproduced by photocopying and bound
with four staples (saddle stitched). Contents: Nutritional
information. A simplified method of preparing tofu from
soybeans. Sauces (incl. Miso spread, Dipping sauce with
tamari, Tofu marinade with tamari, Teriyaki marinade with
tamari). Tofu salads. Chinese recipes. Mexican recipes.
Recipes using sliced tofu. Italian recipes. Tofu desserts and
fruit whips.
Talk with Linda Redfield. 2002. Sept. 23. She developed
this booklet in about 1980 in Davis–before she went to
Arcata, where she now lives. Her business is now named
Holistic Self Healing. She does nutritional and wellness
counseling, whole foods meal service, cooking and nutrition
classes, and energy therapies. After her name are the
following title abbreviations: D.C. (Diet Counselor), N.E.
(Nutrition Educator), W.C. (Wellness Consultant). She is like
a wholistic dietitian. Address: Davis, California.
153. Sheraton, Mimi. 1981. Restaurants: Tempura treats, a
neighborhood spot. New York Times. Feb. 13. p. 58.
• Summary: This is a review of Inagiku, a Japanese
restaurant inside the Waldorf-Astoria at 111 East 49th St.
They serve “soba (cold buckwheat noodles enlivened with
soy sauce and scallions),...” and “small dishes such as
nimono, a combination of simmered vegetables and bean
curd [tofu]...” Also teriyaki fish.
“At one dinner we asked a waiter for natto, a cool side
dish of fermented soybeans in a spicy, eggy sauce...”
154. Product Name: San-J Tamari.
Manufacturer’s Name: San-J International, Inc. (Importer).
Made in Japan by San-Jirushi Corp.
Manufacturer’s Address: 3236 Blvd., Colonial Heights,
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VA 23834.
Date of Introduction: 1981 February.
Ingredients: Whole soybeans, water, sea salt.
Wt/Vol., Packaging, Price: 5.07 fluid oz (150 ml)
dispenser, 20 fluid oz (592 ml) plastic bottle.
How Stored: Shelf stable.
Nutrition: Per 1 tbs.: Calories 11.34, protein 1.84 gm,
carbohydrate 1.06 gm, fat 0 gm.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1981. Feb. “Some Soy Sauces are Called
Tamari. But They’re Not! San-J is the Real Tamari.” The
first appearance of this influential ad in a trade publication.
Ads also in East West Journal. 1982. April. Back cover. Soya
Bluebook. 1983. p. 75.
Label. 1983. 9 by 2 inches and 6.5 by 3.5 inches (20 fl
oz and 5.07 fl oz respectively). Paper. Orange, yellow and
white on dark brown. Label. 1983. 6.5 by 3.5 inches. Paper.
Red and green on yellow. “San-J Tamari is the ultimate soy
sauce! It is an entirely natural product made from the finest
quality U.S.-grown soybeans. Slow-brewed in the traditional
Japanese manner, San-J Tamari is aged a year or more before
it is bottled.”
Leaflet. 1985. “Seasoned by Experience.” Shows the
new Labels for tamari, shoyu, and teriyaki seasoning and
marinade in full color. When the Sato family founded SanJirushi in 1804, the traditional recipe for tamari was already
over 500 years old. Today, seven generations later, San-J still
faithfully follows the same exacting art of natural brewing.
Taste the time-honored flavor of San-J wheat-free Tamari,
Shoyu, and Teriyaki Sauce and trust the experience of
Japan’s finest.
“Every year the All Japan Association of Shoyu Brewers
holds exhibitions for soy product manufacturers. And each
year San-Jirushi is recognized for its superior quality.
Although there are nearly 3,000 shoyu manufacturers in
Japan, there are less than 20 companies still producing
genuine wheat-free Tamari soy sauce... The proud SanJirushi logo was inspired by the Sato Family’s history in
shipping. Three horizontal lines represent the three great
rivers of Kiso, Ibi, and Nagara, which flow to the nearby Bay
of Ise.”
Ad in Vegetarian Times. 1988. April. p. 51. “You don’t
cook ordinary food. Why use ordinary soy sauce.” Also in
East West. June.
155. Product Name: Tofu Spreads [Teriyaki, or Curry].
Manufacturer’s Name: Harvest Wholefoods.
Manufacturer’s Address: 403 Richmond Rd., Grey Lynn,
Auckland, New Zealand.
Date of Introduction: 1981 February.
Ingredients: Tofu, tamari, garlic vinegar.
Wt/Vol., Packaging, Price: 200 gm plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Chalmers, Elizabeth. 2007.

Jan. 16. “Business history of the Chalmers family: Making
soyfoods in New Zealand” (Interview). Letter (e-mail) from
Elizabeth Chalmers. 2007. Jan. 24. Harvest Soyfoods made
“Tofu Spread” in two flavors, Teriyaki and Curry. Teriyaki
sold best. Ingredients: Tofu, tamari, garlic, vinegar. They
were sold in 200 gm small plastic tub, refrigerated. Bean
Supreme discontinued them. “We did actually start to make
these again when we started the Organic Soy Company, but
only for about 6 months, as we could not get a long enough
shelf life out of them–only 2 weeks. All our products (except
Teriyaki sauce) have always been refrigerated. New Zealand
has a population of 4 million in a country the size of the
whole United Kingdom. Because of these logistics we are
always ‘playing to a small audience,’” and need to send our
products to all corners of the country. Hence we need to get
a shelf life of 6-8 weeks out of all of our products. If we
were just to sell locally in Auckland, it would not be enough
business to keep us going.”
Letter (e-mail) from Elizabeth Chalmers. 2007. Jan.
24. “Now that I really set me mind to it, I think we started
making the spreads before we made Tempeh. I would take a
guess at early 1981, February, when we were still in the back
of Harvest Wholefoods.
156. Product Name: Vegie Yaki (Teriyaki Flavored
Vegetarian Jerky) [Mild, or Wild].
Manufacturer’s Name: Garden of Eatin’.
Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1981 April.
Ingredients: Soy protein, soy oil, water, honey, ginger,
garlic, mustard, coriander, sea salt.
Wt/Vol., Packaging, Price: 7/8 oz.
How Stored: Shelf stable.
New Product–Documentation: Labels. 1981, dated. 100%
natural. 100% meatless. (And that’s no bull!). Article and
photo in Soyfoods. 1981. Summer. p. 44-45. “100% Natural.
100 Meatless (And that’s No Bull!).” 7/8 oz. packets retail
for $0.59.
157. Rothert, Yvonne. 1981. Use of soybean well-known, but
here comes tempeh. Oregonian (The) (Portland, Oregon).
June 24.
• Summary: About Seth Tibbott (a photo shows him
carrying a tray of finished tempeh) and Turtle Island Soy
Dairy. Tibbott started to make tempeh on a home scale
in [Summertown] Tennessee in 1977, and commercially
in December 1980 in Oregon, in 50- to 60-lb batches.
Compared with tofu, says Tibbott, tempeh has a more
meatlike texture and flavor that “you can sink your teeth into
and chew on.” “Tibbott has also begun marketing an herbseasoned tempeh, flavored with basil and oregano, which is
pressed into sausagelike rolls instead of cakes.”
Contains recipes “collected from Oregon tempeh
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lovers” for: Indonesian-style baked tempeh. Sauteed tempeh.
Tempeh spaghetti. Tempeh cutlets. Tempeh Reuben. Tempeh
teriyaki. Address: Oregonian staff.
158. Sunset (Menlo Park, California). 1981. It’s tofu,
breaded and fried. 167:160-61. Sept.
• Summary: “Fried fish? No, it’s low-cal tofu, fried crispy,
served with a choice of [three] sauces.” Teriyaki sauce,
cocktail sauce, or caper sauce. The breading is done with
Japanese panco. Tofu is described as coming in “blocks.” A
recipe and photo of it are given.
159. Sunset menus & recipes for vegetarian cooking. 1981.
Menlo Park, California: Lane Publishing Co. 96 p. Illust.
Index. 28 cm.
• Summary: Written and compiled by the editors of Sunset
Books and Sunset Magazine, this is a lacto-ovo vegetarian
cookbook. In 1986 the title was shortened to simply
Vegetarian Cooking.
Soy-related: Hot & sour soup (with “4 ounces tofu,
diced” and “1 tablespoon soy sauce,” p. 29). Soybean soup,
bistro style (with “2½ cups cooked soybeans {page 49},” p.
30). Cooking beans, soybeans (“Strong-flavored, near-perfect
protein source. Refrigerate while soaking. 3 to 3½ hours,” p.
49). Sweet & sour soybeans (with “2½ cups cooked soybeans
{page 49},” p. 51). Sesame tofu sticks (with “About 1 pound
medium-firm tofu,” and “Teriyaki sauce (recipe follows),” p.
59-60). Savory vegetables & tofu, p. 61. Vegetable sauces,
Herbed tofu sauce, p. 69. Address: Menlo Park, California.
Phone: 415-321-3600.
160. San-Jirushi International, Inc. 1981. Introducing to
America San-J Tamari, the natural soybean sauce. A superior
all-purpose seasoning and flavor enhancer. Colonial Heights,
Virginia: San-Jirushi International. 6 p. Undated. 28 cm.
• Summary: Cover: Nine bottles of San-J tamari (small
glass and larger plastic) standing in a bed of soybeans
against a reddish gold background. “Imported by San-Jirushi
International, Inc.” Exclusive national sales agent: Diamond
Crystal Salt Company (Wilmington, Massachusetts).
Pages: (1) San-J Tamari is different: San-J is the
only “genuine tamari.” It is “made by traditional, natural
fermentation of whole soybeans, water and salt. Its long
aging process lasts from 12 to 18 months. No wheat is used.”
The origin of Japanese tamari and shoyu. “Tamari was
popular in Japan by about 1260. In the mid-1600’s, brewers
began to dilute the traditional soybean–water–salt formula
by adding wheat. This simplified and hastened the brewing
process and was the origin of today’s... shoyu.” Natural
tamari compared to common soy sauces (6 points). The SanJirushi Corporation–”is the largest, most famous producers
of genuine tamari in the world.” The company trademark
symbolizes the three large rivers that empty together into the
Bay of Ise at Kuwana. The company began to manufacture

tamari in 1804.
(2) The ideal meat entree seasoning. San -J Tamari is
essential for Japanese cuisine (sukiyaki, sashimi, sushi,
tempura) and other Oriental dishes. With color illustrations.
(3) San-J Tamari works flavor wonders for seafood, and
salads, soups and sauces. Available in regular and low-salt.
(4) Introducing San-J Tamari Teriyaki; a list of ingredients is
given. Use for Beef teriyaki, Chicken teriyaki, Fish teriyaki,
and Barbecue teriyaki. (5) How natural tamari is made: a
centuries-old process in a modern, sanitary plant. “Because
natural fermentation is best started in cold weather, Tamari
production usually begins in late autumn or early winter.”
The process is described in detail and illustrated. The
moromi is aged in 1200-gallon cedar wood vats in unheated
buildings for at least 12 months. Address: Colonial Heights,
Virginia.
161. White, Jim. 1982. Carobs brighten dull winter dishes.
Toronto Star (Ontario, Canada). Feb. 10. p. C8.
• Summary: Frieda Caplan, the queen of exotic and
interesting new fruits and vegetables, and a California food
wholesaler, is in Toronto to brighten the dull, cold winter
with California sunshine. This year her company hopes to
ring up $10 million in gross sales.
According to Kaplan, trends in the U.S. are towards
fresh herbs and tofu, and away from salt.
Nearly half of the 10,000 letters Caplan receives each
year come from consumers who want “to know more about
tofu, the Orient’s soybean cake, and how to use it.
“Tofu is available in many Toronto supermarkets.” A
500-gram package of Victor Food Products’ tofu, containing
four slices packed in water, retails for $1.19 at A&P.
Karen Kaplan, Frieda’s daughter (age 26), who is in
charge of developing recipes for the company’s line of exotic
foods, prefers to treat tofu simply–by broiling it.
Cut slices about 3/4 inch thick, brush with soy or
teriyaki sauce, and place beneath the broiler on an oiled pan.
Broil until nicely browned and crusty, then turn to brown the
other side.
Before broiling the 2nd side, you may want to “top it
with a slice of mozzarella cheese (though this works better
without the brushed-on sauces). Broil until the cheese is
melted.”
A photo shows Kaplan tasting a Mexican carob pod.
Address: Food editor.
162. Tallent, W.H. 1982. Shoyu update. Northern Regional
Research Center, Notes from the Director No. 1493. p. 2-3.
Feb. 26.
• Summary: “On February 22-23, Drs. H. Hashimoto
(manager, quality control) and D. Fukushima (executive vice
president and general manager) of Kikkoman Foods, Inc.,
visited the Center [NRRC]. Their Walworth, Wisconsin,
plant, which began producing fermented shoyu in 1973 with
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a capacity of 2.6 million gallons per year, now has expanded
to produce about 5.2 million gallons. Their fermentation is
based upon wheat and soybeans. Currently they have about
45% of the soy sauce business in the United States and sales
are increasing rapidly.
“Total U.S. sales of soy sauce in 1956 was about 1
million dollars (consumption 15 ml per capita per year);
this has now increased to 100 million dollars (148 ml per
capita per year). Many years ago we supported yeast genetic
work on this fermentation based upon Dr. L.J. Wickerham’s
(NRRC, retired) demonstration that the shoyu yeast had
mating types and that improved strains could be developed in
a genetic improvement program.
“Kikkoman now has a whole line of dehydrated products
based on shoyu that are used to make instant teriyaki sauce
for chicken, beef, and seafood. A relatively new product is
a steak sauce that contains applesauce, shoyu, spices, and
salt. H.L. Wang and C.W. Hesseltine (FL [Fermentation
Lab]) supplied the Kikkoman visitors with information on
tempeh and pointed out the similarities of the preparation of
this food with their method of producing koji for the shoyu
fermentation. Drs. Hashimoto and Fukushima also talked
with W.J. Wolf and other Meal Products Research (OC
[Oilseed Crops]) members concerning isoflavone analysis,
phosphatidyl-choline autoxidation, and nutritional properties
of soybean proteins.” Address: Center Director.
163. Shurtleff, William; Aoyagi, Akiko. 1982. Tofu &
soymilk production: A craft and technical manual. Lafayette,
California: Soyfoods Center. 336 p. Illust. by Akiko Aoyagi
Shurtleff. Index. Feb. 28 cm. [223 ref]
• Summary: The contents is identical to that of the original
Aug. 1979 edition, but the publisher’s name has changed
to Soyfoods Center from New-Age Foods Study Center.
Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
164. Shurtleff, William; Aoyagi, Akiko. 1982. History of
the soyfoods movement worldwide. Soyfoods Center, P.O.
Box 234, Lafayette, CA 94549. 50 p. March. Unpublished
typescript. Available online at www.soyinfocenter.com.
• Summary: www.soyinfocenter.com/HSS/soyfoods_
movement_worldwide1.php
A comprehensive history of the subject. Contents: New
image of soyfoods and causes of interest: Good health,
nutrition and fitness, weight loss diets, low-cost protein,
meatless and vegetarian diets, world hunger, appropriate
technology and right livelihood, voluntary simplicity,
ecology and conservation, interest in East Asian cultures,
spiritual practices, and cuisines.
Allied movements: Macrobiotics, natural foods, Rodale
Press, vegetarianism.
Characteristics of the soyfoods movement: Major foods
and types of products, comparison of soy protein industry

(high tech) and soyfoods industry (low tech), appropriate
technology, relevance to the Third World, conclusion.
The Farm in Tennessee. The Book of Tofu and Soyfoods
Center. Early soyfoods manufacturers. Soyfoods delis and
restaurants. Second-generation soyfoods manufacturers
and distributors (e.g. Swan Foods in Florida). Tofu kits
and equipment. Soyfoods terminology. Founding of the
Soycrafters/Soyfoods Association of North America:
Richard Leviton. Growth of the Soyfoods Association: First
conference, Soyfoods magazine, subsequent conferences,
SANA problems, The new Soyfoods Association of
America–Gary Barat and Michael Austin of New York City.
Soyfoods books and booklets. Media coverage.
Growth of the soyfoods industry, including the Soycrafters
Apprenticeship Program. Soyfoods Marketer/Distributors:
Yellow Bean Trading Co., Garden of Eatin’, Jolly Licks.
Soyfoods in foodservice institutions. Influence and activities
abroad. The future.
Note: This is the earliest document seen (Oct. 2016)
that uses the term “Second-generation” in connection with
soyfoods to refer to a soyfood product which uses a basic
soyfood as its major ingredient. Thus, Tofu Cheesecake,
Tempeh Lasagna, and Instant Miso Soup are all commercial
“second-generation soyfood products.” If made at home for
home use, they would be “second-generation soyfoods.” For
some products, the line between basic and second-generation
soyfood products is blurred, since some second-generation
products that have a long history have come to be thought of
as basic. For example: Deep-fried tofu burgers (ganmodoki),
teriyaki sauce, etc. Address: Lafayette, California. Phone:
415-283-2991.
165. Reed, M.H. 1982. Japanese spot bridges East, West.
New York Times. May 2. p. WC23.
• Summary: This is a review of the Japanese restaurant Ichi
Riki in Nyack, New York. Recommended dishes include
agedofu and salmon teriyaki.
“For instance, it would have been a pity to miss the
superb example of agedofu–silken bean curd deep fried to
‘meatiness’ and flavored with daikon and dashi;...”
Note: This is the earliest English-language document
seen (April 2013) that contains the term “silken bean curd.”
166. Kikkoman International. 1982. Market share of U.S.
soy sauce market (including teriyaki sauce): Dollar base. San
Francisco, California. 3 p. Unpublished manuscript. [1 ref]
• Summary: The SAMI (Selling Areas Marketing Inc.) report
shows that for U.S. supermarkets in Dec. 1981 the market
shares based on dollar sales were Kikkoman 49%, La Choy
32%, Chun King 13%, and Other 6%. In May 1982 these
figures were 50%, 32%, 11%, and 7%. In 1979 these figures
were 44%, 34%, 16%, and 6%. Thus Kikkoman’s gains
in market share were made largely at the expense of Chun
King. Address: San Francisco, California.
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167. Heller, Karen. 1982. Japanese art flourishing in Lyndon:
wheat puffs travel. Caledonian Record. Nov. 13, p. 7.
• Summary: This is the first article about this company.
“Lyndonville: The timing was just right. Leo Denby was
tired of doing carpentry work. Both Leo and Chris Heaton
had worked as cooks, Leo for Lyndon State College’s food
service, Chris as second cook on an Alaskan fishing rig. And
Don Smith [who had] started the Sheffield Seitan Company
four ears ago and was ready for a change.
“So Leo and Chris took over Smith’s company two and a
half months ago after careful training in the ancient Japanese
art of making seitan. Now the two new entrepreneurs spend
at least one ten hour day a week making wheat puffs, wheat
burgers, and wheat balls ‘or wheat meats,’ made from whole
wheat flour ground from wheat kernels. The other two days
of their 30-hour-a-week business are spent driving around
delivering their product and homemade bread (from a couple
of other sources) to Natural Provisions in St. Johnsbury, a
store in Plainfield, two in Montpelier, two in Burlington, and
stores in Morrisville, Stowe, and Hardwick.
“Leo really likes the driving part of the job. ‘I enjoy the
contact with the store owners, the feedback on the product
and the interaction,’ he says. Chris and Leo take their time
delivering, stopping to talk, conducting an informal public
relations campaign. By the time they hit Burlington, their
last stop and biggest customers, it’s lunchtime, and they
don’t usually spend much time with the busy store owners in
Vermont’s largest city.
“The main product of Sheffield Seitan are the wheat
puffs, which are deep fried in a tempura batter. They come
in five ounces squares, and are a quick snack, a grab-a-bite
like a candy bar. They are usually displayed in an open case
and must be replaced twice a week. The most difficult part
of the business, Chris and Leo agree, is making the basic
seitan. They begin with whole wheat kernels, grind them
to flour, and throw the flour into an industrial size blender
[80 quart Hobart mixer] as tall as Chris, for twenty minutes
where it becomes a bubble gum like substance called
gluten. Then the bran and starch must be washed out of the
gluten by pulling apart and spraying it with a garden hose:
a process that requires patience and some arm muscles. The
gluten is formed into large one pound pancakes and thrown
into a cooker filled with water, tamari [soy sauce], cayenne
pepper, and garlic. When it comes out, looking a lot like
well browned meat, it is seitan. It doesn’t taste like meat,
however, it’s smoother and more consistent to bite, and the
flavor is surprising: like a wet, spicy piece of whole wheat
bread, fresh out of the oven. The flavor is partly dependent
on the spices it is cooked in.
“Chris and Leo like seitan a lot, cooking it in
imaginative ways. They say they have felt better since
they’ve begun eating more seitan and less meat, but they’re
not vegetarians. Chris likes to stir fry seitan with green

peppers and other vegetables, and to make sweet and sour
seitan, along with a seitan stroganoff. They especially like
the burgers, with cheese, fried peppers and onions.
“Chris and Leo don’t make a bad living for their
30-hour-week. They sell about 130 puffs a week in
Burlington, another 110 at the other stores at .70 cents a
piece, and along with the other wheat products and the
income from their combined bread route, they have a
comfortable income, equivalent to many 40 hour-five days a
week jobs. One restaurant in Montpelier, the Alowan Snack
Bar, has been buying 1 pound seitan ‘blanks,’ that they are
using to make ‘seitan teriyaki.’ ‘We give them a special
rate,’ says Leo, ‘and we wouldn’t mind developing this
business more. They say they are also making a McDonald
cheeseburger takeoff. The `McWheat,’ joked Leo.
“There is definitely room for expansion of this business,
but Leo and Chris at present are not interested. Leo thinks
he might like to develop a new kind of broth to cook seitan
in to make ‘lunch wheats,’ and sell it like pastrami. They are
thinking of possibly marketing it in Brattleboro. Seitan is
versatile, ‘you can do almost anything with it,’ says Chris.
She heard that a seitan cookbook has just come out recently.
Whatever they decide to do with their new business in the
future, for now it makes both seitan chefs quite happy that,
says Chris ‘we make something for people that they can eat,
and there’s nothing wrong with it.’”
Photos show: (1) “Leo Denby packages and weighs 5
oz. seitan squares to be fried in tempura in the morning and
made into wheat puffs.” (2) “Chris Wheaton cleans bran
and starch from raw wheat gluten before it is folded into a
pancake and cooked into seitan. This work takes about 20
minutes of strong arm tactics.”
168. Product Name: Kikkoman Sauces [Sukiyaki Sauce,
Tonkatsu (Pork Cutlets) Sauce, Sweet & Sour Sauce, Menmi
Sauce, Teriyaki Marinade and Sauce, or Tempura Sauce].
Manufacturer’s Name: Kikkoman Foods, Inc.
Manufacturer’s Address: Walworth, Wisconsin. Or
Kikkoman International, Inc., San Francisco.
Date of Introduction: 1982.
Ingredients: Sukiyaki: Soy sauce (water, wheat, soybeans,
salt), sugar, wine, water, monosodium glutamate, lactic acid,
disodium inosinate, disodium guanylate, sodium benzoate
less than 1/10 of 1% as food preservative. Tonkatsu: Corn
syrup, applesauce vinegar, water, soy sauce, salt, onion
puree, modified food starch, tomato paste, carrot juice
concentrate, spices, MSG, caramel, garlic powder.
Wt/Vol., Packaging, Price: 9. 5 oz (269 gm), 10 fluid oz
(296 ml), 12 oz (340 gm).
How Stored: Shelf stable.
New Product–Documentation: Labels. 1982. Sukiyaki: 8
by 3.75 inches. Paper. Tonkatsu: 3.5 by 3.5 inches, circular
top. Paper. White, black, green on burgundy. Memmi: 8 by
3.75 inches. Paper. Orange, black, white, green on yellow.
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Paper. Sweet & Sour: 7.75 by 3.5 inches. Paper. Black, blue,
green, white, yellow and brown on orange. Teriyaki: 8 inches
by 3.5 inches. Paper. Black, green, pink, white, on orange.
Good Housekeeping seal. Tempura: 8 inches by 3.5 inches.
Paper. Orange, black, white, green on gold. Color illustration
of products on all labels. Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center.

highly recommend reading The Book of Tofu by William
Shurtleff and Akiko Aoyagi (Autumn Press, 1975).” Recipes:
Homemade tofu (with 29 photos showing each step in the
process at Findhorn’s tofu shop). Scrambled tofu (p. 111). On
the unnumbered page after p. 75 is an illustration of a tofu
forming box for home- or community-scale tofu. Address:
Scotland.

169. Product Name: Kimlan Soy Sauce.
Manufacturer’s Name: Golden Orchid Ltd. (ImporterDistributor). Made in Taiwan by Kimlan.
Manufacturer’s Address: Commerce, CA 90040.
Date of Introduction: 1982.
Ingredients: 1994: Water, soybeans, wheat, salt, sodium
benzoate (less than 1/10 of 1% as food preservative).
New Product–Documentation: Barbara Hansen. 1983. Los
Angeles Times. Oct. 6. “Specialty sauce exec is his own best
customer. Chung not only sells product, he cooks for firm’s
business luncheons with it.” Herman Chung is president of
Golden Orchid Ltd., the U.S. arm of Kimlan Foods Co. Ltd.
of Taiwan. Kimlan is a major producer of soy sauce and
also has a line of specialty sauces including barbecue, steak,
teriyaki and sukiyaki sauces that are aimed at the American
market.
Sunset Western Grocery News (Menlo Park, CA). 1986.
May. “Kimlan Brings Soy and Teriyaki Sauces to Western
U.S.” There are more than 300 soy sauce manufacturers in
Taiwan and Kimlan is the largest, with 60% of the market.
Kimlan Soy Sauce was introduced in Southern California
in 1982, and Northern California in 1983. It is a fermented
product with up to 30% less salt than most soy sauce.
Quarter ounce foil packet received with an order
of takeout food from Uncle Yu’s Chinese Restaurant in
Lafayette, California. 1994. Jan. 24. In Chinese, Kimlan
is pronounced Kinran (Golden Orchid). The product is
distributed by Golden Orchid Ltd., Commerce, CA 90040.
Made in Taiwan.

171. Shulman, Martha Rose. 1982. Fast vegetarian feasts.
New York, NY: The Dial Press. 312 p. Illust. Index. 24 cm.
• Summary: This is a book of “delicious healthful meals in
under 45 minutes. It is interested in protein complementarity
with a low-fat diet. Soyfoods are used extensively. Wherever
a heart symbol appears next to a recipe, it is acceptable for
low-salt and low-fat dishes. The ingredients section (p. 1318) discusses and defines soybeans (“the king of beans, as far
as nutrients are concerned”), soy flakes, soy grits, miso, and
tofu. “Tofu is my mainstay. It is a miracle food.” Savorex,
Marmite, and Vegex are three different brand names for
the same product, a yeast extract that comes in the form of
a dark viscous paste.” Never cook soybeans in a pressure
cooker. They [the skins] tend to foam and clog the safety
valve, which can cause an explosion.
Page 14 states: “Soy flakes: Soybeans that have been
cooked, split, and dehydrated. Because they take only 30
minutes to cook and are as high in nutrients as soybeans,
they are a perfect high-protein convenience food. Soy flakes
can always be substituted in recipes for soybeans.
“Soy grits: Cracked soybeans. These are a nutritious
addition to grain dishes (you can cook them along with the
grains), have a nutty texture and taste, and take only 40
minutes to cook–another good convenience food.”
Soy-related recipes include: Tofu mayonnaise (p. 57).
Tofu cream sauce. Tofu béchamel (p. 58). Morning tofu
spread or evening pudding (p. 59). Roasted soybeans [dry
roasted soynuts] (p. 60). Tamari-bouillon broth (p. 62).
Instant tamari-bouillon broth (p. 63). Simple miso soup (p.
68-69). Miso soup with buckwheat noodles (p. 70).
One chapter is titled “Grains, legumes, tofu, and
vegetables” (p. 91). Easy hiziki [hijiki] and squash dinner
with soba and soy (flakes and tamari, p. 101). Brown rice
“risotto” with soy flakes. Eggplant stuffed with rice and soy
“risotto” or risi e bisi (p. 110). Fried rice and soy grits with
vegetables (p. 114). Spicy eggplant miso sauté with bulgur.
Purple cabbage, tofu, onions, and winter squash with miso
(p. 125-26). Cabbage leaves stuffed with kasha, with creamy
tofu sauce (p. 130). Tofu cutlets (p. 131). Chilled tofu with
dipping sauces (p. 132). Teriyaki sauce (p. 133). Tahinitamari sauce. Miso toppings for tofu and grains (adapted
from The Book of Miso, p. 134-35). Tofu vegetable curry
(p. 136). Chinese-style tofu with vegetables and grains (p.
138-39). Tomato sauce with soy grits (p. 205). Tofu tomato
sauce. Pasta with tofu cream sauce (p. 209). Pesto with miso
(p. 217). Potato, tofu, and tomato tacos (p. 226). Tofu and

170. Sherman, Kay Lynne. comp. 1982. The Findhorn
family cookbook: A vegetarian cookbook which celebrates
the wholeness of life. Boulder, Colorado: Shambhala.
Distributed in the U.S. by Random House. 152 p. Illust.
Recipe index. 24 cm.
• Summary: Originally published in Findhorn, Scotland, by
Findhorn Publications. Soy-related recipes include: Tofu
whey soup (p. 23; the whey is from homemade tofu). Tofu
teriyaki (p. 48). Tofu (marinated and baked, with peanut
sauce, p. 65).
There is an entire chapter on tofu (p. 68-76). The
method for making tofu is that developed by Jacques
Cormier, using rather large equipment to make enough tofu
for many people. “If you become intrigued with the art of
making tofu, and would like to have more tofu recipes, as
well as information about this centuries-old tradition, we
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poblano tacos (p. 228). Green tomato, corn, and tofu tacos
(p. 230). Tofu mayonnaise (p. 237). Green tofu dressing (p.
238). Watercress, mushroom, and tofu salad (p. 252). Cottage
cheese and tomato salad with miso dressing (p. 256). Tofu
noodle kugel (p. 279).
Note: A revised 356-page edition was published in 1986.
The author is now living in Paris (May 1985) and there is
an added chapter of fish recipes. She has become “a more
serious fish cook...” How can a vegetarian book contain a
chapter of fish recipes? Address: Paris, France.
172. Sheraton, Mimi. 1983. Restaurants: Japanese fare for
theater nights. New York Times. Jan. 14. p. C18.
• Summary: This is a review of Sushiko, a Japanese
restaurant at 231 West 55th St., between Broadway and
Eighth Ave. in New York City. They sell: “fried half-eggplant
mellowed with miso sauce, topped with sesame seeds;
soybean cakes [tofu] in seaweed soup with vegetables;
oshitashi [o-shitashi, o-hitashi], a salad of marinated spinach
with soy sauce and crunchy flakes of dried bonito, and natto,
winy, fermented soybeans in an egg and scallion sauce.”
And “zaru soba, cold buckwheat noodles with soy sauce,
horseradish and scallions were refreshing.” “Broiled fish,
meats and poultry, done teriyaki-style are stringy and less
interesting...”
173. Product Name: Kikkoman Fried Rice Seasoning
Mix, Sweet & Sour Sauce Mix, Chow Mein Seasoning Mix,
Teriyaki Sauce Mix, or Marinade Mix for Meat.
Manufacturer’s Name: Kikkoman Foods, Inc.
Manufacturer’s Address: Kikkoman International, Inc. San
Francisco, California.
Date of Introduction: 1983 January.
Ingredients: Fried Rice Mix: Powdered soy sauce (wheat,
soybeans, salt, dextrin), malto-dextrin, wheat starch, torula
yeast, dehydrated onion, sugar, hydrolyzed vegetable protein,
monosodium glutamate, dehydrated garlic, salt, spices,
caramel color, chicken fat (with BHA and citric acid added to
help protect flavor), lactose, malic acid, disodium inosinate,
disodium guanylate, acetic acid and citric acid.
Wt/Vol., Packaging, Price: 1- to 2.125 oz foil pouch.
Retails for $0.45.
How Stored: Shelf stable.
New Product–Documentation: Products with Labels
purchased at Monty’s Food Store in Lafayette, California.
1984. March 16. 4.25 by 5.75 inches. Paper packet. Black,
burgundy, brown, yellow, green. On each mix is a color
photo of the prepared dish in a lacquered bowl, on a grass
mat with chopsticks. “The Kikkoman Touch” is the slogan
for the large display. Most products in this line contain
ingredients such as MSG, caramel color, disodium inosinate,
disodium guanylate, and sugar.
Talk with Mr. Hattori of Kikkoman. 1984. March 27.
An earlier version of this product line was launched about

8 years ago. About 18 months ago the original line sold out
and the new line was launched in early 1983. Three of the
original products were discontinued and three new ones took
their place. The package design is new.
174. Smith, Grant. 1983. The current soy sauce industry
and market in the United States (Interview). Conducted
by William Shurtleff of Soyfoods Center, Feb. 23. 2.2 p.
transcript.
• Summary: Interpreting U.S. soy sauce statistics is difficult.
Early production statistics are probably low and later
statistics are probably high due to three possible points of
confusion: (1) Are the figures only for soy sauce or for soy
sauce plus teriyaki sauce? If they include teriyaki sauce,
that would be a terrible distortion since teriyaki sauce
contains about 20% soy sauce and 80% other ingredients–
such as vinegar, water, seasonings, etc. What percentage of
Kikkoman’s total liquid volume is teriyaki sauce and what
percentage of teriyaki sauce is shoyu? Kikkoman likes to
include teriyaki sauce in their overall numbers to prove that
they are number one. Some non-Kikkoman teriyaki sauce is
junk. (2) The problem of gallons and pounds in Kikkoman’s
output. In the trade journals, the Kikkoman plant was
described as having a capacity of 25 million pounds. But
10,000 kiloliters is 2.5 million gallons. The design of their
fermenters suggests 2.5 million gallons annual output. Staley
only makes concentrates. (3) SAMI data does not include
Kikkoman’s burgeoning foodservice and restaurant business.
Smith thinks that looking only at soy sauce statistics,
Kikkoman is no bigger than LaChoy. In Japan, roughly onethird of all soy sauce is nonfermented.
Grant Smith likes Kikkoman soy sauce and uses it in
his own cooking. Austin Co. built the plant in Walworth,
Wisconsin, to 2.5 million gallons capacity. The fermenting
capacity was 1.2 million gallons capacity which was turned
over twice a year. He thinks only about 20% of teriyaki sauce
is shoyu. He thinks Kikkoman tends to exaggerate, trying to
prove that they are number one. Grant has heard others says
that are all wrong on their output statistics; he thinks they are
not number one.
SAMI = dollar base and soy sauce plus teriyaki.
How about marinades? If those are included, then similar
products made by Lea & Perrins, Heublein, Lever Brothers,
and Lipton (plus the many cooking sauces) must also be
included.
Grant thinks the data from Dr. Fukushima includes
only fermented soy sauce. Kikkoman submitted a report the
Special Committee on GRAS Substances (SCOGS), to the
FDA GRAS hearings in 1976-77, when SCOGS reviewed
the safety data on soy sauces, hydrolysates, MSG, etc. This
data showed production going from 2.6 million gallons in
1974 to 3.3 million gallons in 1976.
Comparable figures from Japan are 312 million gallons
in 1974 increasing to 321 million gallons in 1976.
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Is this probably the total of fermented plus hydrolyzed.
Grant’s main concern is that Kikkoman’s production figures
are vastly in excess of their production capacity. Address:
A.E. Staley Co, Decatur, Illinois.
175. Product Name: Baked Tofu in Teriyaki Sauce.
Manufacturer’s Name: San Diego Soy Dairy.
Manufacturer’s Address: 2965 5th Ave., San Diego, CA
92103.
Date of Introduction: 1983 April.
Ingredients: Tofu–organically grown soy beans, filtered
water, natural nigari, tamari, sesame oil, rice vinegar, barley
malt, fresh garlic and ginger, Dr. Bonner’s Mineral Bouillon,
spices, sesame seeds.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1983. 3.5 by 2
inches. Self adhesive. Brown on white. “Delicious.” Talk
with Gary Stein. 1989. Feb. 17. He thinks these products
were introduced in about April 1983.
176. Product Name: San-J Brown Rice Crackers (Seasoned
with Tamari) [Teriyaki, Sesame Sunflower, Pumpkin,
Vegetable, or Szechuan].
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 3236 Boulevard, Colonial
Heights, VA 23834.
Date of Introduction: 1983 June.
Ingredients: Whole brown rice, various seeds, teriyaki or
tamari soy sauce.
Wt/Vol., Packaging, Price: 2.3 to 3.5 oz cellophane bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: 376 calories, 7.9 gm protein, 85.7
gm carbohydrates, 690 mg sodium.
New Product–Documentation: Spot in Soyfoods. 1983.
Summer. p. 54. These are the traditional senbei of Japan. On
package: “Wheat free, made with whole brown rice, no oils–
they’re baked. The perfect 100% natural snack.” East West.
1987. Sept. Inside back cover. “Most Honorable Crunch.”
177. Hattori, Terumitsu. 1983. The soy sauce market in
the USA (Interview). Conducted by William Shurtleff of
Soyfoods Center, Sept. 19. ½ p. transcript.
• Summary: His rough estimate of market shares, including
imports, is as follows: Kikkoman 40%. LaChoy 30%.
Chunking 12%. Imports from Hong Kong, China, Taiwan,
and Korea 9%. Imports from Japan 8%. Other USA HVP soy
sauce 1-2%.
The products imported from Taiwan, Korea, and China
are about 90% Shinshiki shoyu [a mixture of HVP and
fermentation], as judged by levulinic acid assays. He does
no know when this started. If levulinic acid is in the shoyu, it
contains HVP.
Three types of Pearl River Bridge soy sauce are now

being imported to the USA: Light, dark, and mushroom.
Only one (the light?) has little or no levulinic acid. In a
month, he’ll have more accurate data. Address: Kikkoman
Marketing & Planning Inc., 50 California St., Suite 3600,
San Francisco, CA 94111.
178. Hansen, Barbara. 1983. Specialty sauce exec is his own
best customer. Chung not only sells product, he cooks for
firm’s business luncheons with it [Herman Chung of Golden
Orchid Foods & Kimlan Foods Co. of Taiwan]. Los Angeles
Times. Oct. 6. p. L37, 46.
• Summary: Herman Chung is president of Golden Orchid
Ltd., the U.S. arm of Kimlan Foods Co. Ltd. of Taiwan.
Kimlan is a major producer of soy sauce and also has a line
of specialty sauces including barbecue, steak, teriyaki and
sukiyaki sauces that are aimed at the American market. Other
products such as satay paste and hot bean sauce cater to
Chinese tastes. C.K. Chung is president of Kimlan in Taipei.
Address: Times staff writer.
179. Wakayama, Mary. 1983. The oldest sake factory in the
West: From 1908 to 1983. Hawaii Herald. Oct. 7. p. 1, 4.
• Summary: A history of the Honolulu Japanese Sake
Brewing Co. Ltd., which started in 1980 when Tajiro Sumida
began making sake in Honolulu for Japanese laborers in
Hawaii. Starting more than 25 years ago, under the direction
of an expert brewmaster, Takao Nihei, who received the
Japan Brewery Association’s award for excellence in 1970,
the quality of the sake has improved tremendously. Takara
Masamune and Musume are Honolulu Sake’s foremost sake
products. The company also manufactures shoyu (Diamond
shoyu, Marumasa Soy Sauce, Island Shoyu, as well as
Diamond Teriyaki Sauce), vinegar (Diamond-Su) and mirin
(Takara Masamune). A photo shows that “Honolulu Japanese
Sake Brewing Co. Ltd.” Address: Hawaii.
180. Shurtleff, William; Aoyagi, Akiko. 1983. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 344 p. Illust. by Akiko Aoyagi Shurtleff. Index. Nov.
28 cm. [223 ref]
• Summary: Some information in Chapter 1, Appendix
A, and many advertisements have been changed. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
181. Product Name: San-J Tamari Teriyaki. Renamed
Natural Teriyaki Sauce by 1986.
Manufacturer’s Name: San-J International, Inc. (Importer).
Made in Japan by San-Jirushi.
Manufacturer’s Address: Colonial Heights, VA 23834.
Date of Introduction: 1983.
Ingredients: Tamari, sweet rice wine, water, honey, apple
vinegar, rice vinegar, mustard, garlic, ginger, plum juice,
xanthan gum, white & black pepper.
Wt/Vol., Packaging, Price: 5, 10, 20 and 61 oz bottles.
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How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. 1983, undated. 2
labels: 7 by 4.5 inches (61 oz). Paper. Brown and green on
yellow. “A teriyaki sauce, marinade, glaze and tenderizer...”
Two labels sent by Misako Binford of San-J
International. 2012. May 14. The brown label now reads:
“Teriyaki: Stir-Fry & Marinade. Gluten Free. 10 fl. oz. New
mildly sweet flavor.” One logo on the front panel: “Certified
Gluten Free.” She notes: 1987 or before. Imported.

cooking secrets, we could create new and unique tastes. The
result–Soy Vay!
“Our first product, the original Soy Vay Chinese
Marinade [1982], quickly gained a large following of fans.
Next came Soy Vay Veri Veri Teriyaki.”
Talk with owner of Soy Vay. 1997. June 3. This product
was introduced in 1983 in two sizes–7.5 oz and 21 oz. At that
time the company was located in Arcata, California. They
moved to Felton, California, in 1987.

182. Product Name: Teriyaki Tofu.
Manufacturer’s Name: Natural Pacific.
Manufacturer’s Address: P.O. Box 4352, Hilo, Island of
Hawaii, HI 96720. Phone: 808-935-3220.
Date of Introduction: 1983.
Ingredients: Tofu (water, organically grown soybeans,
filtered seawater), shoyu, honey, ginger, onion, garlic, spices.
Wt/Vol., Packaging, Price: 3 oz.
How Stored: Refrigerated.
New Product–Documentation: Not listed in any Hawaiian
City Directory prior to 1968. Talk with Ty Katibah. 1988.
Feb. 10. Labels. Both original and current. Brown and white.

184. Konishi, Kiyoko. 1983. Japanese cooking for health
and fitness. Tokyo: Gakken Co. Ltd. 120 p. Introduction by
Susan F. Stirn (U.S. Embassy, Tokyo). Illust. (color photos).
No index. 27 cm. Produced in conjunction with Kikkoman.
[Eng]
• Summary: This attractive book, with many large color
photos on glossy paper is crippled by lack of an index.
Soy-related recipes include: Miso soups (p. 23, 25). Photos
(p. 26) show small packets of Kikkoman’s Instant Miso
Soup. The photo of sukiyaki includes a bottle of Kikkoman
Sukiyaki Sauce (which contains soy sauce); the Sukiyaki
recipe includes “1 block tofu.” A large photo (p. 39) includes
a Kikkoman soy sauce dispenser. Grilled salmon with
teriyaki sauce (the sauce contains sugar, sake or dry wine,
mirin and soy sauce, p. 60). Tempura (the dipping sauce
contains dashi, mirin, and soy sauce, p. 64). Salmon-tofu
balls (with “1 block tofu,” p. 69). Salad of tuna and wakame
with soy sauce dressing (p. 72). Salad of short-necked clams
with miso dressing (p. 73). Soybeans cooked with chicken
wings (with “10 ounces {300 gm}, or about 2 cups dried
soybeans,” p. 85).
The section titled “Tofu and other dishes” (p. 89-97)
includes Fresh tofu with condiments (Hiyayakko, p. 92;
a photo, p. 90, shows a Kikkoman soy sauce dispenser).
Sauteed tofu topped with shrimp and vegetables (p. 92).
Tofu sauteed with ground chicken and vegetables (p. 93).
Boiled vegetables with tofu dressing (p. 93). A glossary each
(hard to use) covers fish and shellfish; vegetables, grains,
seaweed varieties, and processed foods; seasonings, spices
and seeds. One full-page photo (p. 102) shows processed
foods, including: Thin, deep-fried tofu (abura-age). Thick,
deep-fried tofu (atsu-age). Bean curd (tofu). A second fullpage photo (p. 103) shows seasonings, spices and seeds,
including: Five forms of Kikkoman regular soy sauce
(shoyu)–dispenser, 150 ml glass bottle, 250 ml plastic bottle,
and low-salt (green label, 500 and 250 ml). Two varieties
of soybean paste (miso). Bottles of Kikkoman soup base
for noodles and tempura (memmi [menmi]), sukiyaki sauce,
teriyaki sauce, extract of bonito (katsuo-dashi), and extract
of kelp (konbu-dashi). Japanese horseradish (fresh wasabi).
White sesame seeds, black sesame seeds, and sesame oil
(goma-abura).
A full page (p. 106) titled “Japanese cooking and soy
sauce” discusses: Kikkoman soy sauce–a long history (it

183. Product Name: Soy Vay Veri Veri Teriyaki.
Manufacturer’s Name: Soy Vay Enterprises, Inc.
(Marketer-Distributor).
Manufacturer’s Address: Arcata, California 95018.
Phone: 1-800-600-2077.
Date of Introduction: 1983.
Ingredients: Soy sauce (water, wheat, soybeans, salt,
sodium benzoate–less than 1 tenth of 1 percent as a
preservative), sugar, dried onion, fresh garlic, sesame seeds,
sesame oil, soy oil, fresh ginger, garlic powder, onion
powder, ginger powder.
Wt/Vol., Packaging, Price: 21 oz. glass bottle. Retails
for $4.29 at Safeway supermarket (1997/05, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1997. May 25. The typeface, product name, and marketing
are Yiddish/Jewish but large Chinese characters appear on
both sides of the front panel. “A true and original tasting
Teriyaki Marinade and Sauce for beef, chicken, fish, stir-fry,
vegetables, or whatever else you may dream up. Since 1982.
Shake well before using.”
One side panel states: “For recipes or information write:
Soy Vay, P.O. Box 410671, San Francisco, CA 94141-0671.
For more unique Soy Vay taste treats, try Island Teriyaki,
Chinese Marinade, and Cha-Cha Chinese Chicken Salad
Dressing.” The back panel states: “About Soy Vay. Our
company came to be when a Jewish boy and a Chinese girl
met and began talking about a common interest: cooking. We
soon realized that by a combining the best of our families’
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was first made in 1630). How does Kikkoman soy sauce
gain is flavor, color, taste and aroma. Why is Kikkoman
called the “liquid spice”? How to preserve the fine quality of
Kikkoman. Address: Tokyo, Japan.
185. Fruin, W. Mark. 1983. Kikkoman: Company, clan and
community. Cambridge, Massachusetts: Harvard University
Press. xiv + 358 p. Illust. Index. 24 cm. [230 ref. Eng]

• Summary: A superb business history and No. 35 in the
series Harvard Studies on Business History. Contains 8
illustrations, 16 figures. and 30 tables. All Japanese names
are written, Japanese style, with the family name first,
followed by the given name.
Contents: Editor’s introduction, by Alfred D. Chandler,
Jr. Acknowledgments. Introduction (author’s). The company
began brewing shoyu in 1661 in the town of Noda, 90
minutes by modern train northwest of Tokyo. Phase I: 17th
century to 1887. Phase II: 1887 to 1917. Phase III: 1918 to
1946. Phase IV: Postwar democracy.
1. Factories in the fields: Rural-centered
industrialization, the origins of shoyu, Noda soy sauce (In
1661 Takanashi Hyozaemon XIX began brewing shoyu

in Noda), Mogi domination of the market, fermentation
technology (preparation of wheat for koji, preparation of
brine solution, culturing of the wheat and soybeans to make
koji, process of fermentation), extraction or pressing (At the
end of the Tokugawa period {1867} the standard wooden keg
held 9 shô, 4.33 gallons, which was said to be the amount of
shoyu consumed in one year), production and scheduling, the
dual employment system (organization of work, work rules,
1909 wage agreement, hierarchies of work {in front office
and factory}), industry and community, farms and factories
in 19th century Japan.
2. Clan and cartel in Meiji Japan: Clan and cartel in the
Meiji period, government-regulated markets, Noda brewers
assert themselves (registration and promotion of the brandname Kikkoman by Mogi Saheiji, in Japan, Amsterdam,
Austria and California), the Noda Shoyu Manufacturers’
Association (Noda Shôyu Jôzô Kumiai; a cartel formed
in 1887 to stabilize price, control supply, and guarantee
markets, cartel and costs, the challenge of Suzuki Tôsaburô
/ Tosaburo), research and development, distribution: the
railroad (opened in late April 1911), social change and the
cartel (the cost of charity, noneconomic motivation, from
philanthropy to paternalism), the transformation of shoyu
manufacture in the countryside.
3. From cartel to corporation and beyond (“A
corporation requires a nucleus for centralization and
coordination”): 1909 to 1918: period of preparation (“in
1914 three shoyu brewers from Choshi in Chiba prefecture
had formed the Choshi Shoyu Company.” The owners
were Hamaguchi Yoshiuemon, Fukai Yoshibei, and Tanaka
Genba) (remains of the cartel, the Noda Shoyu Company
{began operations on 1 Jan. 1918}), 1918 to 1927: the first
decade–process of incorporation (Jinsen Shoyu was a brand
brewed in Inchon, Korea) (1918 to 1925: from committees
to functional departments {sales committee, research
committee}, 1925 to 1927: holding company reorganization),
the making of a rural zaibatsu (1925 on).
4. A loyal retainer’s farewell (translation of a small,
privately published eulogy for Mogi Shichirouemon VI, of
the Kashia clan, first president of the Noda Shoyu Co, written
in 1929): Shinshima’s views on Japanese management, the
master as seen by the apprentice (preface, introduction,
brief biography, the president’s principles and policies, the
president as businessman, the president’s everyday life, an
impressive personality, a man of unquestionable character,
ancestor worship, a model of love, on being what you are,
accepting fate, the president’s personality as revealed in a
game of go, people rather than things, the president and wine
{“A proverb says ‘a drinker resembles a cake of tofu: in the
beginning it’s square and has shape, but it ends up shapeless,
formless”}, life as a spiritual exercise, three great men of
Kashiwa, is Ito crazy?, called by God, everything is one),
editor’s postscript.
5. Prelude to turmoil: The murder (of Kimura Junichiro),
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union activities up to the homicide, traditional wage labor
(problems associated with the employment system, “internal
contracting”), internal contracting and the Noda Shoyu
Company, from homicide to the 1923 strike, reorganization
of work design and structure (Jan. 1923).
6. The Noda Strikes: 1923 and 1927-28: Worker
discontent rises, the strike of 1923 (negotiation and
compromise, memoranda), the 1927-28 dispute (it lasted
218 days; work environment, transportation issues: prelude
to the strike, 1927-28: an overview), conclusion: Japanese
industrial relations at a crossroad.
7. Corporate maturation: The new paternalism
(membership in the new paternalism), paternalism and
patriotism, two features of the Japanese employment system,
the prewar employment system at the Noda Shoyu Company,
the end of an era, the limits of a family firm, a corporate
coming of age
8. Democratization and internationalization (In
1964 Noda Shoyu Co. was renamed Kikkoman Shoyu
Co., and in 1980 the name was changed again to
Kikkoman Corporation): The course of democratization,
democratization of the family (the individual replaced
the household / family as the locus of legal responsibility.
Zaibatsu were dismembered), unionization–within and
without the Noda factories (effect of unionization upon the
company), company and community after 1962, antitrust and
business strategy, background to marketing development),
the growth of internationalization (effect of exogenous
factors on Kikkoman, development of a new business
strategy), internationalization (in June 1957 Kikkoman
International Inc. was established), diversification (Manjo
brand, Yomohoharu brand, Del Monte brand, Disney brand,
Mann’s brand, Higeta brand {marketed but not made by
Kikkoman}, Ragu brand, Kikko brand, Monet brand).
Conclusion. Appendix A. Ie [stem family lineage] and the
shoyu industry. B. Scroll from Mogi Fusagoro with preface
by Mogi Keizaburo on the founding of a Noda Shoyu
brewery, 1872. C. Rules and Regulations of the Noda Shoyu
Brewers’ Association. D. Noda Shoyu Brewers’ Association
Income and Expenses, 1888-1918 (yen). E. Property held by
Mogi-Takanashi families joining Noda Shoyu Co. Inventory
taken November-December 1917. F. New wage and work
proposal, Noda Shoyu Company, 1919. Notes. Glossary.
This book was very favorably reviewed by Masaru
Udagawa in Business History Review. 1986. Spring. p. 16970.
Concerning the Kikkoman brand (p. 59): In 1838,
Mogi Saheiji petitioned for and received registration for the
brand name Kikkoman by the central government of Japan.
Although this Mogi family has produced other shoyu brands,
Kikkoman was the pride of the family, its private label.
When written longhand in Japanese characters, the brand
is composed of three characters: ki, for “tortoise,” meaning
good luck and longevity in Chinese and Japanese folklore;

ko means “first-rate”; and man suggests “ten thousand”
or forever. Kikko also means octagon, so the brand name
is often written as an octagon with the character for “ten
thousand” or man written inside the octagon.
“In 1872 and 1873, shortly after the Meiji Restoration
of 1868, Mogi Saheiji entered Kikkoman in two world’s
fairs, the first held in Amsterdam and the second in Austria.
Kikkoman was awarded a letter of commendation for
excellence at the Austrian fair, and following this, Mogi
Saheiji redoubled his efforts to promote the brand. In 1877
Kikkoman received a second-place medal at the All-Japan
Industry Promotion Fair, and in 1879 it was registered in
California as a legally recognized brand name, a move that
predated the same legal protection in Japan by six years!”
Kikkoman’s expansion to the United States is discussed
on pages 274, 286-287. In June 1957 Kikkoman International
Incorporated was established in San Francisco, California.
In 1967, “Kikkoman contracted on a commission basis with
Leslie Food Company, a subsidiary of Leslie Salt Company
in Oakland, California, to bottle Kikkoman Soy Sauce and
to bottle and blend Barbecue Marinade (teriyaki sauce)
shipped in bulk from Japan. This relationship continued
from 1968 to 1972, after which Kikkoman began producing
shoyu at its own plant in Walworth, Wisconsin (which had a
2.5-million-gallon capacity in the initial year of operation...
The timeliness of the decision to open the North American
factory was reinforced by the American embargo on the
sale of soybeans to Japan in 1973, a year after the Walworth
factory opened.” For the rest of that decade sales in North
America continued to climb by 10-15 percent a year. “A
good deal of this accomplishment must be credited to
Kikkoman’s North American marketing strategy, which
was and is to sell soy sauce as an all-purpose, international
seasoning rather than one limited to Oriental cookery.”
Prof. Alfred D. Chandler, Jr. of the Harvard Business
School worked closely with Fruin as he was researching
and writing this book during nearly two years at Harvard.
His scholarship, wisdom, friendship, and encouragement
contributed greatly. Address: Prof. of History, California
State Univ., Hayward.
186. San-J International, Inc. 1984. Some soy sauces are
called tamari. But they’re not. San-J is the real tamari (Ad).
Natural Foods Merchandiser. Jan. p. 7 (unnumbered) of
12-page color advertising insert. Soyfoods Pavilion ‘84.
Marketing soyfoods in America.
• Summary: A full-page color ad. Four photos show bottles
of San-J Tamari, and San-J Tamari and Teriyaki Crackers
(wheat free and baked; made with whole brown rice).
This ad also appeared the summer issue (p. 7) of
Soyfoods magazine. Address: Colonial Heights, Virginia
23834.
187. Soyfoods Assoc. of America. 1984. Soyfoods Pavilion
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‘84. Marketing soyfoods in America (Ad). Natural Foods
Merchandiser. Jan. 12-page color advertising insert.
• Summary: Contains large color ads by Legume Inc. (6
frozen tofu entrees), Erewhon, Inc. (shoyu tamari), Vitasoy
(USA), Inc. (natural and coconut soy drink, sweetened with
maple syrup), San-J International, Inc. (tamari, teriyaki
sauce, tamari crackers, teriyaki crackers), Tofu-Time, Inc.
(Tofutti “nondairy tofu frozen dessert”), Eden Foods, Inc.
(Edensoy soy beverage in plain and carob flavors, retort
pouch), and Westbrae Natural Foods (natural ramen in 100%
whole-wheat, buckwheat, brown rice, mushroom, seaweed,
miso, 5-spice, and curry flavors).
Contains black-and-white ads by Westbrae Natural
Foods (shoyu, tamari, and soy sauce), Chico-San, Inc.
(imported miso and soysauce), Fantastic Foods, Inc. (tofu
burger mix), Penguino’s, Inc. (dairy-free frozen dessert),
Nasoya Foods (Firm Style Tofu, Soft Style Tofu, Marinated
& Broiled Tofu, Tofu Burgers, Tempeh, Tempeh Burgers,
Tofu Vegi-Dip [Creamy Dill, Soyannaise, Bleu Cheese,
Onion, Creamy Garlic], Corn Cakes [Plain with Bran,
Blueberry, Cranberry]; Non-soy products in the “Oriental
Cuisine” line include Fresh Noodles, Wonton Skins, Egg
Roll Wrappers), Hinode Tofu Co. and Azumaya, Inc. (“The
#1 and #2 tofu producers in America”).
The only article, whose author is not given, is titled
“Soyfoods Pavilion debuts at Natural Foods Expo ‘84.”
On the front cover of the insert is a list of members of the
Soyfoods Association of America (formed in Feb. 1983)
that participated in Natural Foods Expo ‘84. In addition to
the advertisers mentioned above, they include: Farm Foods,
Laughing Moon Food Co., Paradise Distributors, Inc.,
Soyfoods Magazine, Tempeh Works, Inc., and White Wave,
Inc. Address: 526 East 20th St., New York, NY 10009.
188. Food Engineering. 1984. American shoyu: Like pizza,
tacos, kielbasa and Danish. 56(1):47. Jan.
• Summary: Editor’s introduction: “In the U.S. that salty,
sweet, tart condiment we call soy sauce is used more and
more in canned, frozen and institutional foods.”
“Soy sauce, a staple of Japanese cuisine, has gone
American.”
A photo shows a brush painting a glaze on a round piece
of beef. The caption: “Stir-fry Beef, an upscale entree, is
made by coating the meat with a soy-sauce based teriyaki
glaze. The same glaze is used for Stir-Fry Chicken.”
189. Knoblauch, Mark. 1984. Restaurants: Kotobuki’s
creative Japanese dishes as pretty as a picture. Chicago
Tribune. March 4. p. K10.
• Summary: This is a review of the Japanese three-star
restaurant in Chicago. The restaurant features sushi and
sashimi. “Inari sushi ($5.25 for 7 pieces), popular in Japan,
doesn’t show up often on this side of the Pacific. This type
wraps sushi’s mounds of vinegared rice in pockets of deep-

fried bean curd.” It never contains any fish, so some like to
order it with raw tuna as a side dish. An unusual version of
teriyaki is pork miso-zukeyaki, which is pork marinated in
miso, then cooked teriyaki style.
190. Hattori, Terumitsu. 1984. Kikkoman second generation
sauce products and powdered soy sauce (Interview).
Conducted by William Shurtleff of Soyfoods Center, March
27. 2 p. transcript.
• Summary: Of Kikkoman’s second generation soy sauce
products, teriyaki sauce is by far the best seller. It has
been made at Walworth, Wisconsin, from the outset. Other
products that sell about 50,000 cases/year of each (quite
small) are Kikkoman Sukiyaki Sauce, Tempura Sauce,
Menmi Sauce (for noodles), Steak Sauce, and Tonkatsu
Sauce (for breaded pork cutlets or other deep-fried foods;
it is sold only at Japanese food stores, not at supermarkets).
Sweet & Sour (a paste) has small sales. All these products
except Steak Sauce and Sweet & Sour were on the market
in America in 1976 (when the Walworth plant opened),
but at that time most are made in Japan. Now all are made
in America. Tempura and Menmi started being made in
America in about 1978. Sukiyaki started in America in about
1981. Teriyaki was first launched in Japan about 20 years ago
(i.e. 1964).
Kikkoman now makes about 20,000,000 liters/year
of shoyu and sauces at Walworth, but 20% of this figure is
Teriyaki Sauce, which contains a little more than 50% shoyu.
Concerning powdered soy sauce: This started to be made
in Japan about 20 years ago for use in Ramen sold in a bag.
Initially it was mainly HVP but the flavor was poor. Lots of
flavor (i.e. ethanol) is lost when shoyu is dried; only 0.3%
ethanol is left. Gradually the flavor of powdered shoyu has
improved with improvements in the spray drying process and
by using a dextrin carrier, which improves flavor. A special
type of dextrin is added to the liquid product before spray
drying. The new product was first used in Instant Ramen,
sold in a separate pack of soup base with other seasonings
and spices. Nowadays the product is selling well, but it is
still a very small as a percentage of the total, probably less
than 0.5% on a solids basis in Japan, and even less in the
USA. Total annual production of powdered soy sauce in
Japan is 2,000 to 2,500 tonnes and Kikkoman makes about
30% of this. By comparison, 360,000 tonnes of total soy
sauce solids are made in Japan each year.
In Japan, the big 3 shoyu makers focus on the consumer
retail market. The smaller manufacturers give more attention
to industrial food processors. Shokuryo Shinbun is a good
source of information on this. Address: Kikkoman Marketing
& Planning Inc., 50 California St., Suite 3600, San
Francisco, CA 94111.
191. Progressive Grocer. 1984. New items make sauce sales
slimmer. July. p. 157-58.
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• Summary: In 1983 supermarket sales of soy and teriyaki
sauce were $45.40 million (gross profit: $11.76 million),
accounting for 2.61% of the sauce category sales (2.81% of
category gross profits; the average retail gross profit margin
is 25.9%). The best-selling sauce types are spaghetti sauce
(27.77% of the category), ketchup (16.23%), meat sauce
(14.38%), dry mixes and seasonings (10.68%), and Mexican
sauces (7.84%).
192. Chicago Tribune. 1984. Fresh plums plus versatile tofu
equals a teriyaki treat. Aug. 16. p. G11A.
• Summary: “Tofu (soybean curd) is as versatile as a black
suit. Its neutral flavor will absorb others, its firm though
custardlike texture can be skewered or crumbled.” Gives a
recipe for Plum teriyaki with tofu or chicken. A large photo
shows the prepared dish.
193. Obis, Paul. 1984. A consumer’s guide to soy sauces.
Vegetarian Times. Aug. p. 42-45. No. 84.
• Summary: On page 44 is a recipe for Teriyaki Tofu.
194. Estella, Mary. 1984. Spotlight: Restaurant. The Five
Seasons, Jamaica Plain, Massachusetts. Soyfoods. Summer.
p. 8.
• Summary: “The Five Seasons Restaurant is enjoying the
sweet success that foodservice people dream about. Owned
and operated by the Pell brothers, Jon, Rob and Steve,
business at the 40-seat natural foods restaurant has increased
by 25 percent each year since they opened in 1981. The
average lunch check is $5-$8; dinner $8-$12. Weekend
nights are busy, turning the tables an average of three times
each night.
“’Our intention is to show the public that natural foods
are more than carrot juice and sprouts,’ says Rob.
“The Five Seasons is situated in a row of busy stores
on Centre Street. A clean, country feeling is given by
fresh white walls above a wood wainscoting. Two rows
of attractive oak tables greet customers. Seating is on
comfortable benches along each wall and on wooden chairs.
Hanging plants, ceiling fans and a photography display lend
a relaxed air.
“’When we opened three years ago we used four tubs
of fresh tofu per week, Now we’re up to eight 25-pound
tubs. We buy our tofu front Yah Kee, a third-generation
soycrafter in Boston,’ explained Rob. Tempeh is supplied by
21st Century Foods, also in the Boston suburb of Jamaica
Plain. Savory tempeh specials have increased tempeh use
from eight to 20 pounds per week. Miso from American
Miso Company and Eden Foods is used to season soups,
sauces and dressings. About 20 pounds of miso are used
weekly. The soyfoods list is completed with tamari from the
Lima Company. This rich tamari is preferred by the Pells for
seasoning and for use in their famous teriyaki sauce.
“Soyfoods appear in all areas of the menu. Two of the

eight appetizers feature tofu as the main ingredient. Tempura
Nori Rolls are very popular. Slices of tofu, carrots, cabbage
and watercress are wrapped in nori (a sea vegetable), dipped
in a tempura batter and fried golden brown. Each roll is cut
into one-inch pieces and artfully arranged around a gingertamari dip.
“Tofu Cream Cheese is a star of the menu. The smooth,
rich pate of tofu, tahini, umeboshi (a Japanese salt plum) and
scallions is served as an appetizer with crunchy homemade
poppyseed crackers. A salad plate similar to a cottage cheese
dieter’s special uses this cream for its foundation. You can
order a hearty sandwich filled with Tofu Cream Cheese and
salad vegetables. For many, Sunday wouldn’t be Sunday
without bagels Five Seasons style–topped with Tofu Cream
Cheese, lox and a colorful salad garnish.
“Lasagna is a Saturday night tradition. Thick layers of
garlicky tofu ‘ricotta’ are layered with sauteed vegetables,
pasta and the Pells’ own tomato sauce. The day I visited,
tempeh was prepared in a delicate sweet and sour sauce with
matchstick carrots, broccoli, peppers and served over rice.
“Szechuan Tofu and Vegetables combine deep-fried
cubes of tofu and Oriental vegetables in an authentic sauce
of hot pepper, barley malt, garlic, ginger and tamari. ‘Veal’
Parmesan is by far the most creative dish. Seitan, a wheat
gluten cutlet, is seasoned, sauteed and topped with tomato
sauce and a layer of ‘Mexican Cheese.’ The latter is a Pell
creation of golden corn polenta, sauteed onions and tofu
pureed in a blender. It’s also used on other au gratin dishes
and as a cheese-like sauce.
“The richest entree combines tofu and tempeh in a
surprising European-style special: Tempeh Mushroom
Stroganoff. Thin slices of tempeh are deep fried and served
in a sauce of sauteed mushrooms and stock thickened with a
roux. Tofu Sour Cream is added at the end to finish the dish
and it’s served over a plate of colorful spiral noodles.
“Sunday brunch shines with soy-foods delights, a
tradition in the Jamaica Plain natural foods community.
Brunch is a relaxed time to read the Globe, meet friends and
indulge in pancakes, French toast and omelettes. French
toast is made with eggs or an unusual mixture of amazake
(a sweet, fermented rice drink), tofu, vanilla and cinnamon
blended together. Thick slices of homemade bread are
dipped in this sweet cream, fried and topped with strawberry
or maple-walnut sauce. Scrambled tofu is gaining a large
audience, selling about 25 portions each brunch.
“A changing selection of the Pells’ famous desserts
completes the menu. Jon explains, “Tofu is not traditionally
used for desserts in Asia. We find it an excellent replacement
for dairy products in baking moist cakes, cream pies and
puddings. Our secret is very fresh tofu.”
“The Pells have succeeded in designing a menu with
something for everyone–from soyfoods fans to gourmet
diners to those looking for an honest, home-cooked meal.
The focus is on consistency. Dedication to high quality is the
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Pell family’s sure recipe for success.
A photo shows the three bothers Pell: Jon, Steve and
Rob in a relaxed moment.
“Mary Estella’s Natural Foods Cookbook–Vegetarian
Dairy-Free Cuisine will be published this fall by Japan
Publications.”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice drink” to refer to
amazake. Address: Author.
195. Soyfoods. 1984. U.S. tamari plant sited [by San-J
International in Virginia]. Summer. p. 34.
• Summary: The Japanese tamari company, founded in 1804,
plans to build a $7 million plant on 28 acres in Chesterfield
County, near Richmond, Virginia. “According to Michael
Fountain at the company’s offices in Colonial Heights,
Virginia, a production manager has been hired, imported and/
or domestic machinery is being procured and plant design
is underway. Tamari, teriyaki sauce and possibly shoyu will
be produced at the new plant. The complex will also house
administrative offices. Construction is slated to begin in late
1985 or early 1986.”
196. Product Name: Angostura Soy Sauce. Low Sodium.
Manufacturer’s Name: Angostura International Ltd. (USA
Div.).
Manufacturer’s Address: Ramsey, New Jersey.
Date of Introduction: 1984 August.
New Product–Documentation: Spot in Specialty Food
Marketing. 1984. Aug. The soy sauce has 62% less sodium
than regular soy sauce and the Worcestershire has 72% less
sodium than its regular counterpart. The company is 160
years old.
Spot in NFM’s New Product Review. 1998. Fall. p.
12. Angostura Naturals Soy, Teriyaki, and Worcestershire
Sauces. Lower sodium than competing brands and Kosher
Certified.
197. SoyaScan Notes. 1984. Chronology of soybeans,
soyfoods and natural foods in the United States 1984
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. A highly influential 10-year, $150 million
study released by the National Heart, Lung, and Blood
Institute in Washington, D.C. proves for the first time a direct
relationship between high blood cholesterol and the risk of
heart attack, the nation’s number one killer.
Jan. Legume, Inc. launches an all-natural line of
cholesterol-free low-calorie Italian and international gourmet
tofu-based frozen entrees in stylish full-color packages:
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna,
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden
Foods becomes the sole import agent for Muso Shokuhin in

the United States.
Feb. 25. Soymilk Industry and Market: Worldwide and
Country-By-Country Analysis, by Shurtleff and Aoyagi
published by Soyfoods Center. 177 pages, 640 references.
$350.
Feb. Marusan-Ai, Japan’s second largest soymilk
maker and one of the five largest miso makers, starts to
market tempeh. They publish a 27-page tempeh booklet and
by May are producing 30 tonnes (66,000 lb.) of tempeh a
month, making them the largest tempeh manufacturer in the
world. During 1984 at least five Japanese food companies
are making tempeh, leading to a mini-boom of this soyfood
which was first sold commercially in Japan in 1983.
March 2. Based on responses to his Oct. 1983 survey,
Tom Timmins drafts preliminary 3-page tofu standards
(2 pages of which are microbiological standards) that he
circulates to the Soyfoods Standards Committee, inviting
comments. On March 6 Wm. Shurtleff of Soyfoods Center
expands these, keys them into the Center’s word processor,
and returns them to Timmins.
March 2. Problems start between Eden Foods and the
U.S. Food and Drug Administration (FDA). FDA sends
Eden a strongly worded letter citing eleven claims in Eden’s
brochures that the agency considers erroneous, including
the company’s apparent endorsement of Edensoy as an
infant formula. FDA asks Eden to recall the brochure in
which Edensoy is promoted as “Good for Babies.” An infant
became ill due to copper deficiency on an Edensoy diet.
March 8. Soyfoods Association of America members
have 12 pages of impressive color advertisements and
information about soyfoods and the Association in Natural
Foods Merchandiser, in preparation for the NFM Anaheim
Natural Foods Expo in March. Full-page color ads by
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy,
and Pure & Simple soy sauce.
March 11-13. At the Natural Foods Expo at Anaheim,
the Soyfoods Association organizes the first Soyfoods
Pavilion, a 16-booth cluster of soyfoods companies and
products, which is the hit of the Expo and a show of strength
for the industry. Lots of delicious free food draws throngs
from the 9,000 Expo attendees.
March 11. At Anaheim, Vitasoy launches its first
designed-for-America soymilk, in natural, coconut, and
chocolate flavors, each sweetened with maple syrup, and
imported from Hong Kong. Many subsequent eye-catching,
health-oriented full-page color ads are run in national health
magazines.
March 29. First draft of the Tofu Standards, 15 pages
double spaced, is compiled by Shurtleff. Timmins allocates
$2,000 to retain two Washington, DC, attorneys who are
specialists in foods and regulations to assist the committee
in developing professional standards. The draft is circulated
to 38 people who are asked to respond to a poll on 14 key
issues.
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March 29. The term “second generation” products is
first applied to soyfoods by Wm. Shurtleff in the new tofu
standards. A computer-related term indicating one step more
advanced, it quickly replaces the term “secondary,” which
has a slightly negative connotation.
March. American Soybean Association’s Belgium Office
publishes the first issue of Soya Foods, a 6-page newsletter
edited by Michael Martin, Protein Market Development
Manager. It will be issued three times a year in English,
French, Dutch, and Italian. This is a completely new
direction for ASA in the Western world... but it doesn’t last
long.
April 7. Soyfoods Industry and Market: Directory and
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published
by Soyfoods Center. 215 pages, $95.
April 13. Richard Leviton resigns as co-director of
Soyfoods magazine and decides to discontinue his active
involvement in the U.S. soyfoods movement. He plans to go
to England to write a novel about King Arthur; he leaves in
late April.
April 20. Tofu, Tempeh, & Other Soy Delights, by
Camille Cusumano published by Rodale Press. It is widely
and positively reviewed by national media.
April 27. The term “soymilk” is legalized for use in
Canada, after a lengthy and expensive court battle by Victor
Food Products. The court ruled that this is the “common and
ordinary term” for the product, used since about 1918 in
scientific articles and commerce. Thus it cannot be squelched
by dairy interests.
April. New England Soy Dairy, America’s largest
Caucasian-run tofu manufacturer, changes its name to
Tomsun Foods, Inc.
May. Nutritional Cooking with Tofu, by Christine Liu
published by Graphique Publishing in Michigan.
May. American Natural Foods (formed in Jan. 1984
by John Troy, creator of miso-containing Hot Stuff) has a
private stock offering that raises $150,000. In October ANF
debuts a line mainstream American sauces and seasonings,
each featuring miso, that are delicious and beautifully
marketed.
May. Die Tofu Kueche (The Tofu Kitchen), by Verena
Krieger, Swiss soyfoods pioneer, published by Tanner +
Staehelin Verlag in Zurich. 171 pages with many photos.
June 7. “Tofu” by Barbara Hansen and “Tofu:
Americanization of a Soy Food” by Karen Gillingham
published in the Los Angeles Times.
June. Landstrom Distributing Co. of San Francisco,
files for Chapter XI bankruptcy. Keene Distributors of
Texas, and Collegedale of Tennessee, both profitable, wellrun companies, are also pulled under, innocent victims of
the Landstrom collapse. All three units were owned by
Nutritional Foods, Inc. and all were major natural / health
foods distributors. These bankruptcies seriously hurt the
natural foods industry as well as many individual companies;

sales and confidence plummeted nationwide. In late 1984
Fillmore Foods purchased Landstrom, and Balanced Foods
purchased Collegedale and Keene.
June. Migros, Switzerland’s largest supermarket chain,
launches Tofu Nature, its own brand of tofu, made at
Conserves Estavayer S.A., with widespread publicity and
excellent product information on both tofu and soybeans. It
is sold in the same section as dairy products and eggs. The
launch is considered a great success; supply is not able to
catch up with demand until late December.
June. The Book of Soybeans, by Tokuji Watanabe and
Asako Kishi published by Japan Publications. 191 p.
June. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, compiled by Shurtleff
& Aoyagi, published (comb bound; 181 p.) by Soyfoods
Center.
July. Kikkoman completes its second major shoyu
(Japanese-style soy sauce) plant outside Japan, in Singapore.
The 18,000 square meter factory, with a capacity of 3,000
kl (792,500 gallons) a year and 40 employees, costs $14
million. It will make shoyu and teriyaki sauce. Official
opening ceremony was Nov. 21.
July. The requirement in effect since 1965 that isolated
soy protein used as an ingredient in meat and poultry
products must contain titanium dioxide as a tracer, is
removed from federal meat and poultry products inspection
regulations, following a petition by ADM, Grain Processing
Corp., and Ralston Purina.
July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by
J.D. Reed published in Time magazine (U.S. circulation 4.3
million). Probably the biggest media coverage for tofu in
U.S. history. Tofutti hits the big time!
July 17. History of Tempeh, by Shurtleff and Aoyagi
published by Soyfoods Center. 102 pages, including 375
references. Continued.
198. Wood, B.J.B. 1984. Progress in soy sauce and related
fermentations. Progress in Industrial Microbiology 19:373409. M.E. Bushell, ed. Modern Applications for Traditional
Biotechnologies. [100 ref]
• Summary: Contents: Introduction. Soy sauce: Introduction,
raw materials and koji, the unami taste, defatted soybean
meal, microbiological considerations, moromi stage of
fermentation, refining of and properties of shoyu, patents,
work with Japan. Miso. Tempeh. Conclusions.
Tables show: (1) Glossary of terms used in soy sauce
and similar fermentations: Koji, miso (hatcho, mame,
mugi, genmai, kome), moromi, shoyu (koikuchi, usukuchi,
tamari, shiro, saishikomi), tamari, teriyaki. (2) Recently
published national standards for soy sauce, miso, etc. (cites
8 standards, 5 from Taiwan and 1 each from Thailand,
Malaysia and USA). (3) Recent patents relating to shoyu
and miso production and processing: Japanese 1980 shoyu
(13 patents), Japanese 1981 shoyu (11), USA 1979 (2),
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USA 1980 (2), Japanese 1979-1981 miso (8), USA tempeh
1979-1980 (3 patents). (4) Japanese journal titles and their
English translations (11 journal frequently cited in FSTA–
Food Science and Technology Abstracts). Address: Applied
Microbiology Div., Dep. of Bioscience and Biotechnol, Univ.
of Strathclyde, Glasgow, G1 1XW, Scotland.
199. Brennan, Jennifer. 1984. The cuisines of Asia: nine
great oriental cuisines by technique. New York, NY: St.
Martin’s Press. ix + 542 p. Illust. (line drawings). Index. 24
cm.
• Summary: The “Nine great Oriental cuisines” are those
of “China, India, Indonesia, Japan, Korea, Malaysia, The
Philippines, Thailand, Vietnam” (as stated on the book’s
cover). The book contains many recipes, yet it is largely
organized into chapters by cooking techniques: barbecuing,
steaming, stir-frying / using a wok, deep-frying, etc.
The chapter on “Japan” discusses soybeans, miso, tofu,
and shoyu on pages 44-45. Soyfoods are said to be the 2nd
largest source of protein in the Japanese diet.
The section on “Soybeans” (p. 97-104) includes a
discussion of the names of various soyfoods in different
Asian languages and countries. For example: “The basic
bean curd is called tau-fu in Cantonese, tau-hu in Hokkien,
and tofu in Japanese.” Or consider this (p. 99): “During the
basic process of making bean curd, at the stage where the
bean and water mixture is boiled, a skin or residue forms
on the top. This skin [yuba] is skimmed off and dried. It is
commercially available in sheets... and in the form of sticks
that bear the picturesque name of ‘second bamboo’ [dried
yuba sticks] in Chinese, meaning that they are the second
residue from the curd.”
There follows a 3-page table titled “Soybean products”
(p. 101-03) which has four columns: Description, Chinese
name [Cantonese], Japanese name, comments.
Note: Before proceeding, we believe that the design of
this table is fundamentally flawed. (1) Why are the names
of the basic soyfoods not given in the other languages with
which this book is concerned, including Mandarin Chinese,
Korean, Indonesian, Vietnamese, Filipino, etc.? (3) Why
is no English name given for each basic soyfood product?
Sometimes the description is the English name, yet that name
is rarely the name a person would use if they were selling
the product in an English-speaking country. (3) Why are so
many common “soybean products” omitted from this table,
such as the various basic other types of Japanese miso and of
Japanese shoyu (besides koikuchi shoyu), fermented black
soybeans (douchi, dow see), soymilk, soy sprouts, roasted
soy flour, whole soy flour, soybean oil, textured vegetable
protein, etc. These problems are easily solved with alternate
table designs. For example, have one table for each language,
with the name of each soyfood product given first in English
and then in the language of that country. Put the description
and comments in a glossary to avoid repetition. Or, have

a glossary entry for each soyfood, with the English name,
description, comments.
The table is divided into four basic types of soybean
products. After each, we will give the Cantonese name and
then the Japanese name, and we will indicate disagreements
using [sic]. NL = Not listed.
(1) Bean curd: Tau fu fu [sic] = kinugoshi tofu. Tau fu
= momen tofu. NL = yaki tofu [sic, yaki-dofu]. NL = koya
tofu or kori tofu [sic, koya-dofu or kori-dofu]. Tau fu pok =
abura age. Fu chu = yuba [sic, fu chu is dried yuba sticks.
Yuba in Mandarin is doufu pi]. fu joke [sic, fu jook] (bean
curd sticks) = NL. Tim joke [sic, tiem jook] (sweet bean curd
sticks) = NL. tau fu kon [Mandarin: doufu gan; pressed tofu].
(2) Soy sauce: Light = chan ch’an or sang chu = usu
kuchi shoyu [sic, not the same]. Dark, medium = see yu chan
yan = shoyu [sic, see yu is soy nugget sauce, not made in
Japan. Japanese shoyu is not traditionally made in China].
Dark, heavy, sweet = chu yan = NL.
(3) Fermented bean pastes and cheeses. Black bean paste
= dau see tau ch’ih = NL. Sweet, white bean paste = NL =
shiro miso. White soy cheese [fermented tofu, should be
classified under tofu] = pai doufu-ru or foo yee or foo yu =
NL. Red soybean paste = NL = aka miso. Red soy cheese or
spiced red bean curd = hung doufu-ru or nom yee or nam yu.
(3) Miscellaneous soybean productions. Soy jam = yun
shi jeung = NL. Whole fermented soybeans = NL = nato [sic,
natto]. Red bean sauce = saang see jeung = NL. Soybeans
and malted rice = NL = moromi miso. Hoisin sauce = hoisin
= NL.
In the “Basic recipes” section is a recipe for Indonesian
dark sweet soy sauce (ketjap manis).
The Glossary (p. 499-515) contains the following soyrelated entries: “Bean Curd (tofu, Japanese; tao foo, Chinese;
tahu, Indonesian and Thai; tokwa, Philippines): A curdled,
soft, cheeselike preparation made from soybean milk. Used
as a source of protein in Asian cooking. Available loose or in
packages.”
Bean paste, red sweet [from azuki beans]. “Substitute
Chinese sweet red bean paste, p. 132.”
Bean paste, yellow (Chinese).
“Beans, black salted fermented. (Called dow see in
Chinese) These are very salty soybeans, sold in cans in
Chinese markets. Used with garlic as a flavoring for fish
and pork dishes. substitute: Soybeans, cooked until soft and
seasoned with plenty of soy sauce.”
Bean sprouts: Usually refers to mung bean sprouts,
“although alfalfa and soybean sprouts are also used.”
Hoisin sauce: Soybeans are a major ingredient, along
with garlic, chili peppers, and various other spices and
ingredients.
Miso. Oyster sauce: “A Chinese sauce, made from
oysters cooked in soy sauce and brine.” Used as a seasoning
with cooked foods and as a table sauce. See recipe p. 146.
Red bean sauce: “A strong table sauce made from
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mashed soybeans.” Available in cans from Chinese stores.
Soy sauce
Also contains entries for: Kombu. Monosodium
glutamate (MSG; “I do not use it nor do I recommend its
use”). Mung beans.
The index contains 28 entries for soybean, 22 for soy
sauce, 14 for miso, 6 for bean paste, oyster sauce, teriyaki, 4
for bean curd–deep fried, hoisin sauce, vegetarian dishes, 2
for ketjap, and 1 each for beans–black salted fermented, bean
curd–fermented, jam–soy, jang (see miso), milk–soybean,
ragi, shoyu (see soy sauce), soybean oil, sukiyaki, tahu,
tau-fu or tau-hu (see bean curd), tempe [tempeh], textured
vegetable protein (TVP), tofu (see bean curd), tou shih
[fermented black soybeans],
About the author (from the back cover): “Jennifer
Brennan grew up in Pakistan and India and has spent many
years in Southeast Asia. She is the author of The Original
Thai Cookbook.” She is “Winner of the IACP [International
Association of Culinary Professionals] Award for the Best
Literary Food Writing.”
200. Product Name: Ed & Andy’s Original Tofu Teriyaki.
Manufacturer’s Name: Walker and Wilks Tofoods.
Manufacturer’s Address: P.O. Box 3763, Silver Spring,
MD 20901.
Date of Introduction: 1985 March.
Wt/Vol., Packaging, Price: $3.98 in California.
How Stored: Shelf stable.
New Product–Documentation: Ad in Health Foods
Business. 1985. Dec. p. 39. “Get something hot in your
freezer: Ed & Andy’s Original Tofu Teriyaki.” Label. 5
by 7 inches. Full color with photo. Przybyla. 1987. Food
Engineering. April. p. 74. “First introduced in 1985.”
201. Progressive Grocer. 1985. How chunky can you get?
64(7):219-20. July.
• Summary: In 1984 supermarket sales of soy and teriyaki
sauce were $49.15 million (gross profit: $12.58 million),
accounting for 2.71% of the sauce category sales (2.99%
of category gross profits; the average retail gross profit
margin is 25.6%) and with sales up 8.26% over 1983. The
best-selling sauce types are spaghetti sauce (28.36% of the
category), catsup (15.49%), meat sauce (14.15%), and dry
mixes and seasonings (10.79%).
202. Kikkoman International Inc. 1985. Teriyaki anytime. In
almost no time. Kikkoman Teriyaki Baste and Glaze (Ad).
New Age Journal (Boston, Massachusetts). Sept. p. 71.
• Summary: At the bottom of this full-page color ad is a
brush next to a bottle of Kikkoman Teriyaki Baste & Glaze.
Above it are four horizontal rows of cooked foods: Steak,
fish, meat loaf, and chicken legs.
203. Jackson, Vicki. 1985. Squirrels vegetarian cook

book no. 2. Oneness Life Press, Elizabeth St., Brisbane,
Queensland, Australia. 156 p. Illust. by Vicki Jackson. Index.
Nov. 29 cm.
• Summary: This hand-lettered cookbook was written
for Squirrels Restaurant, 190 Melbourne St., West End
(Brisbane) 4141, which has been open for more than 3 years.
The first vegetarian cookbook from this restaurant was
published in Nov. 1983.
Soy-related recipes include: Miso & green vegetable
soup (p. 8). Tempeh & beanshoot (p. 42). Lemongrass and
tofu curry (p. 87). Tempeh kebabs (p. 94). Tempeh burgundy
(p. 95). Tempeh & coconut sauce (p. 96). About tofu (p.
97-98). Tofu & Spinach pie (p. 98). Tofu teriyaki & fried
rice (p. 99). Tofu à la king (p. 100). Tofu stroganoff (p.
101). Tofu chow mein (p. 102). Tofu nuggets in chick pea
batter (p. 103). Curried tofu loaf (p. 104). Pages 149-50
describe tamari, tempeh, tofu, and miso. Address: Brisbane,
Queensland, Australia.
204. Friedman, Martin. 1985. New entries crowd health food
market: Even more tofu desserts and frozen entrees. Adweek
East (New York). Dec. 9.
• Summary: Discusses various new products. As “reports of
weakening sales of frozen tofu desserts are filtering in, there
were a half-dozen new tofu dessert items that were being
confidently introduced to the health food market.”
“Tofu items are becoming so popular that they have a
section of their own at health food shows. Legume’s success
with frozen entrees is spawning such imitators as Walker &
Wilks Tofoods (sweet and sour, Bar-B-Q and teriyaki) and
Lamp Lite Natural Foods’ six Italian tofu entrees... Harvest
Earth Foods offers Tempeh Delites, fully cooked cutlets
and sticks that are made from cultured organic soybeans;
and Light Foods sampled Light Links (tofu hot dogs) and
Tofu Bagel Links. In the frozen dessert arena, Tofu Today
presented Tofruzen, while Tofreezi was sampled by Melta
[sic, Metta] Tofu Products. Other new low-calorie and lowcholesterol desserts promoted were Imagine Foods’ Rice
Dream and Nouvelle Sorbet.”
205. Product Name: Westbrae Natural Teriyaki Sauce.
Manufacturer’s Name: Westbrae Natural Foods (Importer).
Made in Japan.
Manufacturer’s Address: 4240 Hollis St., Emeryville, CA
94608. Phone: (415) 658-7521.
Date of Introduction: 1985.
Ingredients: Johsen Shoyu and double-brewed shoyu
(water, soybeans, wheat, salt), Sendai red miso (soybeans,
rice, water, salt), rice vinegar, apple juice, tomato puree,
Mirin (water, rice), rice malt (rice, malted barley), onions,
black pepper, garlic, ginger, allspice, red pepper, natural gum
stabilizers (tragacanth, xanthan).
Wt/Vol., Packaging, Price: 12.7 fluid oz (375 ml).
How Stored: Shelf stable; refrigerate after opening.

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 84

New Product–Documentation: Label. 1986, undated. 5 by
3.5 inches. Paper. Orange, white, blue, green, black. Mt. Fuji
logo. “Westbrae’s Teriyaki Sauce is thick, so it can be used
American-style like barbecue sauce or catsup.”
206. Brown, Edward Espe. 1985. The Tassajara recipe book:
Favorites of the guest season. Boston & London: Shambhala.
xviii + 225 p. Foreword by Alice Waters of Chez Panice
restaurant in Berkeley. Index. 23 cm.
• Summary: In the tradition of the bestselling Tassajara
Bread Book and Tassajara Cooking, Ed Brown has compiled
a new collection of gourmet vegetarian recipes from the
kitchens of the well-known Tassajara Zen Mountain Center
near Carmel, California. This cookbook contains 12 tofu
recipes (mostly entrees; all use firm rather than soft tofu,
which has been drained and pressed), 2 soybean recipes,
and 1 one miso recipe: Eggs, scrambled tofu, and our latest
granola (p. 23). Scrambled tofu (p. 30). Soups & stocks
(p. 49). Soy vegetable soup (p. 65). Oriental stock (p. 67;
includes tamari. May include soybean sprouts). Tartar sauce
with fresh basil (p. 96; for Tofu cutlets). Sesame soybeans
(p. 111). Tofu cabbage grill (p. 112). Tofu entrees (p. 139;
introduction to tofu and its preparation). Tofu marinade (p.
141). Grilled marinated tofu (p. 142-43). Tofu cutlets (p.
144-45). Tofu teriyaki (p. 146-47). Eleanor’s tofu gumbo (p.
148-49). Tofu miso stew (p. 150-52). Alaskan tofu (p. 15354). Mushroom tofu stroganoff (p. 155-56).
207. San-J International, Inc. 1986. Seasoned by experience.
Traditionally brewed shoyu soy sauce, tamari wheat-free soy
sauce, all-purpose teriyaki seasoning & marinade (Ad). East
West Journal. Feb. Inside back cover.
• Summary: See next page. Ad copyright 1985. Shows the

new labels for tamari, shoyu,
and teriyaki seasoning and
marinade in full color. “When
the Sato family founded SanJirushi in 1804, the traditional
recipe for tamari was already
over 500 years old. Today,
seven generations later, San-J
still faithfully follows the same
exacting art of natural brewing.
Leaflet. 1985. “Seasoned
by Experience.” “Although
there are nearly 3,000 shoyu
manufacturers in Japan, there
are less than 20 companies still
producing genuine wheat-free
Tamari soy sauce.”
“The proud San-Jirushi
logo was inspired by the Sato
Family’s history in shipping.
Three horizontal lines represent
the three great rivers of Kiso,
Ibi, and Nagara, which flow to the nearby Bay of Ise.
“Every year the All Japan Association of Shoyu Brewers
holds exhibitions for soy product manufacturers. And each
year San-Jirushi is recognized for its superior quality.”
Address: Colonial Heights, Virginia.
208. Product Name: Meridian Shoyu, and Tamari.
Manufacturer’s Name: Meridian Foods Ltd. (Importer).
Made in Japan.
Manufacturer’s Address: Corwen, Clywd, LL21 9RR,
Wales, UK. Phone: 0490 3151.
Date of Introduction: 1986 April.
Wt/Vol., Packaging, Price: 500 ml plastic bottles with
twist-off lid.
How Stored: Shelf stable.
New Product–Documentation: Simon Bailey. 1988.
Natural Choice. Aug. 15. “Soya-Based Products.” A photo
shows the Labels. Each has an illustration on the front panel.
The tamari shows Mt. Fuji and the ocean, the teriyaki a
soybean plant, and the shoyu some Japanese-style trees. CSP
form filled out by Simon Bailey. 1988. Sept. 28. Shoyu &
tamari were formerly sold under the Jedwells’ brand.
209. Farrington, Sharon. 1986. Grilling with an Asian accent:
Exotic flavors go beyond barbecue. Washington Post. May
25. p. K1.
• Summary: Many Americans now prefer the word “grill” to
the word “barbecue.” Teriyaki and Yakitori from Japan are
both grilled favorites among many Americans; in Japan they
are grilled on the small, efficient hibachi.
A recipe for “Dow see pai quat (Twice-cooked
Cantonese spareribs in black bean sauce)” has ingredients
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that include: “¼ cup soy sauce,... 2 tablespoons fermented
black beans, 1 tablespoon ginger root, grated, 1 tablespoon
garlic, minced,...” Grill over hot coals.
210. Sunset Western Grocery News (Menlo Park, California).
1986. Kimlan brings soy and teriyaki sauces to Western U.S.
May.
• Summary: On the island of Taiwan, there are more than
300 makers of soy sauce and Kimlan is No. 1, with about a
60% market share. Kimlan distributes its soy and teriyaki
sauces into parts of the Western United States. In 1982,
Kimlan soy sauce was introduced into Southern California,
then into Northern California in 1983. In the USA, Kimlan’s
name is Golden Orchid.
211. Donegan, Priscilla. 1986. Spaghetti sauce pours it
on: The sauce pot overflowed last year with hot sales in
the spaghetti and Mexican categories. Progressive Grocer
65(7):144-45. July.
• Summary: In 1985 supermarket sales of soy and teriyaki
sauce were $51.60 million (gross profit: $14.19 million),
accounting for 2.60% of the sauce category sales (3.12%
of category gross profits; the average retail gross profit
margin is 27.5%) and with sales up 4.98% over 1984. The
best-selling sauce types are spaghetti sauce (28.70% of the
category), ketchup (14.90%), meat sauce (13.48%), and dry
mixes and seasonings (10.88%).
212. Food Engineering. 1986. Reduction of cholesterol
achieved in tofu meats. 58(7):61-62. Aug.
• Summary: Walker and Wilks of Tofoods Co. are making
Bar-B-Q Tofu, Sweet and Sour Tofu, and Tofu Teriyaki,
frozen entrees having a shelf life of 9-12 months. These
meat replacers are discussed with respect to the growing
popularity of tofu entrees, in part for health reasons. To
overcome the problems of the binding capabilities of
tofu, basic mixtures of 35-50% tofu and 20% meat are
recommended.
Other popular uses of tofu include salad dressings
(see Food Engineering, Nov. 1985, p. 58) and as an egg
substitute. Last fall, Fantastic Foods (Novato, California)
introduced Tofu Scrambler Mix. The cook adds the mixture
to fresh tofu, then cooks it for a few minutes. The result
resembles scrambled eggs.
A photo (courtesy of Advanced Food Systems) shows
products made by combining meat and tofu with other
ingredients.
213. Product Name: Teriyaki Baked Tofu (Organic).
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1986.
Ingredients: 1998: Wildwood Tofu (filtered water, organic

soybeans grown in accordance with the California Organic
Foods Act of 1990, nigari {magnesium chloride, a natural
firming agent}), soy sauce, rice vinegar, tomato paste, rice
wine, fruitrim (fruit juice, natural grain dextrins), brown
rice syrup, garlic ginger, garlic powder, safflower oil, ginger
powder, arrowroot.
Wt/Vol., Packaging, Price: 6.0 oz. Retails for $1.99.
How Stored: Refrigerated.
New Product–Documentation: Wildwood Natural Foods
price list. 1995. Jan. 9.
Original Label sent by Billy Bramblett. 1998. July. He
says this product was introduced in 1989.
214. Nix, Janeth Johnson. ed. 1986. Sunset vegetarian
cooking. Menlo Park, California: Lane Publishing Co. 96 p.
Illust. Index. 28 cm.
• Summary: Written and compiled by the editors of Sunset
Books and Sunset Magazine, this attractive and inviting
lacto-ovo vegetarian cookbook was first published in 1981
under the titled Menus and Recipes for Vegetarian Cooking,
edited by David E. Clark, It contains over 185 tempting
recipes plus many superb full-page color photos, and
illustrations (line drawings) by Kathy Parkinson of various
vegetables. The subtitle on the cover only reads: “Nutritious
recipes with flavor and imagination.”
Chapter 1, titled “Going Vegetarian,” gives a good
introduction to the subject. It begins: “We’ve heard many
reasons for going vegetarian. Some people are just looking
for a change of pace from meat and potatoes. Some want
to save money. Some want the health advantages of a
low-cholesterol, high-fiber diet. Other have religious or
philosophical reasons for not eating meat. And there are
also those who want to do something about the global food
problem.
“But whether you want to save money, save your
heart, save animals, or save the world from food shortage,
you’ll need good recipes that sustain your interest in going
vegetarian. And good recipes are the heart of this vegetarian
cook book.”
In answer to the question “Don’t I need meat for
protein?” it responds: “No. By weight, soybeans and cheese
are better sources of protein than meat and fish. In terms
of protein quality, eggs and milk rank above meat. By
combining grains and legumes, you can create a protein of
higher quality than meat or fish.” The theme of combining
proteins from complementary sources to increase protein
quality is emphasized. Soybeans are said to have the
best quality protein of any food from the plant kingdom,
providing “virtually complete protein” with “no limiting
amino acid”–a “near-perfect protein source.” (p. 9-10, 49).
In a table titled “Nutrition-packed Foods” the following
soy-related foods are listed as good sources: Soybeans for
thiamin (vitamin B-1), niacin, vitamin B-6, folacin, calcium,
and iron. Tofu for niacin and calcium.
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Soy-related recipes include: Soybean soup, bistro style
(p. 30). Vegetarian Joe (Like sloppy Joe, with tofu, p. 44).
Cooking beans (incl. soybeans, p. 49; “Refrigerate while
soaking, boil for 3 to 3½ hours.” Adding salt to the soak
water is said to help beans absorb water evenly). Sweet &
sour soybeans (p. 51). Sesame tofu sticks (in teriyaki sauce,
p. 59). Savory vegetables and tofu (p. 61). Herbed tofu sauce
(p. 69). Address: Menlo Park, California. Phone: 415-3213600.
215. Tsuji, Shizuo; Hata, Koichiro. 1986. Practical Japanese
cooking: Easy and elegant. Tokyo, New York & San
Francisco: Kodansha International. 151 p. Illust. (color
photos by Yoshikatsu Saeki). Index. 31 cm.
• Summary: A beautiful, elegant book. M.F.K. Fisher says of
this book (rear dust jacket): “The recipes are clear and easy
to follow, and the illustrations are especially delightful, truly
top high-style Japanese simplicity. Messrs. Tsuji and Hata
have given us the best of the old and the new.”
The Preface, by Shizuo Tsuji (born in 1948) notes that
the many-faceted Japanese “cooking tradition relies heavily
on two primary ingredients–delicate bonito stock (dashi)
and, not unexpectedly, soy sauce. Most, if not all, dishes call
for one or both.” The recipes generally call for either “dark
soy sauce” [koikuchi] or “light soy sauce” [usukuchi].
Soy related: Squid and asparagus with mustard miso
sauce (... karashi su miso ae, with “5 Tbsps nonsweet
white miso paste,” p. 19). Tofu, pork, and vegetable soup
(Kenchin jiru, with “1 block regular {‘cotton’} tofu, about
10 oz {300 gm}, p. 24). Pureed corn soup (with “2 Tbsps
nonsweet white miso paste,” p. 24). Miso soup with pork
and vegetables (Buta jiru, p. 25). Yellowtail teriyaki (Buri
teriyaki, p. 35). Simmered mackerel in miso (Saba misoni, p. 37). Tofu as a possible ingredient (p. 38). Deep-fried
trout in vegetable sauce (Tofu can be added to the sauce to
give the dish more volume, or tofu can easily be substituted
for the trout, p. 39). Stuffed spiny lobster (“In place of egg,
softened miso can be used in the filling,” p. 40-41). Squid
teriyaki (Ika teriyaki; the teriyaki sauce includes mirin,
sake, dark soy sauce, and tamari soy sauce, p. 44). Shrimp
and leeks with mustard-miso sauce (... karashi-su-miso
kake, p. 48). Grilled beef (with tamari soy sauce in Lemonsoy dipping sauce {Ponzu}, and dark soy sauce in sesame
dipping sauce, p. 50-51). Grilled beef with miso (Gyuniku
miso-yaki, with “4 Tbsps Red Miso Sauce {p. 85},” p. 54).
Nagasaki-style braised pork (Buta kaku-ni, with “1 cup {250
gm} unpacked okara {tofu pulp} or milk, optional,” p. 58).
The section titled “Tofu” includes: Simmered tofu
(Yudofu, with “2 blocks tofu, about 20 oz {600 gm} total,”
p. 71). Night-dried tofu with chicken sauce (Ichiya-dofu tori
soboro ankake; regular tofu is allowed to freeze overnight to
give it a different texture, p. 72). Simmered tofu dumplings
(Ganmodoki uma-ni, p. 73-74). Deep-fried tofu (Agedashidofu, p. 75). Scrambled tofu (Iri-dofu, p. 76). White salad

(Shira-ae, p. 77). Tofu sandwiches (Tofu hakata-ni, p. 7879). Tofu hamburger steak (with miso, p. 80). Freeze-dried
tofu with egg (Koya-dofu tama-jime, p. 81).
Grilled eggplant (Taki-nasu, with Soy-ginger sauce, p.
84). Deep-fried eggplant with miso sauce (Nasu dengaku,
with Red Miso Sauce, p. 85). Turnip with ginger-miso
sauce (Furo-fuki kabura, with 1 cup Red Miso Sauce, p.
88). Chinese cabbage and deep-fried tofu (Hakusai usuage
uma-ni, with “4 pieces thin deep-fried tofu {usuage}, about
3 oz (80 gm) total,” p. 90). Deep-fried and simmered acorn
squash (Eikon sukasshu no age-ni, with “2 blocks thick
deep-fried tofu {atsuage}, about 5 oz {150 gm} total,” p.
93). Simmered soybeans (Nimame, with “1 cup {120 gm}
dried soybeans;” “The real secret... is to allow the beans a
long pre-soak before beginning to cook,” p. 94). Vegetables
with white sesame dressing (Goshiki yasai gomashirasu-ae,
with 1 block regular tofu, p. 96). Mixed rice (Kayaku gohan,
has “thin deep-fried tofu” as an alternative ingredient, p.
100). Scattered sushi (Bara sushi, with “1 cake freeze-dried
tofu {Koya-dofu}, about ½ oz {15 gm},” and “2 Tbsp dark
soy sauce,” p. 106-07). Thick roll sushi (Futo-maki-zushi,
with “2 cakes freeze-dried tofu {Koya-dofu}, about 1 oz
{30 gm} total,” p. 113). Inari sushi (Inari-zushi, with “10
pieces thin deep-fried tofu {usuage}, each about 3 inches
{8 cm} square, p. 114-15). Udon noodles with deep-fried
tofu (Kitsune udon, with 4 pieces thin deep-fried tofu, p.
120). Sukiyaki (“... actually only appeared on the horizon
of Japanese cuisine some one hundred years ago,” with “½
block regular {‘cotton’} tofu,” p. 122-23). Oden stew (Oden
nabe, with “4 blocks thick deep-fried tofu,” p. 124-25).
Seafood pot (Yose nabe, with 1 block regular tofu,” p. 12627). Deep-fried mixed kebabs (Kushi-katsu, with 1/3 cup
Worcestershire sauce in the Dipping sauce, p. 132-33).
The section titled “Ingredients” (p. 144-49) has a photo
and excellent description for each entry, including: Ginger
(fresh). Ginger (red vinegared). Ginger (sweet vinegared).
Green seaweed flakes (ao-nori). Hot yellow mustard
(karashi). Kelp (konbu). Kelp (salted) (shio-konbu). Mirin.
Miso paste (Sweet white miso, nonsweet white miso, red
miso). Nori seaweed. Pickled plums (umeboshi). Rice cakes
(mochi). Rice vinegar. Saké. Sesame seeds (white, black,
or brown). Seven-spice pepper. Shiitake mushrooms. Shiso
leaves. Soba noodles. Somen noodles. Soybeans (fresh
young) (edamame). Soy sauce (dark, light, tamari). Tofu
(freeze-dried) (Koya-dofu, kori-dofu, or shimi-dofu). Tofu
(fresh). Tofu (thick deep-fried). Tofu (thin deep-fried). Udon
noodles. Wakame seaweed. Wasabi horseradish (“has a
tingling hotness that goes straight to the nose”).
About the authors (inside rear dust jacket, with small
color portrait photos of each): “Shizuo Tsuji is president of
the Ecole Technique Hôtelière Tsuji, the largest culinary
school in Japan. It comprises three divisions, whose total
enrollment currently exceeds three thousand. At the main
school, which offers intensive courses in Japanese, French,
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Italian, and Chinese cooking, aspiring chefs receive the
training necessary to become professionals. At the Ecole
Supérieure de Pâtisserie Tsuji students may perfect their
confectionery techniques. The Centre de Perfectionnement in
Liergues, France, accepts those desirous of completing their
education with firsthand experience in Europe.” All classes
are conducted in Japanese. He is author of the classic book
Japanese Cooking: A Simple Art (1980, in English). Address:
Tsuji Professional Culinary Inst., Osaka, Japan.
216. Takahashi, Kuwako. 1986. The joy of Japanese cooking.
Tokyo: Shufunotomo Company, Ltd. 311 p. Illust. (some
color photos). Index. 27 cm.
• Summary: An excellent book with especially good
descriptions of Japanese ingredients. Contents: Dedication.
Foreword. Introduction. Part I. Japanese ingredients.
Seasonings in Japanese cooking. Utensils and equipment.
Tableware. Measurements and equivalents. Basic techniques:
Making soup stock (dashi), cooking rice, preparing fish,
boning chicken, cutting vegetables, broiling, poaching,
steaming.
Part II. Seafood. Chicken. Eggs. Beef. Pork. Tofu (bean
curd). Vegetables, dried and manufactured foods.
Part III. Appetizers (zensai). Soups. Salads (aemono).
Casseroles (nabemono). Rice. Pickles. Desserts and Japanese
sweets.
Part IV. Menu planning. Sample menus with preparation
schedules. Part V. Making tea. Serving sake.
A color photo (p. 15) shows six different soyfoods made
from soymilk: 1. Deep-fried soybean puffs (age or aburage).
2. Fried tofu cutlet (atsu-age or nama-age). 3. Tofu patties
(ganmodoki). 4. Soymilk film, dried (yuba). 5. Bean curd
cake (tofu). 6. Freeze-dried tofu (Kôya dofu).
Note 1. This is the earliest English-language document
seen (May 2022) that uses the term Kôya dofu to refer to
dried-frozen tofu.
The section titled “Japanese ingredients” (a superb
glossary, with many entries accompanied by an illustration
{line drawing}, p. 17-32) includes: Bean curd cake (tofu),
incl. regular tofu (momen dofu), soft tofu (kinugoshi dofu),
Ever-Fresh Silken Tofu (aseptically packaged), instant tofu,
firm tofu (Chinese style). Tofu products: Deep-fried soybean
puffs (agé or aburage), fried tofu cutlet (atsu agé or name
agé), freeze-dried tofu (Kôya dofu), grilled tofu (yaki dofu),
tofu patties (ganmodoki). Beans: Red beans, dried (azuki),
soybeans, dried (daizu), soybeans, fresh (eda mamé). Bean
pastes: Bean paste, fermented (miso), sweet bean paste (azuki
an). Soymilk film, dried (yuba). Soy sauce (shoyu).
The glossary also discusses: Horseradish, Japanese
(wasabi), konnyaku, kombu, umeboshi, kabocha, daikon (4
forms), glutinous rice (mochi gome), red bean rice (sekihan),
pounded rice cake (mochi), rice wine lees (sakekasu), rice
wine lees pickles (narazuke), perilla (shiso), seaweeds (hijiki,
nori, yakinori, small sized nori, wakame, ao nori), sesame

seeds (goma), sweet rice wine for cooking (mirin), wheat
gluten cake (fu, incl. nama fu, yaki fu, and matsutake fu).
The section titled “Seasonings in Japanese cooking
(another superb glossary, p. 33-37) discusses: Soy sauce,
incl. Regular soy sauce (koikuchi shôyu), light soy sauce
(usukuchi shôyu), tamari soy sauce (darker and thicker, made
from fermented soybean and brine in the Nagoya area. “It
is not saltier than regular soy sauce but has a richer flavor,
thicker taste, and some people prefer tamari as the dipping
sauce for sashimi... Note 2. In the USA the name ‘tamari’ is
mistakenly used for natural soy sauce which is not tamari”),
white soy sauce (shiro shôyu), milder soy sauce (contains
less salt). A table showing the nutritional composition of five
different types of Japanese soy sauce is given. Combinations
of soy sauce and mirin: Teriyaki. Miso (incl. kome miso,
mugi miso, mame miso, mixing of miso types).
Use the good index to see how each of the ingredients
mentioned above are used in recipes.
A good biography of the author is appears in the
Foreword and on the inside rear dust jacket (with portrait
photo). The author was also very active in introducing
ikebana (Japanese flower arranging) to the Bay Area and the
USA. Address: Japan and Berkeley, California.
217. Waldbaum’s. 1987. Terrific 1/2 (Ad). New York Times.
Jan. 21. p. C2.
• Summary: In the middle of this full-page ad, in between
the Vlasic Gherkins and Jolly Time popcorn, in small letters
is written: “Yamasa Teriyaki sauce. Reg. 99¢. 10 oz. btl.
[bottle] 45¢.”
Note: This is the earliest Yamasa ad seen on the East
Coast.
218. Product Name: Nasoya Teriyaki Tofu.
Manufacturer’s Name: Nasoya Foods, Inc.
Manufacturer’s Address: 23 Jytek Park (P.O. Box 841),
Leominster, MA 01453.
Date of Introduction: 1987 March.
Ingredients: Tofu, expeller pressed sunflower oil, sauce:
sauce; well water, apple and pear juice, soysauce, apple cider
vinegar, lemon juice, natural herbs, spices and flavorings,
natural vegetable gum.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet. 1987. 8½ by 11
inches, color. “Make Meatless Meals in Minutes. Tofu in
Oriental Sauce.” Label reads: “Heat and serve. Tofu in
teriyaki sauce.” Soya Newsletter. 1987. 1(3):8. Spot in
Natural Foods Merchandiser. 1987. June. p. 56. Retails for
under $2.50 per 16 oz package. Has a 5 week shelf life.
219. Product Name: Fred Marken’s Hawaiian Teriyaki
(100% Natural Marinade and Sauce).
Manufacturer’s Name: Fred Marken Inc.
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Manufacturer’s Address: 1428 Yosemite Ave., San
Francisco, CA 94124. Phone: 415-822-4675.
Date of Introduction: 1987 April.
Ingredients: Incl. soy sauce, pineapple juice, brown sugar,
fresh garlic, fresh ginger, sodium benzoate.
How Stored: Shelf stable.
New Product–Documentation: Interview with Fred
Marken. 1987. Sept. This product was first on the shelves
in April 1987. The product is rich in pineapple juice and
contains less soy sauce than most brands, giving it a lower
salt content and milder flavor. Label and sell-sheet sent by
Fred Marken. 1987. Sept. New label sent by Fred Marken.
1990. Nov. 5.
220. Duxbury, Dean D. 1987. Soy sauce: Distinctive
fermented ingredient combines sweet, salty, tart flavors.
Food Processing (Chicago) 48(5):70-72. May.
• Summary: Since the 17th century Kikkoman has
continuously been the world’s major supplier of soy sauce.
The process is still as much an art as a science. Kikkoman’s
plant at Walworth, Wisconsin, produces 7 million gallons a
year in 300,000 square feet with 94 operating employees.
The shoyu making process is described; the slow aging of
the moromi mash takes 5-6 months, during which time some
20 amino acids and lactic acid, alcohol, and a variety of other
flavoring compounds result. Different fermentation cultures
are added at various stages in the fermentation process.
Food processors using liquid soy sauce in their
formulations can choose from 3 forms of soy sauce or
teriyaki sauce: (1) Regular (Traditional) Soy Sauce, which
contains sodium benzoate as a preservative and 13.5%
sodium chloride (w/w). (2) Lite Soy Sauce, which also
contains the preservative but only about one-half the
sodium content. (3) Less Salt Soy Sauce, which contains no
preservatives. Salt reduction is accomplished using dialysis.
Soy sauce is also available in dehydrated form. Regular and
reduced salt forms are spray dried onto a dextrin carrier.
Color photos show: (1) A typical Oriental-style stir-fried
dish in a wok; the flavor and aroma comes from added soy
sauce or teriyaki sauce. (2) A large, rectangular automated
koji room. (3) Kikkoman’s newly introduced consumer line
of high viscosity sauces includes Teriyaki Baste & Glaze,
Stir Fry Sauce, Steak Sauce, Sweet & Sour Sauce, and
Tonkatsu Sauce. (4) An aerial view of the Kikkoman plant in
Walworth. Address: Associate Editor.
221. Lumen Food Corp. 1987. Lumen: The ‘meatless’
solution for the 21st century. Today (Leaflet). Lake Charles,
Louisiana. 4 panels each side. Each panel: 22 x 9 cm. [1 ref]
• Summary: “Lumen is the term we use to describe a whole
range of products that have the ‘look, taste, and texture
of real meat products.’” It is sold in poly bags. Flavors
currently in stock include beef, Mexican beef, pepperoni,
chicken, unflavored, ground beef, teriyaki beef, smoked ham,

and Italian sausage. Address: 409 Scott St., Lake Charles,
Louisiana 70602.
222. Oto’s Japan Food. 1987. Cooking demonstration on
various ways of making onigiri (rice balls) (Ad). Sacramento
Bee (Sacramento, California). June 10. p. 86.
• Summary: Yamasa soy sauce–1 Gal. $3.99.
“Edamame (soy beans)–16 oz. 79¢. Mito natto–3.1 oz.
39¢.
“Ready made cooked foods to go–Teriyaki chicken.”
Address: 5770 Freeport Blvd., Sacramento.
223. Product Name: Heartline Meatless Meats [Plain
Unflavored, Beef Fillet Style, Ground Beef Style, Mexican
Beef Style, Teriyaki Beef Style, Pepperoni Style, Chicken
Fillet Style, Canadian Bacon Style, or Italian Sausage Style].
Manufacturer’s Name: Lumen Food Corporation.
Manufacturer’s Address: 409 Scott Street, Lake Charles,
LA 70601. Phone: 318-436-6748.
Date of Introduction: 1987 July.
Ingredients: 1995–Teriyaki Beef Style: Defatted soy flour,
purified water, soybean and/or sunflower oil, autolyzed yeast,
natural flavorings [soy sauce (soybeans, water, salt), and/or
garlic powder, onion powder, pepper cream, and/or cayenne],
potassium sorbate (a polyunsaturated fat used to preserve
freshness), citric acid.
Wt/Vol., Packaging, Price: 8 oz bag. Retails for $2.79
(10/87).
How Stored: Shelf stable.
New Product–Documentation: Distributor Price List.
1987. Oct. 1. Heartline Meatless Meats. Spot in Soya
Newsletter. 1987. Sept/Oct. p. 6. “Has the look, taste, and
texture of real meat... Reconstitutes in less than 5 minutes.
100% natural.” Ad in Vegetarian Times. 1989. Jan. p. 49.
Ad in Whole Foods. 1989. Feb. p. 24. “Meat has met
its match!” Five new full-color package designs are shown:
Teriyaki Beef Style, Beef Fillet Style, Italian Sausage
Style, Chicken Fillet Style, and Ground Beef Style. Spot
in Health Foods Business. Jan. p. 61. “Meatless meats.”
Lumen Food Corp. has repackaged and reformulated its
line of Heartline meat replacers The new box is printed in 4
colors with recipes on the back. The products are now made
without simple sugars to give the consumer an alternative
to meat without soy aftertaste, intestinal indigestion, toxic
by-products, or animal drugs. Contact P.O. Box 350, Lake
Charles, Louisiana 70602-0350.
Heartline products with Labels purchased by mail order
from Lumen Foods. 1995. Dec. 22. Chicken Fillet Style,
Teriyaki Beef Style, Canadian Bacon Style, Ground Beef
Style. The Label (bag) is the same for each product; a sticker
identifies individual flavors. 5½ by 8½ inches. Plastic bag.
Red, brown, black, and white on yellow. A large illustration
(line drawing) shows a woman in a leotard running. “A
vegetable protein product. Makes 1 lb. Cooks in minutes. No
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cholesterol. Low in saturated fat. Only 83 calories/serving.
High in protein. High in iron and calcium. 100% vegetable
in origin. Unbelievably delicious! Surprisingly economical.
Look, taste & texture of real meat. Eat as a delicious
between-meal snack, or use in your favorite meat dishes.”
Back of bag: What is Heartline? Cooking instructions: Eat as
is, microwave, or boil. Soyfoods Center taste test. 1996. Jan.
28. Extremely good flavor and texture. Package design is
weak.
224. Progressive Grocer. 1987. They’re ragin’ for Cajun.
July. p. 114-15.
• Summary: In 1986 supermarket sales of soy and teriyaki
sauce were $60.78 million (gross profit: $16.38 million),
accounting for 2.92% of the sauce category sales (3.29%
of category gross profits; the average retail gross profit
margin is 27.0%) and with sales up 17.79% over 1985. The
best-selling sauce types are spaghetti sauce (28.86% of the
category), ketchup (14.40%), meat sauce (13.63%), and dry
mixes and seasonings (10.71%).
225. Lumen Food Corporation. 1987. Our meats are so real...
some vegetarians won’t eat them! (Ad). Natural Foods
Merchandiser. Aug. p. 87.
• Summary: At the top left of this 1/3-page black and white
ad, is a photo of a man with a disgusted look on his face.
“Our Heartline Meatless Meats have the ‘look, taste and
texture’ of real meats–but what a difference! No animal
derivatives (100% vegetable derived), no preservatives,
no artificial ingredients (100 Natural), no cholesterol and
virtually no saturated fats. Plus they’re low in calories, and
high in iron and calcium. Best of all Heartline products
can be prepared in less than 3 minutes and are absolutely
delicious!
“Try all our Heartline products: Beef & Ground Beef
Styles, Pepperoni, Italian Sausage, Canadian Bacon, Chicken
Fillet, and Beef Teriyaki.
“And for an exciting new taste treat: look for our Cajun
Jerky snacks; Regular Beef Style, Hot Pepperoni, Spicy
Italian, and Smoked Ham. You’ll love ‘em!” Address: 409
Scott St., Lake Charles, Louisiana 70601. Phone: 318-4366748.
226. Johnson, Robert. 1987. Costly creation: General Mills
risks millions starting chain of Italian restaurants. The
cuisine isn’t authentic, but people like the food, extensive
research shows. Teriyaki in an olive garden. Wall Street
Journal. Sept. 21.
• Summary: About the Olive Garden restaurants–which
serve (among other things) chicken simmered in teriyaki
sauce. Address: Staff Reporter, Wall Street Journal.
227. Kingma, Sharyn. 1987. San-J International opens first
U.S. tamari brewery. Soya Newsletter (Bar Harbor, Maine).

Sept/Oct. p. 9. See also Natural Foods Merchandiser. 1988.
Jan. p. 3.
• Summary: On September 24 San-J opened the doors to its
new $10 million tamari brewery in Richmond, Virginia. The
40,000 square foot plant, which has a capacity of 1 million
gallons a year, is the first to produce tamari outside of Japan.
The plant will produce San-J Tamari, Tamari Lite, Shoyu,
and Teriyaki and Szechuan Sauces. San-J tamari was first
imported and introduced to the U.S. market in 1979. The
plant will employ 20 people. Perelman notes that the U.S.
soy sauce market is the second largest in the world (after
Japan) having expanded at 24% a year between 1974 and
1984. Manufacturer sales are estimated at $85 million in
1984 and $91 million in 1985, estimated to grow to $220
million by 1994. With current sales of nearly $100 million,
soy sauce is the largest category of soyfoods in the U.S.
While Kikkoman has 44% of the U.S. soy sauce market,
San-J maintains 75% of the industrial market.
228. Demos, Steve. 1987. History of White Wave, Inc.
(Continued–Document part V) (Interview). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): First, he laid off all managers (who
were not producing day-to-day results). Future plans were
put on hold.
In October 1984 Jason Bois, who had been around the
health food business for many years, approached White
Wave to discuss having White Wave make him a soft serve
soy ice cream. Demos advised against soft serve, but when
Bois persisted, Demos developed a new soft serve formula
for him, containing tofu and spray dried soymilk. Launched
in January 1985 and marketed under the name Tofruzen, they
failed within four months, for lack of a market. Bois quickly
returned to Demos and beseeched him to develop Tofruzen
in hard pack pints so that Bois could use these products to
raise equity capital in a public stock offering. Demos had
all the hard-pack formulas for Tofruzen developed in 30
days, using an improved version of his Polar Bean as the
base mix but with totally new flavors (chocolate, strawberry,
vanilla-almond). After Tofruzen launched the new products
mid-1985, they realized that they didn’t really own anything.
So Demos, with some unexpected luck and seeing a way to
bring in new cash quickly, proposed Tofruzen buy the title
to the formulas for $25,000 cash, plus $25,000 in 6 months,
plus interest. And White Wave would have an extensive
supply contract. Tofruzen agreed.
In December 1985 Tofruzen, Inc. raised $1.6 million
net in a public stock offering, and at that time paid White
Wave its first cash. Tofruzen Bars followed in May 1987
and low-calorie Tofruzen Light in August. Once Demos saw
that Tofruzen would be a successful product, he downplayed
marketing of his Polar Bean. Tofruzen sales rose from
$91,000 in fiscal 1986 to $158,000 in 1987.
Shortly after Karplus left, White Wave started selling
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its tofu in a colorful box. Karplus served as an agent to
negotiate with advertisers and designers. The new package
helped sales.
In mid-1985, to consolidate its business focus and bring
in more cash, Demos sold White Wave’s nut butter business
to an employee for $35,000. White Wave retained 5%
interest in the company, which is now called Naturally Nuts.
To turn the tide of losing money and get some badly
needed breathing space, Pat Calhoun came up with a plan
where she and Demos would call all the creditors and say,
“Either we file bankruptcy or you allow us to pay off our
debts to you over a one year period.” All creditors agreed to
this plan.
In July 1985, the moment of truth, the turning point,
arrived. The company was $100,000 overextended (60 days
behind in payments) and could not borrow money. Everyone
was disheartened. Demos and Calhoun started regular sitting
meditation again, recommitting himself to spiritual practice
as central and profitability as essential. He recalls, “Once I
got my priorities straight, things started to go well.” Within
90 days White Wave had started to generate a positive cash
flow. By mid-1986 the $100,000 debt had been paid off, and
White Wave was once again accumulating cash and savings.
Demos decided to try his approach on another company,
Soyfoods Unlimited Inc., a major tempeh manufacturer,
which he had been offered an opportunity to buy. Having
started tempeh production in February 1981 in San Leandro,
California, Soyfoods Unlimited had grown to be America’s
third largest tempeh manufacturer by 1984, Soyfoods
Unlimited was now heavily in debt. White Wave didn’t have
any extra money, but the offer made sense as a way to get
distribution for White Wave products in California and the
West Coast, and to increase production volume. So on 1
December 1986 White Wave made its first acquisition. The
buyout took place over a period of time, with some cash
down. By mid-1987 Soyfoods Unlimited had been turned
around and was a profitable, wholly owned subsidiary. White
Wave owned all the stock and had signed a supply agreement
with Soyfoods Unlimited to supply them with everything.
This acquisition, with all tempeh production for both brands
done at White Wave in Boulder, helped boost weekly output
to 17,000 lbs. a week by the fall of 1987, making White
Wave the biggest tempeh manufacturer in the USA. Growth
of tempeh was strong and its future looked very promising.
White Wave has long been one of America’s most
innovative tempeh companies, in part because of its faith in
the potential and future of tempeh. Tempeh continued to be
the company’s most profitable product. During 1985-88 the
tempeh line was expanded with a number of original and
delicious varieties: Quinoa (6/85), Lemon Broil (10/86),
Amaranth and Sea Veggie (both 3/87), Peanut Sesame (3/88),
and Teriyaki Burger (8/88). These also gave his product line
more shelf space, a key consideration.
At King Soopers and Safeway, White Wave now had

three shelves with tofu and tempeh right in the middle of the
dairy section.
Tofu production was also strong, averaging 15,000 lbs.
a week in mid-1987. A future high priority was the plan to
pasteurize their tofu to give longer shelf life. After several
years of selling tofu vacuum packed in a box, White Wave
introduced a water pack without the box for the AsianAmerican market and some Caucasians since they are not
used to the vacuum pack, and they prefer softer tofu, which
cannot be vacuum packed.
By mid-1987 White Wave was back into high gear and
growing nicely. Their space grew from 6,000 to 20,000
square feet. White Wave was one of the few Caucasian-run
soyfoods companies that has been able to grow without
selling most of the company. Demos’ family has supported
him to a large degree. He had borrowed roughly $25,000
from friends and family. The company still owed one-third
on its SBA and Mountain High loans, and some to family.
Assets were now about $300,000 and liabilities are $200,000.
Since May 1987 White Wave had money in the bank and a
growth rate above 30%. The 1987 sales projection was $2
million, of which 8-14% was expected to be profit.
In December, projected revenues for 1988 were
$3 million. The company was in the midst of a private
placement offering for $500,000 and the banks had approved
equipment loans for $600,000. They have put in a bid to
purchase an old (built in 1978) meat processing house on 2.4
acres in Boulder.
The Future: New products to be launched in 1989
include several meat analogs (tofu hot dogs/franks, due in
March, aimed at the mainstream market concerned with
cholesterol) and a soy yogurt.
Demos has set a number of goals for White Wave.
First, to become the major primary soyfoods ingredient
manufacturer in the region, and to maintain a profit margin
of at least 10%.
Second, to make the concept of a clearly delineated and
identified “Soyfoods Section” in the dairy case, succeed
at King Soopers and Safeway. Set off with plastic dividers
between yogurt and milk products, the section would be
filled out with second generation soy products. This new
concept would allow him to compete with larger tofu
manufacturers (such as Azumaya and Hinode) who are lower
priced but sold in the produce section. Address: Lafayette,
California.
229. Nihei, Takao. 1987. [Barbeque shoyu, a Hawaii creation
(Food series, part VI)]. Kokiku (Honolulu, Hawaii). Dec. p.
29. [Jap; Eng]
• Summary: Hawaii’s barbeque shoyu consists of shoyu,
sugar, garlic, ginger, and round onions in which the meat
is marinated and broiled over charcoal. The term barbeque
shoyu was already known and being sold commercially
before World War II. Barbeque shoyu has changed to teriyaki
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sauce. Teriyaki is now an international term and enjoyed the
world over, a sauce which is Hawaii’s own creation.
230. Product Name: La Choy Thick and Rich Teriyaki
Sauce.
Manufacturer’s Name: La Choy Food Products.
Manufacturer’s Address: 901 Stryker St., Archbold, OH
43502.
Date of Introduction: 1987.
New Product–Documentation: Talk with Milan Drake.
1988. Jan. 4.
231. Product Name: Kikkoman Teriyaki Baste & Glaze,
Teriyaki Barbecue Marinade & Sauce, Stir-Fry Sauce, Steak
Sauce, Sweet & Sour Sauce, Tonkatsu Sauce.
Manufacturer’s Name: Kikkoman Foods.
Manufacturer’s Address: Walworth, Wisconsin.
Date of Introduction: 1987.
New Product–Documentation: Duxbury. 1987. Food
Processing. May. p. 70-71. Kikkoman Oriental Cooking.
1989. p. 5. Shows a color photo of the Kikkoman Teriyaki
Marinade and Sauce, Teriyaki Baste & Glaze, Stir-Fry Sauce,
and Sweet & Sour Sauce.
Note: Kikkoman was selling a Stir-Fry Sauce in Dec.
1944 in the USA,
232. Product Name: Teriyaki Sauce (with Wood Smoke
Flavor).
Manufacturer’s Name: S&W Fine Foods.
Manufacturer’s Address: Date of Introduction: 1987.
New Product–Documentation: Fred Marken’s brochure.
233. Product Name: Traditional Nama Agé. Renamed
Pineapple Teriyaki Tofu Cutlets.
Manufacturer’s Name: Wildwood Natural Foods of Santa
Cruz, Inc.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1987.
Ingredients: 1998: Wildwood Tofu (filtered water, organic
soybeans grown in accordance with the California Organic
Foods Act of 1990, nigari {magnesium chloride, a natural
firming agent}), hi oleic acid safflower oil, unsweetened
pineapple juice, soy sauce, pineapple concentrate, ginger,
garlic powder, ginger powder, onion powder.
Wt/Vol., Packaging, Price: 6.5 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced
in 1987, originally called Traditional Nama Agé, and made at
Wildwood’s plant in Santa Cruz.
234. Product Name: Shoyu (Naturally Brewed Soy Sauce),

Organic Shoyu, Traditionally Brewed Tamari (Wheat Free
Soy Sauce), Organic Tamari, and Tamari Teriyaki.
Manufacturer’s Name: Kaiora Natural Ltd. (Importer).
Made in Japan.
Manufacturer’s Address: CPO Box 3007 (180 Victoria St.
West), Auckland 1, New Zealand. Phone: 09-370 454.
Date of Introduction: 1987.
New Product–Documentation: 1. Shoyu (naturally brewed
soy sauce): Made by Sendai Miso Shoyu Co. in Japan. The
moromi mash is left to mature in huge cedar wood casks
at ambient temperatures for up to 2 years. 300 ml and 750
ml. Labels are light and dark purple. 2. Organic shoyu:
“Produced exclusively by a religious community in Japan...
The community farms its own organically grown soybeans
and wheat in Hokkaido.” 150 ml and 750 ml. Labels are
light and dark red. 3. Traditionally brewed tamari: Brewed
by the San Jirushi Company of Japan. Matures for over one
year in cedar kegs. 150 ml, 300 ml, and 750 ml. Labels are
light and dark green. Salt content: 14.2%. 4. Organic tamari:
Brewed by the Mansan Company of Japan. It is made in the
traditional manner, maturing for over 1 year in cedar kegs.
Labels are light and dark tan. 150 ml and 750 ml. Contains
natural mirin. Salt content: 14.2%. 5. Tamari teriyaki. Made
by San Jirushi. 300 ml. Label is brown and gold. Contains
tamari, rice vinegar, mirin, honey, miso, ginger, garlic,
spices. No preservatives or additives. Labels sent 1988. Dec.
by Austin Holden.
235. Passmore, Jacki. 1987. Asia: The beautiful cookbook.
Los Angeles, California: Knapp Press. 256 p. Illust. (color).
Index. 37 cm.
• Summary: This is a stunningly beautiful, oversized book–a
feast for the eyes, filled with elegant color photos (many
full page), authentic recipes and many insights about Asian
cookery. Each recipe is accompanied by one or more photos,
Contents: Japan: Simplicity and elegance. Korea: Warm and
sustaining. China: From the beginning of time. Philippines:
East meets West. Thailand: Titillating, tantalizing. Laos and
Kampuchea: Unforgettable foods. Vietnam: Herbaceous
overtones. Singapore and Malaysia: A blending of cultures.
India: Southern fire, northern serenity. Burma: Exotic
offerings. Indonesia: Symphony of flavors. Sri Lanka: Gems
from an enchanted isle. Glossary. Acknowledgments.
Japan: Yudofu (Simmered bean curd, with 3 cakes tofu
{bean curd}, p. 31). Tofu dengaku (Grilled bean curd on
skewers, with 2 lb {1 kg} momen tofu and white miso, p.
31). Ton-negu no teriyaki (Teriyaki pork rolls, p. 38). Misoshiru (Miso-flavored soup with bean curd).
Singapore and Malaysia: Popiah (with ¼ cup (about 2 oz
/ 60 gm) compressed bean curd cake, shredded, p. 155, 14849). Tempe lemak (Tempe in coconut milk, p. 166). Hokkien
mie (Hokkien style noodles, with 2 cakes compressed bean
curd, p. 168). Laksa ayam (Chicken with laksa noodles in
coconut sauce, with 2 squares / cakes compressed bean curd,
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p. 169).
Indonesia: Kecap manis is a sweetish soy and chili sauce
(p. 218). Babi kecap (Pork in sweet soy sauce, p. 227).
Glossary (p. 252-54) includes short definitions of: Azuki
beans. Bean curd. Bean pastes and sauces. Kecap manis
(“based on dark soy sauce, sugar and spices”). Kombu. Nori.
Paneer (India). Sesam. Wakame.
236. Product Name: Tofu Teriyaki (Flavored Tofu).
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1988 January.
Ingredients: Organic nigari tofu, soy sauce, honey & malt,
spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1988, Jan. (dated).
3.5 by 3 inches. Card stock. Brown and tan on white. Under
English product name is the Chinese name: Wu hsiang doufu
gan. “Keep refrigerated. Serving suggestions: Serve as is,
cube or slice, mix with salad, stir-dry with vegetable.”
237. Product Name: Premier Japan Natural Teriyaki.
Barbecue Sauce & Marinade.
Manufacturer’s Name: Edward & Sons Trading Co.
(Importer). Made in Japan.
Manufacturer’s Address: 1115 Lousons Rd., P.O. Box
3150, Union, NJ 07083. Phone: 201-964-8176.
Date of Introduction: 1988 February.
Ingredients: Shoyu soy sauce, apple cider vinegar, rice
cooking wine (sake), water, apple juice concentrate,
onion juice, ginger puree, natural herbs & spices, sea salt,
mushroom & seaweed extract.
Wt/Vol., Packaging, Price: 8 oz jar.
How Stored: Shelf stable.
New Product–Documentation: Label. 1988. 6.5 by 3.5
inches. Glossy paper. Red, gold, orange, and black. Oval
silhouette of Kyoto pagoda against the sunset. “Gourmet
International Cuisine. Nothing artificial. No MSG. Fruit
Juice Sweetened.” The Story of Premier Japan. Designed to
introduce traditional Japanese cuisine to the world. “Oriental
barbecue sauce. Perfect for basting, grilling & tabletop
use. Bakes & broils fish, chicken & tofu to perfection. A
marvelous marinade too.” Spot in Whole Foods. 1988. Feb.
p. 58. Soya Newsletter. 1988. March/April. p. 8. These four
new shoyu-based products are marinating- and dipping
sauces, and dressings, part of the Premier Japan line of
Gourmet Natural Products.
238. Southern Supermarketing (Birmingham, Alabama).
1988. Kikkoman International–After more than 300 years,
the success continues. Feb. p. 6-7.
• Summary: In the last two years, the South has shown the

strongest growth record for Kikkoman products as compared
to all other regions of the country. The Kikkoman method
of production is a six-month process as compared to about
a week required for the blended mixture (HVP). Kikkoman
is not only the world’s oldest brand of naturally-brewed
soy sauce–it is also the world’s largest selling soy sauce.
In Japan, the average person consumes approximately 2.6
gallons of soy sauce a year. Kikkoman’s share of this huge
market, where there are about 3,000 soy manufacturers, is
approximately 30%. In 1957, Tom Yoshinaga pioneered
Kikkoman International Inc. in the U.S. and began opening
regional offices like stepping stones.
Today, Kikkoman International has five regional offices
in San Francisco, Los Angeles, New York, Chicago, and
Atlanta. When Kikkoman first entered the U.S. market
in the 1950s, the product was very unique in terms of its
positioning because it had “All Purpose” printed on the label.
Those two words were an important factor contributing
to the success of the brand. In 1961, Kikkoman pioneered
the bottled teriyaki sauce market in the U.S. Kikkoman
introduced Teriyaki Baste & Glaze in 1984. Baste & Glaze is
a thick and richly flavored teriyaki sauce. In 1982 Kikkoman
developed Lite Soy Sauce with 40% less salt. This product
represents about 20+% of Kikkoman’s total soy sauce
volume. Similarly, in 1986 Kikkoman introduced Stir-Fry
Sauce.
239. Daily Camera (Boulder, Colorado). 1988. Soy
sensation: White Wave introduces new products for 1988.
April 5.
• Summary: Coming this year from White Wave are sesamepeanut tempeh, teriyaki tempeh burger, sloppy joe tempeh,
and a soy-based hot dog. Last year, White Wave reached $2
million in revenue.
240. Business Trend Analysts, Inc. 1988. The market for
salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 260 p. Price: $750.
• Summary: Sauces include the following table sauces:
Ketchup, meat (incl. steak, worcestershire, vegetable,
and seafood sauces), barbecue, Mexican (incl. chili, taco,
enchilada, etc.), prepared mustard, and soy and teriyaki.
Gravies, dips, and dry sauce mixes are not included. Ketchup
is the largest segment, about 40% of the total. It has grown
at 4.6% annually from 1982-87, but growing faster during
the same time are soy and teriyaki sauce (10.3%), barbecue
sauce (11.4%), and Mexican sauce (9.2%). In 1977 soy and
teriyaki revenues represented 3.1% of total sauce sales,
compared to 6.7% in 1987. BTA expects the market to grow
at 8.9% annually reaching $280 million in 1997. Kikkoman,
the leading producer of soy sauce in the U.S. sells most of
its product is the western portion of the country. In 1987 it
launched a national ad campaign to expand to the rest of the
country.

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 94
According to U.S. Dept. of Commerce statistics, sales
of soy and teriyaki sauce (in million dollars) and market
percentage have grown from $7.7 and 1.8% in 1972, to $25.0
and 3.1% in 1977, to $50.1 and 4.9% in 1980, to $98.1 and
6.0% in 1985, and to an estimated $132.0 and 7.0% in 1988.
Other estimated market shares in 1988 were ketchup 39.2%,
meat 19.6%, barbecue 14.4%, Mexican 12.1%, and prepared
mustard 7.8%. Thus soy and teriyaki have the smallest share.
But the growth rate for soy and teriyaki sales have been
slowing, in part due to lower inflation rates. The rate was
26.6% in 1972-77, 24.2% in 1977-82, 10.3% in 1982-87, and
a projected 8.9% in 1987-97. In this latter period the growth
rate is higher than for any other sauce category.
In 1987 for leading U.S. soy sauce producers, sales
and market share were: Kikkoman Foods Inc. $49 million
and 41% market share; La Choy Food Products (Subsidiary
Beatrice/Hunt-Wesson) $43 million and 36%; Nabisco
Brands Inc. (Subsidiary RJR Nabisco), maker of Chun King,
$12 million and 10%. All others, $16 million and 13%. Note:
Chun King Frozen Foods line was sold to ConAgra, Inc.
(Omaha, Nebraska) in 1987. Nabisco still owns the soy sauce
and other packaged goods. the U.S. soy and teriyaki market,
an estimated 41%., with 1987 sales of $49 million.
According to Department of commerce statistics,
U.S. imports of “thin” soy sauce have grown steadily from
13.3 million lb in 1978, to 15.9 in 1980, to 29.6 in 1985,
and an estimated 40.0 in 1987. In 1986 roughly 38.9%
of this came from Japan, followed by 26.9% from Hong
Kong, 12.8% from China, 12.0% from Taiwan, and 9.3%
from Others (incl. South Korea, Canada, and Philippines).
These imports of 32.5 million lb in 1986 were worth $13.9
million. Between 1980 and 1986 roughly 2,500 lb/year of
soy sauce have been exported, a negligible amount. The
main destinations were West Germany, Canada, and Mexico.
Address: Commack, New York.
241. Product Name: Ebara Teriyaki Marinade & Sauce;
Tari Sauce [Original, Spicy, Ginger, Mild].
Manufacturer’s Name: JFC International, Inc. (Importer/
Distributor). Made in Japan.
Manufacturer’s Address: 4353 Exchange Ave., Los
Angeles, CA 90058.
Date of Introduction: 1988 June
Wt/Vol., Packaging, Price: Wide-mouth jar.
How Stored: Shelf stable.
New Product–Documentation: Ad in Palate Pleasers.
1988. Vol. 6. June. p. 32. “Tangy, spicy, and delicious.
Ebara–The pioneer of gourmet sauces in Japan.”
242. Product Name: Meridian Teriyaki (Soya Sauce).
Manufacturer’s Name: Meridian Foods Ltd. (Importer).
Made in Japan.
Manufacturer’s Address: Corwen, Clwyd, LL21 9RR,
Wales, UK. Phone: 0490 3151.

Date of Introduction: 1988 June.
New Product–Documentation: Simon Bailey. 1988.
Natural Choice. Aug. 15. “Soya-Based Products.” A photo
shows the Labels. Each has an illustration on the front panel.
The tamari shows Mt. Fuji and the ocean, the teriyaki a
soybean plant, and the shoyu some Japanese-style trees. CSP
form filled out by Simon Bailey. 1988. Sept. 28.
243. Donegan, Priscilla. 1988. The incredible shrinking
section: Sauces & dressings. Progressive Grocer 67(7):143,
146, 148, 150-52, 154-56, 158, 161-63. July. See p. 156, 158.
• Summary: In 1987 supermarket sales of soy and teriyaki
sauce were $74.93 million (gross profit: $19.90 million),
accounting for 2.03% of the sauces & dressings category
sales [Note: New expanded category!] (2.37% of category
gross profits; the average retail gross profit margin is
26.56%) and with sales up 23.28% over 1986. The bestselling types of sauces and dressings are bottled dressings
(17.22%), spaghetti sauce (17.09% of the category),
mayonnaise (12.98%), ketchup (8.20%), meat sauce
(18.40%), dry mixes and seasonings (6.401%), and Mexican
sauce (6.04%).
“All the action in supermarkets today is against the walls
in the perimeter departments.”
244. Meyer, Amy. 1988. Soy and teriyaki sauce products:
Found in Boston supermarkets and Chinatown groceries,
July 1988. Boston, Massachusetts: A. Meyer Research. 6 p.
Unpublished typescript. 28 cm.
• Summary: For each sauce is given: Product / brand name.
Size in oz. Price in one or both of two supermarket chain
stores. Price in one or both of two independent Chinatown
grocery stores. The product names are: Kikkoman soy sauce
(5, 10, and 20 oz). Kikkoman Lite soy sauce (“40% less
salt”) (10 oz). Kikkoman soy sauce dispenser. Kikkoman
teriyaki sauce (10 and 20 oz). Kikkoman teriyaki baste and
glaze (12 oz). LaChoy soy sauce (10 oz, 16 oz). LaChoy
teriyaki sauce (10 oz). Angostura low-sodium soy sauce
(“62% less”) (10 oz). Mee Tu soy sauce (16 oz; Allied Old
English, Inc., Port Reading, New Jersey).
China Bowl (Hong Kong) light soy sauce (“100%
natural”). (5 oz). China Bowl (Hong Kong) dark soy sauce
(“100% natural”). (5 oz). Yamasa Low-sodium soy sauce (10
oz; Distributed by Mitsubishi Foods, Inc., San Diego). Lee
Kum Kee soy sauce (Hong Kong, 14 oz). Pearl River Bridge
superior soy sauce (China; 22 oz). Koon Chun thin soy sauce
(11 oz; Hong Kong). Koon Chun double black soy sauce (11
oz). Koon Chun black soy (21 oz). Wan Ja Shan soy sauce
(16 oz; Mandarin Soy Sauce, Inc., Middletown, New York).
Silver Swan soy sauce (21 oz; Manila, Philippines). Golden
label superior soy sauce (21 oz; China).
Note: This is the earliest English-language document
seen (April 2012) that uses the term “double black soy
sauce” to refer to soy sauce. Address: 21 Beacon St. #10A,
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Boston, Massachusetts 02108. Phone: 617-523-3780.
245. Drake, Milan. 1988. La Choy and other teriyaki sauces
(Interview). SoyaScan Notes. Aug. 24. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: La Choy now makes and sells 2 teriyaki sauces,
the regular and the new (1987) Thick and Rich, which is
more of a basting sauce, similar to the Armour basting
sauces. The regular was launched at least 20 years ago. He
has been with the company for 16 years, now in charge of
technical services. In about 1984 La Choy was acquired by
Hunt-Wesson, and now much of La Choy’s information is
located in Fullerton, California. He is not aware of the S&W
company. La Choy’s big competitor for teriyaki sauce is
Kikkoman. Chun King (Gino Pallouci), may have had an
early teriyaki sauce, but no longer sells it, after Reynolds
took them over.
Chun King started a lot of things then dropped them.
Armour was in Chicago, probably now in Phoenix. La
Choy no longer makes any fermented soy sauce; its now
all hydrolyzed (HVP), and that is what goes into their
teriyaki. They also add soy sauce to quite of few of their own
products, such as egg rolls. Este Kiern of the Oriental ShowYou Company, Columbia City, Indiana, is a super man, now
in his 80s but looks like he’s 50, and the best living source
on the early U.S. soy sauce industry. Address: La Choy Food
Products, Archbold, Ohio 43502.
246. Product Name: Teriyaki Burger (Made with Tempeh).
Renamed Teriyaki Tempeh Burger by March 1996.
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 1990 North 57th Court., Boulder,
CO 80301. Phone: 303-443-3470.
Date of Introduction: 1988 August.
Ingredients: Tempeh (made with soybeans organically
grown in accordance with section 26569.11 of the California
Health and Safety Code and brown rice), natural soy sauce,
garlic, onion, spices.
Wt/Vol., Packaging, Price: 6 oz (170 gm). Vacuum packed
in poly pouch.
How Stored: Frozen or refrigerated.
Nutrition: Per 3 oz.: Calories 190, protein 9 gm,
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation: Talk with Steve Demos.
1988. Dec. 20. The product was introduced in Aug. 1988.
Label. 1989. April. 4 by 4.5 inches. Yellow, white, and black
on red. Large photo of a tempeh, lettuce & tomato sandwich,
with a slice of tomato and 2 slices of dill pickles on top,
cheese slices and lettuce below. “All the sizzle... none of the
steak. Ready to eat in 1 minute. Makes a delicious sandwich
or entree–just brown in a lightly oiled pan or microwave 1
minute high power.” Leaflet. 1989. April. “Make your sales
sizzle with White Wave.”

247. Taste (Kikkoman, Japan). 1988. Anniversary
celebration: June 3, 1988 [Kikkoman Foods, Inc. in
Walworth, Wisconsin]. 2(3):8. Oct.
• Summary: The guest list was impressive. Five past and
present governors of the state of Wisconsin were among the
500 guests who gathered to celebrate the 15th anniversary
of Kikkoman Foods, Inc. Also present were Dr. Keizaburo
Mogi (honorary chairman of Kikkoman Corp.) and Yuzaburo
Mogi. In 1973 Kikkoman Foods began production in
Walworth, Wisconsin to meet the growing demand for
soy sauce in the United States. In the original small plant,
50 employees produced 1.5 million gallons a year of soy
sauce and teriyaki sauce. Today the work force is more
than double, while production has increased fivefold [to 7.5
million gallons a year].
248. Product Name: Smoked Tofu, Teriyaki Tofu,
Homestyle Tofu Balls, Gourmet [Nigari] Firm Tofu, Fiber
Tofu, BBQ Tofu.
Manufacturer’s Name: Dae Han, Inc.
Manufacturer’s Address: 737 S.E. Alder St., Portland, OR
97214. Phone: 503-233-8638.
Date of Introduction: 1988 December.
Ingredients: No ingredients given on labels.
How Stored: Refrigerated.
New Product–Documentation: Talk with Paul Moss, who
has worked with Dae Han for 7 years. The company name
is now Dae Han, Inc., 737 S.E. Alder St., Portland, Oregon
97214. Phone: 503-233-8638. They now make tofu, smoked
(& baked) tofu (7.5 oz), regular and cajun-style tofu burgers,
homestyle tofu balls (5.25 oz), soymilk, teriyaki tofu (7.5
oz), fiber tofu (10 oz), BBQ (barbecue) tofu (7.5 oz), and
kimchi. All the products listed above were introduced in Dec.
1988. Paul plans to use their plant to make tempeh.
Labels for each of these products sent by Paul Moss.
1990. May 10. 4 by 2.5 inches. Self adhesive. Colorful. On
each label is written “High protein. Low calorie. Cholesterol
free. No preservatives. (Keep Refrigerated).” The Gourmet
firm tofu is certified kosher by Rabbi Yonah H. Geller.
Leaflet from Dae Han, Inc. 1991. July. Quality and
unique. A photo shows all of the products, and their names
are listed.
249. Product Name: [Tofu Teriyaki].
Foreign Name: Tofu Teriyaki.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1988.
Ingredients: Tofu (water, soybeans, calcium sulphate,
magnesium chloride, vegetable oil). Sauce: Water, soy sauce,
sugar, cornstarch, ginger, garlic, sesame oil, spices.
Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
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New Product–Documentation: Label. 5.5 by 3.5 inches.
With color photo in middle of tofu teriyaki on pasta.
“Pasteurized. No preservative.” Product name also written
in Chinese. Form filled out by Peter Joe. 1988. May 20.
Gives date.
250. Spangler, Drew. 1988. West Coast pioneer [Elaine
Beatson & Kikkoman]. Taste (Kikkoman, Japan) 2(2):8.
• Summary: The first serious attempt to introduce soy
sauce to the American public took the form of a television
ad campaign in 1956. The commercial was timed for Nov.
6, the day the American presidential elections were held
(Eisenhower was reelected), with the result that many
Americans came to remember Kikkoman as a “candidate”
for the presidency.
The following year, 1957, Kikkoman International,
Inc., was established in San Francisco, California, and
in 1970, its test kitchen and cooking school came into
existence. At that time, Hawaiian-born home economist
Elaine Beatson was hired to develop new recipes
incorporating soy sauce as an ingredient. Beatson started
out by publicizing soy sauce through creating recipes to
go on the labels and neck hangers of bottled Kikkoman
products. Today, however, publicity on all five products
(Soy Sauce, Lite Soy Sauce, Teriyaki Marinade &
Sauce, Teriyaki Baste & Glaze, and Stir-Fry Sauce) is
supplemented by a monthly distribution of recipes and
articles to food editors of metropolitan newspapers, as
well as regular mailings to suburban and rural papers.
251. Product Name: Wild Baked Tofu (Teriyaki, Savory,
Mexican, and Veggie?).
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1988?
How Stored: Refrigerated.
New Product–Documentation: On sale in Berkeley.
1988. Aug. 30. Labels (attached to Wildwood letterhead)
sent by Bally Bramblett of Wildwood. 1990. Each is 3.12 x 3
inches and printed in three colors. Across the bottom of each
is an illustration of birds flying over wild woods.
252. Product Name: San-J Gold Label Tamari
(Traditionally Brewed Gourmet Soy Sauce, Made from
Whole Soybeans and Wheat Free), Black Label Tamari
(Made from Defatted Soybean Grits), Teriyaki Sauce, and
Szechuan Sauce.
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 2880 Sprouse Dr., Richmond, VA
23231. Phone: 800-595-9545 or 415-821-4040 (Perelman).
Date of Introduction: 1989 February.
Ingredients: Gold label: Whole soybeans, water, sea salt
[and alcohol].

Wt/Vol., Packaging, Price: 5.07 fluid oz (150 ml)
dispenser, 10 fluid oz bottle, 20 fluid oz (592 ml). The 10 oz
Gold Label retails for about $2.29, and the Black Label for
about $1.99 (13% less).
How Stored: Shelf stable.
Nutrition: Gold label: Per 1 tbs.: Calories 11.34, protein
1.84 gm, carbohydrate 1.06 gm, fat 0 gm.
New Product–Documentation: These products, formerly
imported from Japan, are now all made in America at the
new San-J plant in Richmond, Virginia. The basic San-J
tamari started to be made in America in Oct. 1988 and
is expected to be available by Feb. 1989. Specialty Food
Merchandising. 1988. Oct. “Japanese seasoning now brewed
in U.S. San-J Tamari is already being used as an ingredient
in the foods of such major U.S. packers as Campbell, HuntWesson, Stauffer, and H.J. Heinz.”

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 97

Ad (½ page color) in Food Distributors Magazine. 1989.
Jan. And Feb. p. 80 “Family Planning.” Shows black-label
tamari, low-sodium tamari lite, and Szechuan sauce.
Article in Food & Beverage Marketing. 1989 Jan. p. 38.
“Tamari comes to the states.”
Ad (2.4 by 11 inches, color photo) in Cooking Light.
1989. Jan/Feb. p. 24. “Ancient remedy for tired recipes...
The most contemporary cooks are using San-J Tamari in
everything from stir-fry to nouvelle cuisine. Tamari, the
original soy sauce of Japan, enhances flavors naturally
and reduces sodium by up to 30% when used in place of
salt.” Shows a bottle of gold label tamari against a purple
background. Also in Bon Appetit. Jan. 1990.
Ad in Natural Foods Merchandiser. 1989. March. p.
54. “The gold standard.” This is the new product, made in
America, with a gold label. Also run in Vegetarian Times.
1989. April. p. 3.
Interview with John Perelman, VP Sales and Marketing,
San-J. 1990. Jan. 25. The Gold Label and Black Label
tamari, made in America, first became available in Feb. 1990.
The reformulated Teriyaki Sauce and Szechuan Sauce, made
with American-brewed tamari, were introduced to the market
in April 1989. See also separate record for this interview.
Ad in Vegetarian Times. 1990. March. p. 17. “Ancient
remedy for tired recipes.” (Different from that cited above).
“More cooks are discovering the extraordinary benefits of
traditional tamari soy sauce.”
Two labels each sent by Misako Binford of San-J
International. 2012. May 14. The black label now reads:
“Tamari: Gluten Free Soy Sauce. 10 fl. oz. Made with 100%
soy.” Two logos on the front panel: (1) Non GMO Project
verified. (2) Certified Gluten Free. “Contains 28% less

sodium than regular tamari.” She notes: Product introduced
1987 or before. Imported.
253. Florida Grocer (Miami). 1989. Kikkoman says–Start
the (Chinese) New Year off right! Feb. [1 ref]
• Summary: Kikkoman has just published a new 96-page
cookbook [titled Kikkoman Oriental Cooking]. The article
outlines Kikkoman’s extensive TV and print ad campaign
including (1) inserts in leading women’s magazines to
reach 35 million households, (2) sponsorship of 26 shows
in the Yan Can Cook Show series on PBSTV broadcast in
150 markets, (3) sponsorship of Yue Sai-Kan’s cable TV
series ‘Looking East’ in Feb.-April, 875 30-second spots
featured in a Chinese New Year flight and a fall flight, (4) 72
insertions in 22 magazines to reach 528 million readers, 6
times a year.
Kikkoman soy sauce “has always been made
naturally, without any artificial ingredients” [How about
preservatives?]. Kikkoman Soy Sauce is the market leader,
with over 50% of the market share. With a 25% annual
growth rate, Soy Lite is the fastest growing product in the
Kikkoman family. Teriyaki Baste & Glaze dominates the
category with a 75% market share; Stir-Fry Sauce has over
80% market share. Sweet & Sour Sauce is also doing well.
254. Dillon, Patricia. 1989. Ethnic ingredients: Mexican and
Italian dominate. Food Engineering 61(1):73-76, 81. Feb.
• Summary: According to Business Trends Analysts, the
retail Oriental foods segment of the ethnic foods market
grew at 13.5% in 1977-82, at 9.6% in 1982-87, and at 8.7%
in 1987-96 (estimated). In each time period it grew faster
than the industry average. In 1987 Oriental foods accounted
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for 8.5% of the total retail ethnic foods market, compared
with 40.9% for Italian foods, 24.6% for Hispanic foods, 14%
for Pizza, and 12% for Italian sauces. “Retail sales of oriental
foods for 1988 totaled $255.5 million, an increase of 3.7%.
As Americans continue to develop their tastes in oriental
foods, many are passing up soy sauce for teriyaki sauces.
Traditionally, it is made from equal parts of soy sauce, sake
and sweet sake. Teriyaki and other sauces showed the most
dramatic increase within the oriental food category growing
15% from 1987 with sales totaling $38 million for the first
ten months of 1988, says SAMI (Selling Areas Marketing
Inc.). Soy sauce demonstrated a more modest growth of
4.2% with sales of $48.6 million for the same period...
“Oriental cooking incorporates much of U.S. current
concerns for nutritious food that can be quickly and
conveniently prepared. As John Gill of McCormick notes,
fresh is the key word. The produce department has proven
to be the most exciting area in the supermarket today. A few
years ago, it was thought that frozen foods were going to
decimate fresh produce, but that hasn’t occurred.’”
255. Spitzler, Andrew C. 1989. Tasty tofu tailored to tempt
trier’s tongues: Silver Spring pair test market new dishes for
national campaign. Washington Business Jouranl (McLean,
Virginia). April 3. p. 1, 33.
• Summary: Edward H. Walker and Andrew J. Wilks (shown
in a photo) of Tofoods hope to make tofu into a household
and institutional dietary staple. “Tofu is often ridiculed as
being rubbery, tasteless and just plain unappetizing...
“Tofoods is seeking about $2 million in venture capital
to market its products to retailers and institutions such as
hospitals and elderly service organizations. So far, the two
partners have commitments for $500,000... The idea for
Tofoods came to Walker and Wilks while they were comanaging a restaurant at a health resort in the Catskills...
“The pair raised $300,000 from friends, family and
themselves, relocated to Silver Spring and formed Tofoods
in 1986. During 1986 and 1987 they test-marketed the
frozen dinners they had developed. People responded well
to such frozen entrees as sweet and sour tofu, tofu teriyaki
and barbecued tofu. Tofoods sold $100,000 of their products
in 44 states, mostly in kosher and natural food markets.”
One company watching Tofoods progress is 50-year old
Worthington Foods Inc. of Worthington, Ohio, the largest
manufacturer and distributor of soyfoods in the USA, with
$50 million is sales last year.
256. Product Name: Sa Bean Prepared Soybeans (Fully
Cooked) [Chocolate, Strawberry, Coconut, Praline, or Plain].
Manufacturer’s Name: Sa Bean (Inventor & Marketer).
Manufacturer’s Address: 2211 Ala Wai Blvd. #2410,
Honolulu, Oahu, HI 96815. Phone: 808-923-9663.
Date of Introduction: 1989 July.
Ingredients: Soybeans, water, pineapple juice, guava nectar,

citric acid, spices.
Wt/Vol., Packaging, Price: 10 lb.
How Stored: Refrigerated.
New Product–Documentation: Label. 1989. 6.25 by 5.25
inches. Blue on white. Self adhesive. “Use: Add to soups,
salads, vegetables, entreés, desserts, sauteed mushrooms.
Not recommended for use in candies. Caution: To prevent
dehydration in further cooking, avoid hot dry air! Cover
completely in paté, casserole or meatloaf to retain vital
moisture content.”
Talk with and letter from Jerry Saub. 1989. Aug. 21.
The patented process (U.S. Patent 4,601,910) by which these
soybeans are prepared “drastically reduces cooking time
and simplifies processing to allow very rapid production
of an extraordinarily wide variety of flavors in uncrushed
soybeans...’Prepared Soybeans’ are used by chefs at
Hawaii’s finest hotels and restaurants.” Larry Higashi, chef
at Nicholas, Nickolas (808-955-4466), helped to develop an
improved process without any noticeable pineapple smell.
2 page leaflet (1989) describing composition and
features of the product. “Fully cooked. Ready for instant
use. No salt. No cholesterol. Contains the health producing
Lactobacillus. For superb nutrition in entrees, serve chicken,
beef, or fish with soybeans and a teriyaki or other light sauce.
These versatile soybeans are wonderful in salads, soups,
desserts, or with vegetables.
“Sa Bean–Prepared soybeans. The most fragrant of the
many processes suggested in this patent is the fast process
using guava in the initial stage and pineapple in the final
stage. I recommend placing soybeans prepared in this
manner in a large brandy snifter. Before tasting, swirl the
aroma. Sniff gently. Play with this awhile. Breathe deeply.
For tasting, I suggest a large container of these soybeans in a
salad bar.”
“First taste the soybeans alone. Savor the rich nutty
flavor. Then add a single salad dressing. Consider. Proceed
slowly. Try more and more complex mixtures. You will
discover that these are truly gourmet soybeans. Add enough
cayenne pepper and jalapeno cheese and you’ll have a salad
that will surprise and delight you.”
Soyfoods Center product evaluation. 1989. Aug. 23.
We found little or no beany flavor from the new process,
but we felt all flavors were undercooked and too crunchy;
we feel properly cooked soybeans should be soft enough to
crush easily between the thumb and ring finger. All flavors
were quite sweet. We liked the coconut flavor best (try atop
pineapple ice cream for a do it yourself piña colada). The
chocolate was reddish-purple with a weak chocolate flavor.
Information about the effect of the process on flatulencecausing oligosaccharides would be useful.
Spot in Food Engineering. 1989. Oct. p. 50. “Soybeans
from new process developed.” R.M. Sperber. 1989. Food
Processing. Dec. p. 58. “Soybean process yields new product
applications: Taste and odor neutralized.”
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257. Product Name: Soy Deli Tofu Burgers [Barbecue
Style, Cajun Spice, Curry Spice, Garden Style, Italian Spice,
Original, Taco Spice, Tofu-Tempeh, or Teriyaki].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1989 July.
Wt/Vol., Packaging, Price: 6.1 oz.
How Stored: Refrigerated.
New Product–Documentation: Ad, quarter page blackand-white, in Whole Foods. 1989. Sept. p. 132. “Make a
healthy choice. New! From Soy Deli. The original organic
tofu burger. Nine organic meals in a minute. Strengthen your
health food line with the nine new international flavors of
Soy Deli organic tofu burgers. All natural ingredients, no
preservatives, made from the finest nigari tofu. Pre-cooked
with a delicious blend of natural spices. Simply heat and
serve, or add to your favorite recipes in place of meat. Good
shelf life. High protein, low sodium, no cholesterol, meat or
dairy products. Refrigerated or frozen.” A photo shows the
label. Note: Quong Hop & Co. first introduced a tofu burger
in Jan. 1979.
Talk with Ben Lee of Quong Hop. 1989. Sept. 1. These
products were launched in July 1979. The full-color label is
printed using a 6-color process. The company hopes the new
product will make the transition to the typical deli case in
delis; they are not shooting for the deli case in supermarkets.
Soyfoods Center product evaluation. 1989. Sept. 9. Soso. Quite dry and crumbly, not juicy. Poor cohesiveness.
No instructions for cooking in microwave oven. Flavors
are okay, but what is the need for so many? It is not clear
whether or not the product is fried.
Spot in Whole Foods. 1989. Nov. p. 83. Available in 9
international flavors. “The burgers are pre-cooked in higholeic safflower [oil]... contain no meat or dairy products.” Ad
(5 by 7 inches, black and white) in Whole Foods. 1990. Feb.
p. 36. “Make a healthy choice. New! From Soy Deli. Nine
organic meals in a minute.” Lists the 9 flavors.
258. Product Name: Tofu Life Naturally Smoked Tofu.
Renamed Tofu Life Original in about 1994.
Manufacturer’s Name: North Coast Finest Inc. Renamed
North Coast Distributors in July 1993.
Manufacturer’s Address: Soquel, California.
Date of Introduction: 1989 July.
Ingredients: Organic tofu, shoyu (a soy sauce), fresh
ginger, garlic, herbs and spices.
Wt/Vol., Packaging, Price: Vacuum packed. Retails for
$1.66 for 0.30 lb (5/92 Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 1992.
May 1. 2.5 by 1.5 inches. Blue letters on white. Self

adhesive. “Naturally smoked. No artificial ingredients, no
colorings, no liquid smoke flavoring.” Packed on April 30.
Sell by June 9. Tried to phone company on 4 May 1992 but
two phones numbers were no longer in service: 408-4621634, and 408-763-1441.
Talk with Hanan Onn. 1992. Dec. 10. His company
started making smoked tofu in Soquel in about July 1989.
He purchased his tofu from Buddy Hamel of Clearway.
In Oct. 1991 he moved the company to 381-P Pine St. in
Watsonville, California. Then in June 1992 he moved to his
present location at 2655 Cloverdale, Concord, California.
Phone: 510-798-4393 or 510-944-0599. His name is Israeli
and he belongs to a Kibbutz in Israel. The Kibbutz, which
now makes fruit juices, is looking to diversify into new food
products and may consider soyfoods.
Call from Onn. 1993. April 13. He is planning to
relocate his business making smoked tofu in Benicia.
Call from Onn. 1994. July 14. About a year ago he
changed the company name to North Coast Distributors. He
is now located at 1717 Solano Way, Concord, CA 94520.
Phone: 510-798-4393. He is disappointed that Buddy Hamel
of Clearway started making smoked tofu like his last year.
He started making his own tofu 1 month ago. He hopes to
introduce a new Tofu Pâté soon.
Product with Label purchased at Diablo Foods in
Lafayette, California. 1997. May 28. New label: 3.5 x
5 inches. Red, brown, green, and black on white. One
illustration on the front panel shows a cornucopia at the base
of a vertical sheaf of grain. Another shows three soybean
leaves and two pods. The border is bamboo. “No artificial
ingredients. The gourmet alternative for meat and cheese.
Firm.” 6 oz vacuum pack retails for $2.99. Label copyright
by NCD 1995. Chof-K kosher pending. Note: The company
is now located in Benicia but the label says Concord.
Product with new label, leaflet, and sandwich brought to
Soyfoods Center by Hanan Onn. 2006. Feb. 14. Ingredients:
Organically grown soybeans, water, natural calcium sulfate
(natural hardening agent), shoyu (water, wheat, soybeans,
salt), fresh ginger, garlic, lemon juice, herbs and spices.
Contains 15-18 gm of protein per 100 gm of tofu. 50-55 days
shelf life unopened and refrigerated. Soyfoods Center taste
test: Flavor, texture, aroma: All 10. Among the smoked tofu
types, the best sellers are: (1) Original. (2) Lemon-Garlic. (3)
Hot Teriyaki. All are now priced at $2.99 at Whole Foods.
259. Product Name: Spring Creek Baked Tofu [Barbeque,
Teriyaki, Cajun].
Manufacturer’s Name: Spring Creek Natural Foods.
Manufacturer’s Address: 212-C East Main St., Spencer,
WV 25726. Phone: 304-927-1815.
Date of Introduction: 1989 September.
How Stored: Refrigerated.
New Product–Documentation: Leaflet sent by Richard
Rose from Natural Products Expo East at Philadelphia,
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Pennsylvania. 1989. Sept. Single sided, blue on beige.

262. Kikkoman Oriental cooking. 1989. Publications
International Ltd., 7373 North Cicero Ave., Lincolnwood, IL
60646. 96 p. Illust. Index. 28 cm.
• Summary: This full-color cookbook features 125 recipes
using Kikkoman’s full line of Oriental sauces. The book was
published in two formats. The first was a small magazine
format published in Jan. 1989, for sale at supermarkets
during Chinese New Year. The second, published in Nov.
1989, was a larger size (28 cm tall), spiral bound on glossy
paper with many color photos, for sale at bookstores. Both
were 96 pages. Kikkoman supplied all the recipes.
Contents: Kikkoman brings the Orient home. Appetizers.
Beef. Pork. Poultry. Seafood. Side dishes.
A color photo shows the following products, and they
are used with their brand names in the recipes: Kikkoman
Soy Sauce, Lite Soy Sauce, Teriyaki Sauce, Teriyaki Baste &
Glaze, Stir-Fry Sauce, and Sweet & Sour Sauce. Tofu is used
in one recipe (p. 46).

Hawaii as laborers in 1868. The S.S. City of Tokio brought
a group of 944 contracted laborers, Kanyaku Imin, on
February 8, 1885; and by 1924, 220,000 workers had arrived
to become residents of these islands. Thus began the legacy
of Japanese in Hawaii” (p. 21).
One chapter, titled “Tofu ryori (Bean curd dishes)”
(p. 177-92) contains the following recipes: Hiya yakko
(Cold tofu, with “2 blocks ‘kinu’ tofu). Arare tofu (Fried
tofu cubes). Agedashi tofu (Deep fried tofu). Takigawa
tofu (Jellied tofu strips). Soba dofu (Buckwheat soybean
curd). Ken chu / Ken cho (Meatless or shojin food). Iri
dofu (Sauteed tofu). Papaya chanpuru (Tofu stir-fry with
vegetables). Moyashi chanpuru (Tofu with bean sprouts).
Gan modoki / Hiryozu (Deep fried tofu balls). Tofu loaf.
Tofu patties. Okara / Unohana iri (Seasoned soybean lees
[okara]). Shira ae (Vegetables with tofu dressing). Yudofu
(Simmered soybean curd).
For kinako (roasted whole soy flour) see: Rice ball with
kinako (variation of Ohagi, p. 230). Kinako mochi (variation
of mochi, p. 232).
Other soy related recipes Tori dango no teriyaki
(Teriyaki chicken dumpling, with shoyu, p. 41). Ika no
su-miso (Squid with miso dip. p. 42). Satsuma jiru (Miso
soup with pork and vegetables, p. 68-69). Miso shiru (Basic
soybean paste soup, p. 70). Sushi no gu (Ingredients for
sushi, incl. Koya-dofu {Dried bean curd} preparation, p.
93). Inari zushi (Cone sushi, with “12 aburage {deep fried
tofu or bean curd},” p. 98). Aburage mochi (Fried bean curd
with mochi, p. 115). Oden (Vegetables, seaweed & fishcake
simmered in fish broth, with “3 aburage,” p. 116). Sukiyaki
(Meat & vegetables cooked in sauce, with “1 block tofu,
cut in 1-inch cubes,” p. 117). Basic teriyaki sauce No. 1 &
2 (p. 127). Niku no teriyaki (Meat teriyaki, p. 127). Shibi no
misoyaki (Tuna broiled with soy bean sauce, p. 132). Tako
no teriyaki (Barbecue octopus, p. 134). Tori no misoyaki
(Chicken with soybean paste, p. 137). Stuffed miniature
aburage (Fried bean curd, p. 147). Miso no ankake (Soybean
paste sauces, p. 149). Kuromame (Black soybeans, p. 151).
Hijiki to aburage no irini (Stir-fried seaweed & fried bean
curd, p. 153). Butaniku miso ni (Pork with miso, p. 154).
Aburage namasu (Fried bean curd salad, p. 201). Ingen no
miso ae (String beans with miso dressing, p. 202). Fudanso
no shira ae (Tofu & swiss chard salad, p. 202). Kyuri no
sumiso ae (Cucumber with vinegar-miso sauce, p. 204). Tofu
salada (Soybean curd salad, p. 205). Misozuke (Vegetables
pickled in miso, p. 212). Address: Honolulu, Hawaii.

263. The legacy of the Japanese in Hawaii: cuisine. 1989.
[Honolulu, Hawaii]: Japanese Cultural Center of Hawaii. 248
p. Illust. (some color). Index. 26 cm.
• Summary: A spiral bound book. “The simple elegance
of Japanese cuisine sets it apart from other ethnic foods of
Hawaii.” It is a “culinary art.”
“The first group of Japanese, the Gannen-Mono, came to

264. Perelman, John. 1990. San Jirushi shoyu and tamari
(Interview). SoyaScan Notes. Jan. 25. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: The shoyu made at the Richmond, Virginia,
plant (which contains only 20-30% wheat) became available
for sale in Jan. 1990. San-J does not promote this product;
the company sees its identity as a tamari brewer, where

260. Product Name: Tofu Burgers, Teriyaki Burgers, Miso
Burgers, Tofu Nuggets [Plain, or Barbeque].
Manufacturer’s Name: La Soyarie.
Manufacturer’s Address: 25 rue St. Etienee, Hull, QUE,
J8X 1H5, Canada. Phone: 613-235-5356.
Date of Introduction: 1989 October.
Ingredients: Incl. tofu, soy sauce.
How Stored: Refrigerated.
New Product–Documentation: Soya Bluebook. 1989. p.
102-03. Contact: Koichi Watanabe, President.
SoyaCow Newsletter. 1994. July/Sept. Mr. Koichi
Watanabe is president of La Soyarie in Hull, Quebec.
261. Levey, Robert. 1989. Japanese restaurant better than
ever. Boston Globe. Nov. 2. p. 4.
• Summary: A review of the Japanese restaurant Roka on
Massachusetts Ave. near Harvard Square. “You may meander
around on the appetizer menu with some satisfying results.
Under the ‘offbeat category,’ consider the edamame, a bowl
of Japanese green soy beans blanched in salted water and
served cool. You pick up the whole pod, squeeze out the
round soy beans and munch them like a party snack.”
A salmon entree with teriyaki sauce was also served, as
was grilled eel seasoned with a “traditional slightly sweet,
thickened soy sauce...” Address: Globe staff.
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they are the world’s biggest company. The gold label and
the black label first became available during the 4th week
of February 1990. The Szechuan Sauce and Teriyaki Sauce,
reformulated using American-made tamari, became available
in April 1989. Tamari Lite is still imported from Japan
in drums and bottled in Richmond; the company has not
yet installed its desalinization equipment in America, and
probably won’t until at least 1991.
The tamari now brewed in America is much different
in character and taste than the one particular tamari that
they imported previously from Japan. They make numerous
varieties of tamari in Japan, and the one imported to America
had a very high solids content and is thus thicker and darker
(closer to back than red), and has a much stronger flavor.
After the moromi has finished aging, it has to be shoveled
out of the vats; it is too thick to be sucked out. When the
milder U.S.-made tamari was introduced, some of the many
consumers who had been using the thicker imported product
were upset. Therefore San-J is re-introducing the imported
product under the name “Imported Whole Soybean Tamari:
Wheat-free Soy Sauce.” It will only be sold in a 20-ounce
bottle. It will be a really strange looking bottle and label. The
big red dot is not on the label. It will available the third week
of March 1990.
San-J is vigilant about keeping their Gold Label out of
supermarkets. A little of the Black Label (made with hexane
defatted soybean meal) is sold in natural food stores to any
store that wants to carry it. Concerning the waste oil from
making tamari from whole soybeans, San-J needs a special
license to dispose of it.
San-J has gotten three types of feedback on their U.S.
made products, though much less feedback than they had
expected (maybe one letter every 2 weeks): (1) Some people
liked the imported, thicker better than the Gold Label.
(2) Some were upset that San-J would make tamari with
hexane-defatted soybean meal. (3) Tree of Life now sells a
real wheat-free tamari that they are probably buying from
Mansan or Marusan. They are promoting it as the “real”
thing, rather than a new American-made product. (4) Some
are upset that grain alcohol (from corn) is being added to all
San-J products as a preservative. Tamari Lite has the most
since it contains less salt. The brewmaster, Mr. Yamamoto,
has worked in shoyu breweries as well.
The major brands of imported traditional shoyu are Tree
of Life, then Westbrae or Eden (Marushima). Address: San
Francisco, California. Phone: 415-821-4040.
265. Product Name: Tofu Burgers (Tandoori, Tikka, and
Teriyaki).
Manufacturer’s Name: Regular Tofu Co. Div. of Haldane
Foods Group.
Manufacturer’s Address: 25 Hayhill, Sileby Road, Barrow
upon Soar, Leicestershire LE12 8LD, England. Phone:
050981-6611.

Date of Introduction: 1990 April.
Wt/Vol., Packaging, Price: Two x 3 oz burgers per unit. 12
units per case. Wholesales for £6.75. Retails for £0.75 per
unit.
How Stored: Refrigerated or frozen.
New Product–Documentation: SoyaFoods (ASA, Europe).
1990. 1(1):3.
Haldane Foods Group. 1990. “Twenty-one Today.
Twenty-new and exciting products launched at Helfex
alone.” At least 12 of these are soyfood products.
266. Vanka-Kawat B.V. 1990. Topmerken in de Aziatische
levensmiddelen: Prijslist [The top brands in Asiatic foods:
Price list]. 3e v.d. Kunstraat 18, 2521 BB Den Haag,
Netherlands. 22 p. [Dut]
• Summary: The subtitle is “Import-Export Asian Food
Specialties.” Imported items are listed by country of origin.
Non-imported are listed by product type: China: Pearl River
mushroom soy, soy superior, and superior soy. Philippines:
Silver Swan soy sauce. Hong Kong: Best black soy, Best
light soy, Best soy light, Best soy sauce, Black soy, Black
soy yellow label, Hoi sin sauce Meechung, Taotjo bean
sauce. Japan: Akamiso, Kikkoman menmi, Kikkoman shoyu,
Kikkoman steak sauce, Kikkoman teriyaki sauce, Marukin
soy sauce, Morinaga silken tofu, Nagatani-en aka-miso,
shiro-miso, Teriyaki sauce. Ketjap: Ketjap kaki tiga, Ketjap
A, Ketjap ‘A’ manis, Ketjap benteng asin, Ketjap benteng
manis, Ketjap vital, Superior soy, Tiger brand soy, Yellow
label. Singapore: Salted soy beans sin sin, Taotjo bean sauce,
Taotjo flower brand, Taotjo taksan. Taiwan: Black beans
fermented [fermented black soybeans], Soy sauce ve wong,
Tahoe amigo, Tauge [bean sprouts]. Fresh products: Vacuum
packet fresh tofu. Fresh tempeh.
Note. This is the earliest Dutch-language document seen
(May 2022) that mentions silken tofu, which it refers to as
“silken tofu.” Address: The Hague, Netherlands. Phone: 070388- 88 04.
267. Product Name: Tofu Spicy, Tofu Teriyaki.
Manufacturer’s Name: Nutrisoy Pty. Ltd.
Manufacturer’s Address: 255 Forest Road, Arncliffe 2205,
NSW, Australia.
Date of Introduction: 1990 June.
Ingredients: Spicy: Organic soybeans, water, soy sauce,
sunflower oil, spices, herbs, natural nigari (magnesium
chloride).
Wt/Vol., Packaging, Price: 200 gm.
How Stored: Refrigerated.
New Product–Documentation: Labels with dates sent by
Tony Wondal of Nutrisoy. 2005. April 26. He started making
and selling these products in June 1990. Spicy: Yellow,
red, black and white on green. On the front are four small
Chinese characters.
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268. Fleming, Diana J. ed. 1990. Country Life vegetarian
cookbook: Delicious recipes from the kitchen of the Country
Life vegetarian restaurants. Family Health Publications,
13062 Musgrove Highway, Sunfield, MI 48890. 190 p.
Index. 23 cm.
• Summary: This book contains the most popular vegan
recipes from Country Life vegetarian restaurants. In 1966
the first Country Life Restaurant opened its doors in Grand
Rapids, Michigan. Today the 15 Country Life Restaurants,
though all independently owned and staffed by Seventh-day
Adventists, “share a common commitment to serve delicious,
wholesome, 100 percent vegetarian food. They are also
dedicated to furnishing educational programs, to ministering
to the needs of the community, and to providing a relaxed,
Christian atmosphere as a refuge for customers from the
stresses of the work-a-day world.” A list of the addresses and
phone numbers of the 15 County Life restaurants (10 in the
USA, 3 in Europe, and 2 in East Asia) is given on page 4.
“Soy or nut milk” is called for in many recipes
throughout this book. Soy-related recipes include: Soy-oat
waffles or pancakes (p. 20). Carob-banana tofu topping (p.
25). Tofu-pineapple “cottage cheese” (p. 28). Soy raisin
puffs (with cooked whole soybeans, p. 35). Fluffy soy-corn
muffins (p. 36). Scrambled tofu (p. 38). Chipped tofu (p.
39). Tofu cheese rarebit (p. 40). Tofu potato latkes (p. 41).
Soy whipped cream (#1-#3, p. 60-61). Tofu whipped cream
(p. 61). Tofu orange whipped cream. Tofu cheesecake (p.
66). Carob tofu cheesecake. Tofu loaf (p. 73). Kidney bean
and tofu pie (p. 83). Pasty (filled with frozen tofu, p. 84).
Soybean creole (p. 88). Tofu balls (p. 93). Lasagne (with
crumbled tofu, p. 94). Stuffed shells (with tofu, and soy
mayonnaise or soy sour cream). Eggplant Parmesan (with
tofu). Tofu cacciatore (p. 96).
Stir fry vegetables (with tofu, p. 103). Tofu foo young
(p. 105). Oriental medley (with tofu, p. 106). Walnut
cheese spread (with tofu, p. 108). Gluten and broth.
Teriyaki sauce (with soy sauce, p. 111). BBQ sauce (p.
112). Tofu “egg” salad (p. 118). Thousand island dressing
(with soy mayonnaise, p. 120). Olive dressing (with soy
base, or Soyagen, p. 121). Soy mayonnaise (#1 with soy
milk, #2 with soy base, #3 with Soyagen, p. 123-24). Tofu
mayonnaise (p. 125). Aioli or garlic mayonnaise #1 (with soy
milk). Soy sour cream (p. 126). Soy margarine (#1 and #2).
Tofu cottage cheese. Tofu tomato stars (p. 135). Sour cream
potatoes (with soy sour cream or mayonnaise, p. 139). Tofu
gumbo soup (p. 146).
Soy milk (#1 from soy beans, #2 from soy base, p.
149). Soy base (from soy flour, p. 150). Basic nut milk (with
cashews, walnuts, filberts, or Brazil nuts, and honey or dates,
p. 151). Cashew-pear milk (p. 152). Half and half (with
cashews and almonds). Almond milk supreme... plus many
other nut and fruit milks.
One innovative ingredient in many recipes is “Lecithinoil slicker: This is a replacement for products such as Pam,

a food release spray. Pour 6 parts oil, not olive, peanut or
sunflower, into a jar with 1 part liquid lecithin. Cover tightly
and shake well. Keep at room temperature. Do not use
lecithin granules. Measure oil first then use the same utensil
to measure lecithin to help prevent sticking of lecithin on
utensil.”
At the end of the book are several very interesting
chapters: “The protein myth: When too much of a good thing
is a bad thing,” by M.G. Hardinge and W.C. Andress. One
very interesting table (taken largely from G. Bunge 1902)
shows that the longer it takes for a baby animal to double its
birth weight, the lower the protein content of the mother’s
milk. Humans, with 1.4% protein in the milk, take 180 days
(the longest). Cats, with 9.5% protein in the milk, take only
7 days (the shortest). A second chapter is titled “Dietary fat–
good or bad?,” by Bernell E. Baldwin. Address: Michigan.
269. Business Trend Analysts, Inc. 1990. The market for
salad dressings, sauces and condiments. 2171 Jericho
Turnpike, Commack, NY 11725. 275 p. Price: $895.
• Summary: This is an update of the 1988 edition. Sauces
include the following table sauces: Ketchup, meat (incl.
steak, worcestershire, vegetable, and seafood sauces),
barbecue, Mexican (incl. chili, taco, enchilada, etc.),
prepared mustard, and soy and teriyaki. Gravies, dips, and
dry sauce mixes are not included. Ketchup is the largest
segment. Address: Commack, New York.
270. Shurtleff, William; Aoyagi, Akiko. 1990. Tofu &
soymilk production. 2nd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
11. 28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the copyright page, on page 14 (Soyfoods
Association in now located at Bar Harbor, Maine), and
back cover of both paperback and hardcover editions (new
ISBN for each). Address: Soyfoods Center, P.O. Box 234,
Lafayette, California 94549.
271. Product Name: Mandarin Soyfoods Garden Patties
[Bar-B-Que, Cajun, and Teriyaki].
Manufacturer’s Name: Mandarin Enterprises Ltd.
Manufacturer’s Address: 11031 Bridgeport Rd. #107,
Richmond, BC, V6X 3A2, Canada.
Date of Introduction: 1990.
Ingredients: Bar-B-Que: Tofu (organically grown soybeans,
water, magnesium chloride [purified nigari]), brown rice,
soybean fibre [probably okara], soy grits, brown rice flour,
fresh onions, fresh carrots, fresh celery, fresh green peppers,
crushed tomatoes, sesame seeds, rice syrup solids, sea salt,
spices, tomato powder, powdered fruit solids, sunflower oil,
smoke and spice extracts, natural flavor, spinach powder.
Wt/Vol., Packaging, Price: 2 patties. 170 gm (6 oz).
Pinched ends box.
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How Stored: Refrigerated or frozen.
Nutrition: Per 100 gm.: Calories 255, protein 10.3 gm,
carbohydrates 27 gm, fat 6.0 gm (polyunsaturates 3.7 gm,
monounsaturates 1.1 gm, saturates 0.6 gm, cholesterol 0 mg),
dietary fiber 2.2 gm, sodium 1050 mg, potassium 425 mg.
New Product–Documentation: This is the line extension
of 3 products launched in 1989. Talk with Gerry Blanchard
of Natural Promotions, Vancouver, BC, Canada. 1992. Jan.
22. His company developed the packages / labels for these
products. Mandarin now has 10-11 distributors in the USA.
Six flavors are now available.
Label for Bar-B-Que sent by Gerry Blanchard. 1992.
Jan. 22. 7 by 5.5 inches. Paperboard sleeve. Red, brown, and
dark green on tan and light green. Illustration of a tofu burger
with trimmings between buns, surrounded by a tomato, green
pepper, celery stalk, and sliced onion. Silhouette of a cowboy
riding a horse and swinging a lasso. “Ready in 3 minutes.
Prepared with tofu, savoury herbs & vegetables. Cholesterol
free. Microwaveable. Heat and serve.” Called “Pâtés
Jardinières” in French.
Two leaflets for all 6 Mandarin patties also sent. One
shows a huge illustration of a burger with the 6 packages
below it. The other shows the six packages lined up in a
typical produce case. On the back is a list of ingredients and
nutritional composition for each flavor.
Ad in Vegetarian Times. 1992. April. p. 37. “Mandarin
Soy Foods. Since 1976 we have been committed to
producing the finest in great tasting soyfoods. For a free copy
of our newsletter “Soy News,” just circle our number below.”
272. Wagner, Lindsay; Spade, Ariane. 1990. The high road
to health: A vegetarian cookbook. New York, NY: Simon &
Schuster / Prentice Hall Press. xv + 288 p. Foreword by E.
Lee Rice. Index. 24 cm. [54 ref]
• Summary: Lindsay Wagner, whose lovely color photo
appears on the cover, first achieved widespread television
in the early 1970s as “The Bionic Woman.” Recently she
starred in the Academy-Award winning film The Paper
Chase. This vegan cookbook uses no meat, dairy products,
or eggs. A section titled “Raising the Dairy Question” (p.
13) discusses problems with milk and concludes: “A terrific
substitute for milk products comes from that little marvel, the
soy bean. Soy milk has the look and consistency of milk, and
some brands even taste like it. Try some on your breakfast
cereal, top your pies with our creamless Whipped Cream,
spread your sandwiches with eggless Mayo Spread and enjoy
Huevos-less Rancheros for brunch. You’ll never look at
another carton of milk.”
Chapter 4, “About the ingredients,” includes discussions
of Braggs Aminos, cold-pressed oil, kuzu, lecithin, miso,
mochi, nori, soy milk, soy sauce, tempeh, tofu. Soy-related
recipes include: Huevo-less rancheros (with tofu and soy
milk, p. 65). Vegetarian “salami” (with firm tofu, p. 8283). Mayo spread II (with soy milk, p. 88). Ginger tamari

dressing (p. 131). Creamy oil substitute (with soy milk, p.
134). Tofu sour cream (p. 134). Eden cheesy sauce (with soy
milk, p. 136).
Chapter 10 (p. 141-59) is titled “Entrées for the meat
lover”; most of the recipes are based on soyfoods: Marinated
tempeh (p. 141). Marinated tofu. Barbecued tofu or tempeh.
Tempeh marinade. Teriyaki tofu. Polynesian tofu. Tofu
piquant. Tofu ribs. Grilled tofu with summer vegetables.
Japanese eggplant and tofu Romano. Pecan herb loaf (with
tofu and soy flour). Easy tofu burgers. Easy easy burgers
(with Marinated tempeh or tofu). New Age Italian sausage
I (with Marinated tempeh and Marinated tofu). New Age
Italian sausage II (with Marinated tofu). Spicy tempeh stir
fry. Tofu cacciatore.
Lasagna with zucchini and mushrooms (in Light sauce
with soy milk, p. 166). Manicotti stuffed with zucchini and
tofu cheese (p. 175). Tacos (with Marinated tofu and tempeh,
p. 187). Eggplant al forno (with tofu, p. 213). Bananastrawberry tofu pudding (p. 231). Italian cheesecake (with
tofu, p. 243). Coconut-mocha cream frosting (with soy milk,
p. 260). Tofu fruit sauce (p. 261). Mock whipped cream
(with soy milk, p. 262).
An interesting last chapter titled “Afterword: Meat–We
can live without it! Here’s why” discusses the role of an
“animal-based diet” on destruction of the environment.
Address: 1. California; 2. Woodland Hills, California.
273. Atlas, Nava. 1990. Vegetarian celebrations: Menus for
holidays and other festive occasions. Boston, Massachusetts:
Little, Brown and Co. [xii] + 276 p. Illust. (by Atlas). Index.
24 x 19 cm.
• Summary: The recipes are organized by holiday, and the
main holidays are arranged chronologically: 1. The New
Year. 2. Valentine’s day. 3. Easter and St. Patrick’s Day, etc.
Soy related: Silken tofu pudding (p. 15). Chinese
cabbage with bean curd soup and mushrooms (with “½
pound tofu (bean curd), cut into ½-inch dice,” p. 78).
Tofu and potato kebabs (with “2 pounds firm tofu,” p. 98).
The vegetarian barbecue–Tofu, tempeh and seitan (with a
description and discussion of each, p. 106-08). Sweet and
savory grilled tofu. Grilled tofu teriyaki. Grilled tempeh
teriyaki. Sweet and savory grilled tempeh. Curried grilled
tempeh. Grilled seitan teriyaki. Seitan and grilled vegetables
teriyaki. Sweet and savory grilled seitan. Teriyaki marinade
(with “natural soy sauce,” p. 113). Tofu in black bean sauce
(with “1/3 cup fermented black beans, rinsed and chopped,”
p. 212-13. Note: They are made from soy beans). Soy and
honey nuts (with natural soy sauce and 4 cups shelled nuts–a
mixture of peanuts, cashews, and almonds is very good, p.
237-38). Tofu mayonnaise (p. 257).
274. Sushi Arlington Japanese restaurant. 1991. Valentine’s
special: Dinner for two only $12.95 (Ad). Fort Worth StarTelegram (Fort Worth, Texas). Feb. 8. p. 119.
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• Summary: “Edamame (boiled soybeans), shrimp &
vegetable tempura, chicken teriyaki, chicken kara-age &
California roll.
“Served with salad and rice.”
Note: This ad also appeared on Feb. 10 (p. 313).
Address: 4101 W. Green Oaks Blvd.
275. Lesser, Peter; Elkin, Ed. 1991. History of Pacific
Soyfoods in Olympia, Washington (Interview). SoyaScan
Notes. Feb. 8. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Pacific Soyfoods was started by Peter Lesser
in 1981. Initially it was run out of the kitchen a collective
restaurant named Café a la Mode, located on 4th Avenue
in Olympia, Washington. They made tofu from scratch,
and used the okara from the tofu to make soysage, using
a version of the recipe published in The Farm Vegetarian
Cookbook. Initially these products were served in the
restaurant (the okara was used in sandwiches), but by
about June 1981, they had started delivering the Soysage
to the local food co-op and to 1 or 2 local grocery stores in
Olympia. When the restaurant was closed after a year of
operation, the wholesale accounts still wanted Soysage, so
Peter decided to keep the soy operation going and at that
time, in Feb. 1982, he coined the term “Pacific Soyfoods.”
Peter stopped making tofu and bought his okara from
a Korean-American tofu manufacturer named Boo Han
in Lakewood, Washington. In the spring of 1982, Pacific
Soyfoods’ landed its first wholesale account, Pacific Rim
(formerly known as something like C.C. Grain), a collective
wholesaler in Seattle, that delivered to the Puget Consumers
Co-op (PCC) in Seattle. Soon thereafter he started selling to
natural foods wholesalers, the first one based in Seattle and
the second one based in Portland, Oregon. Then in 1983 he
expanded his product line by adding to the Original Soysage,
Italian and Mexican flavor, and changed from a fresh Saran
wrap packaging to vacuum packaging. He expanded his
distribution into the San Francisco Bay Area, first through
Pacific Trading Co. (Mark Brawerman), then after he folded
[sic, relocated], Ben Lee at Quong Hop & Co. took over the
distribution. At one point, Quong Hop offered to set up at
plant in the state of Washington with Peter overseeing it, in
order to reduce freight to Washington. Island Spring also
distributed Peter’s products, and he would sometimes get
okara from them.
In about Nov. 1985 he introduced his first tofu burger,
the Earthling Tofu Vegetable Burger. He bought the tofu for
this burger from Boo Han.
On 1 April 1988 Peter sold Pacific Soyfoods to Ed Elin.
At that time the company made four soyfood products: three
flavors of Soysage, and Earthling Tofu Vegetable Burgers.
Peter left and started Northwest Natural Foods, which makes
Medallions, salmon or halibut patties/burgers with wild rice.
He tried many times to make a salmon & tofu burger but was

unable to get the right texture. (His phone number is now
206-866-9681.) Elin purchased his tofu and okara from Boo
Han’s, just up the road in Tacoma, Washington. About 12-15
months ago Boo Han changed hands; it is now named Hang
Yang, owned by Mr. Choy, a Korean-American, who does
not speak English–although his brother does. Hang Yang is
very aggressive and doing well; he just upgraded to a new
system.
Ed continued to make the same four products, and will
be getting new labels (with some color changes) next week
for two new flavors of burgers. To the Original Earthling,
they will add a Barbecued Earthling and a Teriyaki Earthling.
The Barbecued flavor should be on the market in late Feb.
and the Teriyaki in March. His business is “growing so fast
I can’t believe it.” His bestselling product is the tofu burger.
He has also become distributor for other companies outside
the region; he brings up and distributes Quong Hop’s entire
Soy Deli line. He plans to take on some tofu wieners and
the JSL line of egg roll wraps and won-ton skins. By midsummer he plans to have three of his own styles of tofu (soft,
medium, and firm) private labeled by Han Yang.
He fully services his own products in about 175
supermarkets on a weekly or bi-weekly basis. His big
accounts are Q.F.C. [Quality Food Centers, the big market
in Seattle], and Safeway. He sells only in supers, no
natural/health food stores. But he does sell his products
to companies that distribute to natural/health food stores,
such as NutriSource and the Mountain People’s Warehouse
down south. The business in natural food stores is too small.
Address: 2948 29th Ave. S.W., Building 2C, Olympia, WA
98502. Phone: 206-943-6234.
276. Product Name: Earthling Tofu Vegetable Burger
[Barbecued, or Teriyaki].
Manufacturer’s Name: Pacific Soyfoods.
Manufacturer’s Address: 2948 29th Ave. S.W., Building
2C, Olympia, WA 98502. Phone: 206-943-6234.
Date of Introduction: 1991 March.
Wt/Vol., Packaging, Price: 8 oz. or 16 oz.
New Product–Documentation: Talk with Peter Lesser of
Northwest Natural. 1991. Feb. 8. He plans to introduce these
two new products in Feb. and March (respectively) 1991.
277. Smoky Mountain Natural Foods. 1991. Fall/Winter
1991. Natural foods price list [Mail order catalog]. 15 Aspen
Court, Asheville, North Carolina 28806. 23 p. 28 cm.
• Summary: This is a “Catalogue of natural foods, body care
and home products for a healthier, more natural way of life.”
This mail-order company, which began operation in Jan.
1991, sells products made by other companies; it does not
do any manufacturing and does not have its own brand on
any products. Their specialty is macrobiotics products, and
they buy their Japanese imports from Macrobiotic Wholesale
Co. They sell miso (Miso Master American Miso, Mitoku
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Japanese miso, Traditional Foods domestic miso, and instant
miso soups from Edward & Sons), black soybeans and
azuki beans (organic are grown in the USA, non-organic
from Hokkaido), sea vegetables, soy sauce (San-J shoyu
and tamari, Mansan tamari, Sakae shoyu, Johsen shoyu),
San-J teriyaki sauce and Szechuan sauce, Nasoya dressings
and Nayonaise, Natto miso chutney, Sesame miso sprinkle,
Tekka condiment (jar or bag), jinenjo tekka, MMB [Mitoku
Macrobiotic, a premium brand] organic farmhouse tekka,
seitan, MMB traditional dried tofu, Tofu burger, scrambler,
and stroganoff, Sweet Cloud sesame miso munchie, Sweet
life miso candy.
John Troy is not connected to this company, nor is John
Belleme; John is the wizard, and now he makes sauces from
the Wizard’s Cauldron. He also works with John Belleme at
Traditional Foods making seitan. Address: North Carolina.
Phone: 1-800-926-0974.
278. Hartford Courant (Hartford, Connecticut). 1991. Top
restaurants of 1991. Dec. 19. p. 76.
• Summary: No. 5 is Murasaki, in Simsbury.
“If you’ve ventured out only to those Japanese
restaurants where they juggle salt and pepper shakers, let
Murasaki show you how delicious authentic Japanese food
can be.
“Start with Edamame, salted soybean pods that are
positively addictive. Try a Simsbury Roll at the first-rate
sushi bar, or enjoy Teriyaki dishes or one of the deep-fried
offerings such as Tempura or Tonkatsu. The staff goes out
of its way here. (Murasaki is at 10 Wilcox St., Simsbury;
telephone: 651-7929).”
279. Product Name: Seitan [Syrian Spice, Hungarian
Peppercorn, Pepperoni Style, and Lemon Teriyaki flavors].
Manufacturer’s Name: Vegan Epicure.
Manufacturer’s Address: 210 Park Place, Ithaca, NY
14850. Phone: (607) 272-0432.
Date of Introduction: 1991.
Ingredients: Pepperoni: Wheat gluten, shoyu (water, soy
beans), apple cider vinegar, fennel seed, spices.
Wt/Vol., Packaging, Price: Vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Spot in Vegetarian Journal.
1994. March/April. p. 27. Talk with Susie Gutierrez,
founder and owner of Vegan Epicure. 1994. March 11. She
introduced these flavors in 1991.
Product and Label for Pepperoni Style sent by Susie
Gutierrez. 1994. March 14. 3.75 by 2.25 inches. Black on
red. 16 oz. This is a dark brown log of seitan, 2½ inches in
diameter and 7½ inches long. Also sent product and same
size Label for Hungarian Peppercorn Seitan. Black on
orange-yellow. 8 oz. Ingredients: Water, wheat gluten, shoyu
(water, soybeans), spices, apple cider vinegar, red wine
vinegar, lemon juice, black peppercorns. Each little cylinder

is 1 inch in diameter and 3 inches long.
Also sent product and same size label for Lemon
Teriyaki Seitan. Black on blue. 8 or 16 oz. First sold Feb.
1991. Ingredients: Water, wheat gluten, shoyu (water,
soybeans), apple cider vinegar, red wine vinegar, lemon
juice, spices. Each slice is 3 by 8 by 1/8 inch thick. Label for
Syrian spice is black on green. First sold Feb. 1991.
280. Passmore, Jacki. 1991. The encyclopedia of Asian food
and cooking. New York, NY: William Morrow. 320 p. Illust.
by Jan Smith. Index. 24 cm. [44 ref]
• Summary: The most complete book of its type seen
to date (May 2010), with many helpful cross references
(although sometimes flawed). Soyfoods are mentioned
throughout. Unfortunately, for Chinese foods, the author
does not distinguish between Mandarin and Cantonese, or
between pinyin (newer) and Wade-Giles (older) styles of
romanization. For some of the “Also known as” it is not
clear to which of several previous entries this refers (see
“Soybean”). Sometimes she gives standard transliterations
(azuki, miso, tofu, yakidofu) yet at other times she writes
phonetically (ah meh)–as an aid to correct pronunciation.
Ame (ah meh, Japan): A sweet jelly made from millet.
Azuki bean (Phaseolus angularis). Native to China;
used in China since the Han Dynasty (206 BC–AD 220): An
[or anko] (Japan): A sweetened paste of ground azuki beans
available in smooth (koshi-an) and crunchy [chunky] (tsubuan or tsubushi-an). Sarashi-an: A flour of ground azuki beans.
Also known as hong dow (China), dried red beans, red beans
[adzuki beans, aduki beans]. See also: Red bean paste, sweet.
Bean curd: Also known as dou-fu, dow foo (China);
tahu (Indonesia), momen tofu, tofu (Japan); ta hu, ta hua
(Malaysia); tahure ([fermented tofu] Philippines); tauhu kau
(Thailand); dau hu, dau hu chung (Vietnam); bean custard,
soybean cake.
Note 1. This is the earliest English-language document
seen (May 2022) that uses the term ta hu to refer to
Malaysian-style tofu.
Illustrations of: Fried bean curd, pressed bean curd.
Almond bean curd (non-soy). Bean curd “brains”: Also
known as doufu nao (China); taho (Philippines). “Cotton”
bean curd: Also known as momen tofu (Japan). Freezedried bean curd [dried-frozen tofu]: Also known as koya
tofu (Japan). Fried bean curd: Also known as char doufu,
doufu pok (China); agedofu, atsu-age, nama-age (Japan);
tauhu tod (Thailand), dau hu chien (Vietnam). Fried bean
curd pouches: Also known as aburage, usuage (Japan). Gan
modoki. Grilled bean curd: Also known as doufu kan [sic],
gone (China); yakidofu (Japan). Instant bean curd. Okara.
Pressed bean curd: Also known as doufu kan (China),
taukwa, tauhu kuning (pressed yellow bean curd) (Indonesia,
Malaysia); tokwa (Philippines); tauhu leong (Thailand); dau
hu ki (Vietnam). Silk bean curd: Also know as kinugoshi tofu
(Japan), shui doufu (China), taho (Philippines).
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Note 2. The author seems to be confused about “Silk
bean curd.” Japanese kinugoshi is made from relatively
thick soymilk, which is “set” using a coagulant but without
any separation of curds and whey. Yet on page 26 we read:
“In China the name [for silk bean curd] translates as ‘water
bean curd,’ It has a very smooth, delicate texture achieved
by straining the coagulated liquid through fine mesh, then
allowing the strained curds to settle without pressing.” This
is not a description of silken tofu, but rather of Japanese
regular tofu (momen-goshi) made without any pressing
weights.
Contains a recipe for homemade “Bean Curd” plus 3
bean curd recipes.
Bean curd by-products: Bean curd skin [yuba], bean
curd sticks: Also known as fu jook pin, gee jook (China),
yuba (Japan), forng ta ohu [tauhu] (Thailand); rolled bean
curd, second bamboo.
Fermented bean curd: Also known as foo yu, fu-ru,
narm yu (China), tahoe, tahu (Indonesia, Malaysia), tausi
(Philippines), bean curd cheese, Chinese cheese, pickled
bean curd, red bean curd, soybean cheese.
Moldy bean curd. Bean curd cheese: See bean curd byproducts (fermented).
Bean pastes and sauces: Shih and jiang from China:
(1) Bean sauce (jiang) also known as taucheo or tau sa
(Malaysia, Nonya and Singapore cooking), mien see [mian
shi] (China), taoco [Pron. = tao-cho] (Indonesia), tuong
ot (Vietnam), bean paste, brown bean sauce, yellow bean
sauce. (2) Black bean sauce (a recent addition to the family
of Chinese sauces. A major ingredient is puréed fermented
black beans with a hint of garlic and star anise. It tastes best
when freshly made). (3) Chili bean paste (in addition to
chopped dried chilies, it sometimes contains fermented black
beans): Also known as lat chu jeung, as lat chu jeung yau
(Garlic) (China); kochujang (Korea); bean paste with chili;
hot bean paste; Sichuan hot bean paste. (4) Dhwen-Jang
(Korea). See also miso. (5) Hoisin sauce (China): A sweet,
thick, reddish brown sauce. One ingredient is fermented
soybean paste. Not to be confused with the Chinese barbecue
sauce called sha cha jang. Also known as hoi sin cheung
(China); barbecue sauce. (5) Soybean paste. Also known as
mean see jiang (China). (6) Sweet bean paste. In this context
it is not the sweet bean paste made from azuki beans, but
rather a sweet, thick, dark brown sauce made of ground
fermented soybeans and sugar. Its salty-sweet flavor is used
in marinades and roast meats. Also known as tim mean jiang
(China).
Bean sprout: Mung bean sprouts, silver sprouts (mung
bean sprouts with the roots and seed pods removed), soybean
sprouts (They “are large, up to 5 inches {12.5 cm} in length,
a deep, almost yellow color and strong in flavor...”). Also
known as: Daai dau nga choy (soybean sprout), ngunn nga
choy (silver sprouts), nga choy, sai dau nga choy (mung
bean sprout) (China); tauge (Indonesia); moyashi (Japan);

kacang ijo, kacang djong, kacang padi (Malaysia); togue
(Philippines); taun gawk (Thailand); gia (Vietnam); bean
shoots.
Beijing duck sauce (recipe with ½ cup sweet bean
paste). Vietnamese-style Beijing duck sauce (with ½ cup
sweet soy sauce–kecap manis).
Black bean: See Fermented black bean. Black bean
sauce: See Bean pastes and sauces. Fermented black bean
sauce. Black soybean: See soybean.
Broad bean paste. Broad bean sauce: “The best is made
in Pixian, a city in Sichuan province, where it is used instead
of soybean-based seasoning sauces.”
Brown bean sauce: See Bean pastes and sauces.
Che hau sauce (Che how, China): See Bean pastes and
sauces (Hoisin). Chick-pea.
China: Has the “oldest and most well-documented
cuisine in the world.” Chinese cheese: See Bean curd byproducts (fermented). Chinese hot bean paste: See Bean
pastes and sauces.
Dau hu (Dow hoo, Vietnam): See bean curd. Dau hu
chien (Dow hoo chee-ian, Vietnam): See Bean curd, fried.
Dau hu chung (Dow hoo chee-ung, Vietnam): See Bean curd.
Dau hu ki (Dow hoo kee, Vietnam): See Bean curd, pressed.
Dengaku (plus recipe).
Dhwen-jang (Dwen-jang, Korea). Similar to Chinese
soybean paste or Japanese akadashi miso. Also known
as Korean bean paste. Doufou Kan [doufu gan], China:
Bean curd (grilled, pressed). Dou-fu (Dau-fu, China). See
Bean curd. Doufu nao (Daufu-nou, China): See Bean curd
“brains.” Doufu pok (daufu pork, China). See bean curd,
fried. Dow foo (dau fu, China): See Bean curd.
Edamame (e dah ma meh, Japan): See soy bean.
Fermented bean curd: See Bean curd by-products.
Fermented bean curd cake. See Bean curd by-products;
tempe.
Fermented black beans (Shih, China). With recipe for
“Fermented black bean sauce” (p. 106). Also known as dau
see (China), black beans, dried black beans, preserved back
beans.
Fermented red rice. Flours and thickeners: Kuzu (Japan).
Mung bean flour. Soy flour (incl. kinako, which “is used in
confections and to make noodles... In China, a thick, nuttytasting noodle is made from soy flour”). Foo yu (Fu you,
China). See Bean curd by-products (fermented). Forng Tao
Hu (Fong tao huu, Thailand). See Bean curd by-products,
bean curd sticks. Fu jook pin (Fu juk pin, China): See beancurd by-products, bean curd skin. Fu-ru (Fu yue). Gee Jook
(Ji Juk, China): Bean curd sticks.
Gluten: Kau fu, kohana fu, matsutake fu, mein jin pau,
nama fu, su tang, yaki fu. Also known as: Kau fu, mianjin,
mein jin pau, su tang (China), kohana fu, yaki fu (Japan).
Gochujang (Korea). See also: Chili paste, chili sauce.
Korean barbecue sauce.
Grilled bean curd: See Bean curd, grilled.
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Hatcho miso: See miso, Hatcho. Hot bean paste. Hot
black bean sauce. Inaka miso: See miso.
Japan: “Japanese cooks revel in the artistry of their
craft. The Japanese love of nature is a challenge to present
each ingredient as reminder of its origins: to bring nature to
the table...,” Regional cuisines are not of great importance
in Japan; cooking methods (incl. Dengaku), salting (incl.
Teriyaki), cutting and slicing techniques.
Kecap asin (Ket-chup a-seen, Indonesia): See Soy
sauce, sweet and salty. Kecap cair (cha-ear, Malaysia): See
soy sauce, light. Kecap hitam (Indonesia): See soy sauce,
sweet and salty. Kecap ikan (Indonesia): See Fish sauce.
Kecap manis (mah-niece, Indonesia): See Soy sauce, sweet
and salty. Kecap petis (pet-is, Indonesia): See fish sauce.
Kinugoshi tofu (Japan): See Bean curd, silk.
Kochujang (go-choo jang, Korea): See Bean pastes and
sauces; chili pastes.
Koikuchi shoyu (Japan): See soy sauce. Continued.
Address: Author of several books on Asian cuisine.
281. Rosenfield, Paul. 1992. Barbara’s new direction. Ladies’
Home Journal 109(2):128, 150, 181. Feb.
• Summary: In the middle of this exclusive interview
with Barbara Streisand, a famous Jewish actress, we read:
“Sipping Japanese miso bean soup, she warms to her
subject.”
At the bottom of the last page is an ad for 3 La Choy
products: Chicken Chow Mein (Serve over rice). Teriyaki
sauce (marinate drumsticks). Chop Suey Vegetables (mix
into casserole). “La Choy makes a good thing better.”
282. Product Name: KISS (Keep It Simple Stirfry) [Lemon
Teriyaki, Garlic Italian, or Spicy Szechuan].
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, Hood River, OR
97031. Phone: (503) 386-7766.
Date of Introduction: 1992 April.
Wt/Vol., Packaging, Price: 15 oz package. Each retails for
$2.79.
How Stored: Frozen.
New Product–Documentation: Leaflets sent by Patricia
Smith from Natural Products Expo West at Anaheim,
California. 1992. April 10-13. “KISS.” and “Discover
Turtle Island”–since 1980. To make Lemon Teriyaki KISS,
soy-brown rice tempeh is marinated in a zesty teriyaki
sauce with lemon. Sold refrigerated or frozen in reusable/
recyclable tubs, it is ready to stir-fry when you are! It is great
for stir-fries, soups, pasta salads, and hors d’oeuvres. For
Garlic Italian KISS, soy tempeh spiced with Italian herbs is
marinated in an oil and vinegar based garlic sauce. Perfect
for spaghetti, lasagne, pizza, or pasta dishes. For Spicy
Szechuan KISS, soy tempeh with cashews is marinated in
a spicy red sauce from Northern China. Ideal for stir-fries,
sweet & sour, and other Oriental dishes.

283. Product Name: Chestnut Stuffed, Seitan, Chestnut
Stuffed Holiday Seitan Loaf.
Manufacturer’s Name: Vegan Epicure.
Manufacturer’s Address: 210 Park Place, Ithaca, NY
14850. Phone: (607) 272-0432.
Date of Introduction: 1992 October.
Ingredients: Wheat gluten, shoyu (water, soy beans),
apple cider vinegar, teriyaki. Stuffing: Carrots, celery, tofu,
chestnuts, bread crumbs.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Letter containing label
from Susie Gutierrez, founder and owner of Vegan Epicure.
1994. May 13. This product was first sold commercially in
Oct. 1992. Label is black on beige, cardstock. “Gourmet
wheat product.”
284. Soyfoods Assoc. of America. 1992. Soyfoods 2000:
Merchandising soy products into the next century (Ad).
Natural Foods Merchandiser. Dec. 16-page color special
supplement, 8½ by 11 inches, inserted after p. 28.
• Summary: Contains full color ads by Morinaga Nutritional
Foods, Inc. (Mori-Nu Tofu, Firm and Extra Firm), Lightlife
Foods, Inc. (5 types of tempeh, Tempeh Burgers [Lemon
Grill, American Grill, Barbecue Grill], Tofu Pups, Vegetarian
Chili, Sloppy J, Foney Baloney, Fakin Bacon, Lean Links),
Worthington Foods, Inc. (Natural Touch Okara Pattie,
Garden Pattie, Dinner Entrée, Lentil Rice Loaf), Sovex
Natural Foods, Inc. (Better Than Milk, Tofu Ice Cream
[Vanilla or Strawberry], Good Shepherd Spelt, Millet-Rice
Flakes, For Goodness Flakes!), Vitasoy (U.S.A.) Inc. (Light
Vanilla, Original, and Cocoa soy drinks).
Contains black-and-white ads by White Wave, Inc.
(Five Grain Tempeh, Meatless Tofu Steaks, Soya A Melt
Soy Cheeses [Regular or Fat Free] and Singles, Lemon
Broil Tempeh, Amaranth Tempeh, Teriyaki Burgers, Organic
Tofu, Dairyless Non-Dairy Yogurts, Tempeh Burgers, Sea
Veggie Tempeh, Meatless Healthy Franks, Snack’n Savory
Tofu), Cemac Foods Corp. (Unbelievable brand Cheesecake;
based on nonfat baker’s cheese; contains no soy, no fat, no
cholesterol), Solait International Ltd. (Solait Powdered Soy
Beverage), Tofutti Brands, Inc. (Lite Lite Tofutti, Tofutti
Cuties, Land of the Free [Non-dairy frozen desserts, free
of fat and sugar, sweetened with fruit juice], Tofutti Egg
Watchers, Better than Cream Cheese, Sour Supreme [Nondairy sour cream], Premium Tofutti, Tofutti Soft Serve Mix),
Sharon’s Finest (TofuRella), American Natural Snacks (Soya
Kaas), Great Eastern Sun (Miso Master brand misos), The
Macrobiotic Wholesale Company, Turtle Island Foods, Inc.
(Keep It Simple Stirfry–Diced Marinated Tempeh), Betsy’s
Tempeh (Tempeh), Quong Hop & Co. (The Soy Deli–9 Tofu
Burgers, 3 Savory Baked Tofu, Pacific Tempeh, 3 Tempeh
Burgers, 7 fresh water packed and vacuum packed tofu),
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MYCAL Group (natural dehulled soybean flakes).
Articles and sidebars include: “Welcome to the future:
Soyfoods 2000.” “Soyfoods Association names new
executive director” (Virginia Messina, whose photo is
shown). “Soyfoods Association mission statement.” “The
modern evolution of soyfoods,” by Michael WhitemanJones and William Shurtleff (Shurtleff’s photo is shown).
“Unraveling the soyfoods merchandising mystery,” by
Michael Whiteman-Jones. “Research shows soyfoods may
help prevent cancer,” by Mark Messina, PhD (whose photo is
shown). “Key reasons to buy soy: Environmental, nutritional,
economic.”
This attractive insert was coordinated by Franke Lampe
and edited by Lisa Turner, both of NFM.
285. Product Name: Smoked Tofu [Sweet Amilla, or Hot
Obsession]. Renamed Sweet and Hot Teriyaki, respectively,
in 2002.
Manufacturer’s Name: North Coast Distributors.
Manufacturer’s Address: 2655 Cloverdale, Concord,
California. Phone: 510-798-4393 or 510-944-0599.
Date of Introduction: 1993 March.
Wt/Vol., Packaging, Price: 6 oz or 16 oz plastic
tub. Wholesales for $1.80 or $4.75 respectively (3/95,
California).
How Stored: Refrigerated.
New Product–Documentation: Price list sent by Patricia
Smith from Natural Products Expo West at Anaheim,
California. 1995. March. Printed black orange. Talk with
Hanan Onn. 1995. March 22. These two products were
launched in about March 1993.
286. McDougall, John; McDougall, Mary A. 1993. The new
McDougall cookbook. New York, NY: Dutton Adult, an
imprint of New American Library. 405 p. Index. 24 cm.
• Summary: Contains 300 recipes. It features very low
fat recipes which creatively use grains, beans, fruits, and
vegetables. Many recipes use honey as a sweetener.
The book begins with a description of the McDougall
Program, which is a low fat, low cholesterol, high fiber, and
high complex carbohydrate way of eating. Tips are given for
defatting recipes, changing eating habits, planning menus,
and shopping. A list of “approved” products follows.
Contents: Introduction: The McDougall Quick Start
Program. 1. McDougalling. 2. Making the Change.
McDougall-Okayed Packaged and Canned Products. 3.
Breakfasts, Breads, Muffins, and Spreads. 4. Dips, Sandwich
Spreads, and Accompaniments. 5. Soups, Stews, and Chilis.
6. Salads and Dressings. 7. Main Dishes: Vegetables, Pastas,
Grains, Seitan and Tofu Dishes. Legumes. Holiday Recipes.
8. Side Dishes 9. Sauces. 10. Desserts. Contributors.
Appendix: Mail Order Houses.
From the Index: Soy milk, soy sauce, soy yogurt,
tempeh, teriyaki, tofu (in 13 recipes). Address: 1. M.D.,

Santa Rosa, California.
287. White Wave, Inc. 1993. White Wave soyfoods food
service product list (Leaflet). Boulder, Colorado. 1 p. Single
sided. 28 cm.
• Summary: Lists six categories of products: (1) Tofu:
Vacuum pack organic hard style tofu (2/5# pouches).
Meatless tofu steaks (2/4# pouches).
(2) Dairyless Soy Yogurt: Lemon kiwi (6/2# tubs).
Organic plain quarts (6/2# tubs).
(3) Soy A Melt Soy Cheese: Cheddar style (4/7.25#
loaves). Mozzarella style (4/7.25# loaves). Monterey jack
style (4/7.25# loaves). Garlic herb style (4/7.25# loaves).
(4) Meat Substitutes: Meatless healthy franks (10#
cases). Meatless healthy bologna (10# cases). Vegetarian
sloppy joe (19# buckets). Traditionally seasoned seitan (2/6#
pouches). Diced traditionally seasoned seitan (2/6# pouches).
(5) Veggie burgers: Tempeh burger (60/3 oz. cases).
Teriyaki tempeh burger (60/3 oz. cases). Veggie life burger
(48/3.5 oz. cases). Lemon broil tempeh (90/2 oz. cases).
Tempeh cutlet (60/3 oz. cases).
(6) Tempeh: Original soy tempeh (20/8 oz. packs).
Address: 1990 North 57th Court, Boulder, Colorado 80301.
Phone: 303-443-3470.
288. White Wave, Inc. 1993. White Wave soyfoods retail
product list (Leaflet). Boulder, Colorado. 1 p. Single sided.
28 cm.
• Summary: Lists six categories of products. * = Also
available in food service pack: (1) Tofu: Reduced fat organic
tofu. Organic tofu*. Snack’n savory tofu. Meatless tofu
steaks*. Spicy szechuan stir fry. Tofu in garlic sauce stir fry.
(2) Dairyless Soy Yogurt: Raspberry. Strawberry.
Blueberry. Peach. Apricot mango. Lemon kiwi*. Vanilla.
Organic plain quarts*.
(3) Soy A Melt Soy Cheese: Cheddar style*. Mozzarella
style*. Monterey jack style*. Garlic herb style*. Mixed
variety case. Fat free cheddar style. Fat free Mozzarella
style. American soy singles. Mozzarella soy singles. (4)
Meat Substitutes: Meatless healthy franks*. Jumbo meatless
healthy franks*. Meatless healthy links. Meatless healthy
bologna*. Meatless healthy bacon. Vegetarian sloppy joe*.
Vegetarian chili. Tempeh barbecue. Traditionally seasoned
seitan*.
(5) Veggie burgers: Tempeh burger*. Teriyaki tempeh
burger.* Veggie life burger*. Lemon broil tempeh*. Tempeh
cutlet*.
(6) Tempeh: Original soy tempeh*. Soy rice tempeh.
5-grain tempeh. Wild rice tempeh. Address: 1990 North 57th
Court, Boulder, Colorado 80301. Phone: 303-443-3470.
289. Product Name: Lightlife Savory Seitan [Barbecue
Sauce, Teriyaki Sauce, or Traditional Bulk].
Manufacturer’s Name: Lightlife Foods, Inc.
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Manufacturer’s Address: P.O. Box 870, Greenfield, MA
01302. Phone: (413) 774-6001.
Date of Introduction: 1993 October.
Ingredients: Barbecue: Organic stone-ground wheat flour,
water, soy sauce, honey, spices, spice extracts, natural
flavors, salt, potato starch, dried onion, guar gum, liquid
smoke, kombu.
Wt/Vol., Packaging, Price: 8 oz paperboard box.
How Stored: Refrigerated or frozen.
New Product–Documentation: Leaflet distributed at
Natural Products Expo East in Baltimore, Maryland. 1993.
Oct. “New! Lightlife. Savory Seitan.”
Spot in NFM’s New Product Review. 1994. Spring
(May). p. 12. A photo shows two 8 oz packages of the
product (Teriyaki Sauce and Barbecue Sauce).
290. Wilson, Don. 1993. The pioneering work of Aqua Agra
in Florida with sprouts and soyfoods. Part II (Interview).
SoyaScan Notes. Nov. 24. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: “When we started talking about making tofu,
it became very evident to me that we would need a bigger
space, so in about March or April of 1977 we moved over to
100 Highline Dr., Longwood, Florida 32750. We went from
4,000 square feet of floor space to 50,000 square feet. We
outgrew our plant on Seminola Blvd. in about 4-5 months.”
In June 1977 Don’s first child, a son, was born. On Highline
Drive, Don built rooms to grow the various sprouts and also
diversified the company into chopping and packing huge
amounts of fresh vegetables; there was a separate packet of
sauce (such as teriyaki) in each bag for making stir-fries.
All that was needed was some tofu to complete the stir-fry.
Don bought his tofu equipment used from Robert and Mary
Brooks, whose company Swan Foods in Miami had gone out
of business. The purchase became a mess because Robert
had failed to inform Don about the liens that were against
his equipment due to Robert’s unpaid bills. So Don started
to make tofu in 1978. He sold it chiefly to the chain stores–
first to Albertson’s (the smallest group), then to Publix,
and then to Winn Dixie (the biggest chain). He did not
deal with restaurants or health food stores. At the height of
production, Aqua Agra was making at least 25,000 to 30,000
lb/week of tofu. He was the first person to introduce tofu to
supermarkets in Florida.
In the summer of 1979 Don attended the second
annual Soycrafters Conference at Amherst College in
Massachusetts. “I will never forget that as long as I live.
Some of the major U.S. food companies, such as General
Mills and a few others, sent representatives in 3-piece suits.
I was standing in the back of the auditorium where these
guys were and I’ll never forget listening to their comments as
they talked about what a bunch of dingdongs they had been
sent to observe, and how this had absolutely no place in the
American food chain whatsoever. I can remember walking

away from that conference thinking to myself, ‘I sure am
glad these big guys think this way because all it would take
is one big corporation to get involved in this and a lot of
small businesses would soon go down the drain.’”
Aqua Agra grew rapidly. Many of his employees were
Asian-Americans and they were wonderful workers. the
copycats that tried to compete with him couldn’t. About 2
years after Aqua Agra started making tofu, the Sentinel Star
newspaper did a rather nice story on the company in 1980.
In early 1981 Don started making soymilk, which he
sold in bulk to the nearby Seventh-day Adventist Florida
Hospital–but not to any of the chain stores. He sold about
300 gallons a week.
At about the same time he started making soy yogurt
in individual unprinted cups with a pressure sensitive label.
Most of his sales were of plain yogurt, but he also sold
strawberry, peach, and blueberry flavors. The yogurt was
sold to local health food stores, to Del Champs in Alabama,
and to a broker in New York named Marty Grossman, who
sold a lot.
In late 1981 Aqua Agra began to make soy tempeh. They
sold less than 100 lb/week, and only to a few health food
stores in Orlando who had asked for it.
Don and his wife had to close the company in about
mid-1982, after 6 years in business. At that time they were
making about 75 products. He and his wife were each
working 100 hours a week. “The doctor gave me a choice.
He said, ‘You can either get rid of that business and live,
or you can keep it and die! But you’re gonna do one of the
two.’” Don was so sick and tired of everything at that time
that he decided not to even sell the company–just to shut it
down and walk away.
Don feels that he was a little bit before his time. “People
found it amusing that a sergeant in the United States Marine
Corps. was involved in making hippie food.” Address: 2321
Virginia Dr., Altamonte Springs, Florida 32714.
291. Matsumoto, Valerie J. 1993. Farming the home place:
A Japanese American community in California, 1919-1982.
Ithaca, New York: Cornell University Press. ix + 262 p.
Illust. (photos). Index. 24 cm. [100+* ref]
• Summary: A very interesting look, spanning three
generations, at the Cortez Colony, in Cortez, Merced Co.,
San Joaquin Valley, central California, the last Japanese
Christian farming community formed by Kyutaro Abiko in
1919. It is written from a feminist perspective.
In the lean early years at Cortez, “the settlers’ diet was
limited; meals often consisted of miso soup and rice,...” (p.
47).
New Year’s was the major holiday of the year. Everyone
would partake of carefully prepared traditional Japanese
dishes such as chicken teriyaki, ozoni (a soup containing
mochi, symbolizing prosperity), mame ([soy] beans,
symbolic of good health), and sushi (vinegared rice “rolled in
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sheets of toasted seaweed or stuffed into soybean wrappers
[deep-fried tofu pouches]) (p. 78).
A glossary of terms (p. 231) includes: an (sweetened red
bean paste), azuki (red beans), kinako (soybean flour), mame
(beans), miso (fermented soybean paste), nori, shoyu (soy
sauce), sushi, teriyaki (broiled meat cooked with soy sauce,
wine, and ginger).
Photos show: Abiko family portrait, 1925 (p. 27).
Address: UCLA.
292. Product Name: Sea Veggie Tempeh.
Manufacturer’s Name: Lean Green Foods.
Manufacturer’s Address: P.O. Box 534, Volcano, Island of
Hawaii, HI 96785. Phone: (808) 985-8563.
Date of Introduction: 1994 August.
Ingredients: 1998/12: Certified organic soybeans (grown in
accordance with sec. 26569.11 of the California Health and
Safety Code)...
Wt/Vol., Packaging, Price: 6 oz. (170 gm) vacuum pack.
How Stored: Frozen.
New Product–Documentation: Hawaii Tribune-Herald
(Hilo). 1997. March 23. p. 22. “Vacation in Hawaii leads
to statewide product sales.” A big story about Lean Green
Foods in Hilo, started by Benjamin Hills. “Lean Green Foods
produces soy tempeh, sea veggie tempeh and ginger teriyaki
tempeh burger. The newest product is tempeh chili.”
293. Hills, Benjamin. 1994. Re: New developments at Lean
Green Foods on the Big Island of Hawaii. Letter to William
Shurtleff at Soyfoods Center, Dec. 1 p.
• Summary: “Holiday Greetings! What a year! It has seen
the birth and infancy of a soyfood company determined to
make a difference in the protein supply of the Pacific Rim.
So far it is quite local, with color pictures of ginger teriyaki
tempeh burger popping up all over restaurant tables of the
Big Island to sold out accounts on Kauai. Soon I will be
consulting to soy operations in the Philippines, Siberia,
Italy, and India, and traveling to those places. Also exploring
export possibilities to Australia and New Zealand.
“It has been a tremendous amount of work, but with
daily rewards from the enthusiasm of satisfied customers.
Mine are truly products to believe in...
“I have been blessed further by the presence of a soy
angel, the original in my life, Susan Wallace, from Oregon...
Her ever-present enthusiasm and support for Lean Green
Foods has helped immensely in the development of my life
in soy.”
Update: 1997. Dec. 8. Talk with Rosie Siscon, who (with
a friend) recently visited Benjamin at his shop in Hilo. 1998.
Dec. 8. His location is beautiful, right next to the ocean, with
lagoons and waterfalls nearby. He made them some delicious
tempeh dishes from his freshly-made tempeh. Address: Lean
Green Foods, P.O. Box 534, Volcano, Hawaii 96785. Phone:
808-985-8563.

294. Product Name: Ginger Teriyaki Tempeh Burger.
Manufacturer’s Name: Lean Green Foods.
Manufacturer’s Address: P.O. Box 534, Volcano, Island of
Hawaii, HI 96785. Phone: (808) 985-8563.
Date of Introduction: 1994 December.
Ingredients: 1998/12: Certified organic soybeans (grown in
accordance with sec. 26569.11 of the California Health and
Safety Code), ginger juice, soy sauce (water, wheat gluten,
soybeans), mustard, lemon juice, vinegar, fructose, sesame
oil, guar gum, tempeh culture.
Wt/Vol., Packaging, Price: 6 oz. (170 gm) vacuum pack.
How Stored: Frozen.
New Product–Documentation: Christmas letter sent
by Benjamin Hills. 1994. Dec. Lean Green Foods is now
making a ginger teriyaki tempeh burger. Color pictures of it
are “popping up all over restaurant tables of the Big Island to
sold out accounts on Kauai.” One secret to the flavor is the
24-hour soak in cold marinade–not hot!
Hawaii Tribune-Herald (Hilo). 1997. March 23. p. 22.
“Vacation in Hawaii leads to statewide product sales.” A big
story about Lean Green Foods in Hilo, started by Benjamin
Hills. “Lean Green Foods produces soy tempeh, sea veggie
tempeh and ginger teriyaki tempeh burger. The newest
product is tempeh chili.”
Label brought by Benjamin Hills. 1998. Dec. 21. 3.5
inches diameter. Self adhesive. Green on white. Logo says
“Made in Hawaii.” “100% vegetarian. 2 patties–Keep frozen.
Try our tempeh chili. To cook: This precooked burger may
be grilled, fried or microwaved.” Address is now: P.O. Box
10562, Hilo, Hawaii 96721.
295. Product Name: Smoked Tofu [Garlic Teriyaki, or Mild
Szechuan].
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1994.
Ingredients: 1998–Garlic Teriyaki: Wildwood tofu [filtered
water, organic soybeans (grown and processed in accordance
with the California organic foods act of 1990), nigari
(magnesium chloride, a natural firming agent)], soy sauce,
Fruitrim (fruit juice, natural grain dextrins), rice vinegar,
garlic powder, molasses, onion powder, spices.
Wt/Vol., Packaging, Price: 6.5 oz. Retails for $3.29.
How Stored: Refrigerated.
New Product–Documentation: Wildwood Natural
Foods price list. 1995. Jan. 9. Talk with Billy Bramblett of
Wildwood. 1998. June 23. Wildwood’s two smoked tofu
products were introduced in early 1994. They cut the tofu,
make a marinade, then send both to a smoke house in San
Jose–which cleans out their plant for each Wildwood run.
They marinate the tofu in tubs, then smoke it on racks in a
real smokehouse with real smoke made from cedar chips.
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The smoking and baking chamber (about 8 feet tall and 4
feet wide) is next to the chamber where the fire is. The tofu
is kept in this chamber at a relatively low temperature (about
240ºF) for 24-36 hours. Of this time, it is being smoked
for about 6-8 houses using smoke that is ducted into the
chamber; the rest of the time it is just being baked. When
ready, it is vacuum packed.
296. Product Name: Marinated Tofu Cutlets.
Manufacturer’s Name: Wildwood Natural Foods of Santa
Cruz, Inc.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1994?
Ingredients: Tofu (organic soybeans grown accordance
with the California Organic Foods Act of 1990, filtered
water, nigari/magnesium chloride, a natural firming agent),
hi oleic safflower oil, marinade (unsweetened pineapple
juice, soy sauce, fresh ginger, garlic powder, ginger powder,
onion powder).
Wt/Vol., Packaging, Price: 6.0 oz. (175 gm) vacuum pack.
Retails for $2.89.
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 1995.
March 11. Label. 2 by 4 inches. Red and black on gold.
Silhouette of a forest. “Wonderful, hearty texture. Marinated
in our pineapple teriyaki. Try it in stir fry, sandwiches, and
all vegetarian entrees. Made with organic tofu.” The plastic
pouch is about 4½ by 5 inches.
297. Stevens, Jane Ade; Stevens, Roger. ed. and comp. 1995.
U.S. soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 31 p. 28 cm.
• Summary: This first edition of the directory contains
entries for more than 270 companies that make foods from
soybeans. The cover is checkerboard red and white.
Contents: Forward [sic, Foreword]. How to use
the Soyfoods Directory (incl. Internet access). Soyfood
descriptions (alphabetical): Edamame (Sweet beans),
food use soybeans (whole soybeans), organically grown
soybeans, isolated soy proteins, lecithins, meat analogs (meat
alternatives), miso, natto, nondairy (soy) frozen desserts,
okara, soy cheese & yogurt, soy flour & grits, soy grits, soy
meal & flakes, soynuts, soyoil, soy protein concentrates, soy
sauces (tamari, shoyu, teriyaki), soymilk, tempeh, textured
soy proteins, tofu & products. Composition and nutrient
content of soyfoods (large table, p. 7). Soybean products
chart: From whole soybeans, from soybean meal, from soyoil
and lecithin. Soyfood companies by product (products listed
alphabetically).
Soyfood companies (alphabetical by company name;
Each listing contains address, contact, phone, soy products,
product names, distribution, to locate product, classification).

Soyfood companies by state (alphabetical by state; California
has by far the most). Professional associations and industry
information resources. U.S. soybean facts. Soyfoods
directory survey (a blank form).
This directory’s address on Internet’s World Wide
Web is http://www.in.net/soy. For more information or
suggestions, call 1-800-275-7679.
Forward (inside front cover):
“Welcome to the first edition of the 1995 U.S. Soyfoods
Directory. With the increase in consumer attention on
soyfoods, soybean producers believe it is important to
provide information about soyfoods for consumers, health
professionals and nutrition experts. Indiana’s 40,000 soybean
producers have provided the funding to produce this unique
directory.
“In 1994, 20 million bushels of soybeans were processed
into soyfoods. This market has doubled in the past five years.
And, as we learn more about the added benefits of including
soy-based foods in our diets, the market will continue to
expand.
“The vast array of soyfood products goes far beyond soy
sauce and tofu. Food manufacturers recognize the versatility
the modern soybean brings to new and exciting food items.
Not only do these new food items taste great, but they
provide health advantages in our diets.
“Research indicates that the soybean is packed full of
nutrition and health benefits. The protein found in soybeans
is ‘complete,’ meaning all the eight amino acids needed for
human health are present. Soybeans are the only vegetable
food that contain complete protein.
“Along with the soybean’s high protein content, it is also
rich in B vitamins and calcium. Soybeans are an excellent
source of dietary fiber and vegetable oil. Soybean oil is
particularly rich in linoleic and linolenic fatty acids, the two
polyunsaturated fatty acids essential to human health.
“Soyfoods may also play a role in fighting chronic
illnesses such as heart disease and cancer. Current research
indicates that soy protein may lower blood cholesterol levels.
“Scientists also are studying an isoflavone found in
the soybean called genistein. Genistein has been shown
to inhibit growth of cancer cells growing in petri dishes
in the laboratory. Genistein also has been identified as an
angiogenesis blocker. Angiogenesis is the process by which
new blood vessels grow and nourish malignant tumors. By
blocking angiogenesis, isoflavones may inhibit tumors. New
research projects are being conducted to learn more about
the soybean isoflavone’s role in this potential fight against
cancer.
“Every effort has been made by the editors to insure that
the information provided in the directory is accurate. The
directory information reflects the latest available information
prior to going to the printer. The publisher and editors are
not liable for errors or omissions. If you find information
that you believe is incorrect, please contact the editors of the
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directory.
“A company, product or service listing in the 1995
U.S. Soyfoods Directory does not imply or constitute an
endorsement or promotion of any company, product or
service listed in the book by the publisher, the Indiana
Soybean Development Council.
“U.S. soybean producers welcome you to the world
of soyfoods and look forward to providing you with the
information you need.”
“How to Use the Soyfoods Directory: This first edition
of the U.S. Soyfoods Directory is designed to identify
easily the numerous soyfoods available in the U.S. today.
Each company listing is based on information provided to
directory editors via questionnaire or telephone interview.
“There are 270 company listings. These companies
represent most of the soyfoods produced in this country.
“The main section of the directory includes a listing
of companies that produce and distribute soyfoods. Each
company listing includes the company name, address,
telephone, fax number, contact person, products the
company manufactures, product names, distribution area and
classification.
“To learn more about a soyfood or how to get a product,
you may need to call the company for specific information.
Some companies do not carry products for consumer use, but
are suppliers of soy ingredients for other food manufacturers.
“In addition, there is a list of soyfood companies by
state. The final section of the directory includes a list of
organizations and professional associations that can provide
additional information about soybeans and soyfoods.
Don’t hesitate to call these outstanding resources for more
information.
“Contact the editors of the directory if you want more
information on the diskette program.
“The 1995 U.S. Soyfoods Directory Internet address is:
http://www@in.net/soy
“The directory will also be made available at various
FTP and Gopher sites on the Internet. For more information
about the 1995 U.S. Soyfoods digital directory call 1-800275-7679.
“Additional information about the soybean industry is
available at StratSoy’s home page on the World Wide Web
site for soybean growers nationwide. The URL for StratSoy
is: < http://stratsoy.ag.uiuc.edu/stratsoy.html >.”
“Printed with Soy Ink.” Address: Stevens & Associates,
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 1-800-275-7679.
298. Product Name: Spice of Life Meatless Meats [Beef,
Ground Beef, Mexican Beef, Teriyaki Beef, Chicken,
Chicken Mince, Italian Sausage, Pepperoni, Smoked Ham,
Unflavored, Unflavored Mince].
Manufacturer’s Name: Spice of Life Meatless Meats.
Manufacturer’s Address: Van Nuys, California. Phone:

818-342-6573.
Date of Introduction: 1995 August.
Ingredients: Heartline Meatless Meats, spices and
seasonings.
Wt/Vol., Packaging, Price: 8 oz., 5 lb, and 25 lb packs;
retail for $2.99, $15.95, and $79.95 (11/95, California).
How Stored: Shelf stable.
New Product–Documentation: Talk with Pam Montanaro
of Soy Cubano! (Global Exchange) in San Francisco. 1995.
Nov. 1. Spice Williams Crosby has just introduced a meatless
jerky and a line of meatless meats.
Talk with Jackie Padgette. 1995. Nov. 1. She is Spice’s
twin sister. This is a small family-owned company. These are
dry products that must be reconstituted by boiling in water
for a few minutes. They have a shelf life of one year. Bragg’s
amino acids are used for the flavoring. She is feeding abused
children and homeless people in the Los Angeles area. The
products have been in restaurants and health food stores for
the last few months. They are sold at only 4-5 health food
stores. Spice is an actress and stuntwoman, and has been
a vegan for many years. She has a monthly column in Ms.
Fitness, where she writes on veganism etc. She feeds about
1,000 homeless people each year at very little cost using her
products in meatless meals. She got involved in this years
ago when she was a musician. She decided to turn her life
around, so she started. She had been registered nurse (who
cared for elderly people when she was younger) and medical
transcriber. She found that one of the best ways to do good
things for your mind is to treat your body right. So she went
gung ho in her research, and became a vegan. She uses a lot
of soy products, and has been a real pioneer in this area for
15-17 years. She has written a booklet titled “Sixty reasons
why The Spice of Life will improve your life, your world,
and your workout.” She mentions the environment, personal
health, ethics, spirituality, history and recent epidemiology.
She also has lots references.
Spice of Life Total Fitness Catalog. 1995. Nov. 4
panels. Lists prices for the many flavors in retail packs and
institutional packs. Send orders to Lumen Foods, 409 Scott
Street, Lake Charles, Louisiana 70601.
Talk with Greg Caton, president of Lumen Foods. He
uses a slightly different formula when making these products
for Spice of Life. In place of soy sauce he uses Bragg’s
Aminos, which is HVP supplied by A.E. Staley Mfg. Co. in
Decatur, Illinois.
299. Kikkoman International, Inc. 1995. Kikkoman industrial
products (Brochure). San Francisco, California. 6 p. 28 cm.
• Summary: On the cover of this glossy color brochure is
a 12 oz bottle of Kikkoman all-purpose soy sauce against a
textured beige background. “The world’s leading soy sauce
manufacturer offers two lines of naturally brewed soy sauce
for the industrial market: one liquid and one dehydrated.
And that means a world of natural flavor solutions for
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you.” For each product is given the product name and code,
description, benefits / applications, and ingredients.
The liquid products are: Soy sauce. Preservative-free soy
sauce. Lite soy sauce. Less salt soy sauce. Teriyaki sauce.
Premium soy sauce–PTN (Higher total nitrogen than regular
soy sauce. Ingredients: Water, soybeans, wheat, and salt).
The dehydrated products are: Dehydrated soy
sauce–SN-1 (spray dried). Dehydrated soy sauce–KS32. Dehydrated soy sauce–RS-50. Dehydrated teriyaki
sauce. Natural flavor enhancer. Dehydrated soy sauce–HN.
Granulated soy sauce.
On the back cover is a description of naturally brewed
soy sauce, and a comparison of it with non-brewed soy
sauce (which “is often opaque with a harsh, overpowering
flavor and pronounced chemical aroma”). A table lists other
industrial products from Kikkoman. Address: P.O. Box
420784, San Francisco, California 94142-0784. Phone: (415)
956-7750.
300. Lumen Foods. 1996. Soyfoods never tasted so good!
(Ad). Vegetarian Times. Jan. p. 95.
• Summary: Color photos show the labels of five “Heartline
Meatless Meats” in Teriyaki Beef Style, Beef Fillet Style,
Italian Sausage Style, Chicken Fillet Style, and Ground Beef
Style. 29¢. Ask about our new line of unflavored “textured
vegetable proteins.” A 5 lb. bag costs $4.35 and makes 15
lbs. of “meatless meat.” That’s $0.29/lb!
“A proven LDL and triglyceride lowering product as
reported in the New England Journal of Medicine.”
“Made from pure defatted soy flour, Heartline cooks
up in just 10 minutes (just add water!).” A sampler of four
8-oz packets costs $19.95. Each makes about 1 pound.
Note: Therefore the cost of the ready-to-eat product is
$4.99/lb. “In addition, we’ll send you our tenth anniversary,
limited edition of The Lumen Book–over 240 pages of facts
covering every facet of vegetarianism, 300 scientific studies
and research sources, and 60 easy-to-use recipes. This book
alone justifies your purchase.”
“Online users: Send orders/messages to: LumenFoods@
aol.com. Web users: Catch us at www.lumenfds.com.”
Address: 409 Scott St., Lake Charles, Louisiana 70601.
Phone: 1-800-256-2253.
301. Product Name: Chick’n Burger: Fat Free &
Vegetarian.
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 6123 E. Arapahoe Rd., Boulder,
CO 80303. Phone: 303-443-3470.
Date of Introduction: 1996 February.
Ingredients: Water, wheat gluten, brown rice, bean flour,
dehydrated vegetables (onions, celery, spinach, parsley,
carrot, garlic), wheat starch, soy sauce (water, soybeans,
wheat, salt), lemon juice concentrate, xanthan gum, green
chili peppers, canola oil*, dried yeast, spices. * = Adds a

negligible amount of fat.
Wt/Vol., Packaging, Price: 6 oz. paperboard box.
How Stored: Refrigerated.
New Product–Documentation: Holden McClure / White
Wave news release. 1996. Feb. “White Wave beefs up its
vegetarian burger line. Vegetarian cuisine company launches
new Prime Burger, Chick’n Burger, and the new Veggie Life
Burger.” A refrigerated packet of two burgers sells for $1.99
to $2.49.
Label sent by Paul Chasnoff of White Wave. 1996. May
2. 5.5 by 4 by 3/4 inch. Paperboard sleeve. Orange, brown,
tan, and beige. Color photo of the burger on a little lettuce,
topped with a slice of cucumber, tomato, a bun. “Lightly
seasoned meatless patty.”
Leaflet of White Wave products. 1996. March. The
names of Veggie Burger products are given as “Prime
Burger, Chick’n Burger, Veggie Life Burger, Tempeh Burger,
Teriyaki Tempeh Burger, Lemon Broil Tempeh.”
Leaflet (13.5 x 20.5 cm, glossy color) sent by White
Wave. 1997. June “Primal urge.” On the front is a color
photo of the front of the package. On the rear: “Three hot
new Burgers from White Wave.” Prime Burger, Chick’n
Burger, Veggie Life Burger.
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the term “Chick’n Burger” (or
“Chick’n Burgers”).
302. White Wave, Inc. 1996. White Wave products–as of
3/96: Featured in White Wave Vegetarian Cuisine Centers
(Leaflet). Boulder, Colorado. 1 p. Single sided. 28 cm.
March.
• Summary: Leaflet (8½ by 11 inch, printed black on blue)
sent by Patricia Smith from Natural Products Expo West.
1996. March. Lists all of White Wave’s products, grouped by
category, as of March 1996.
Tofu (reduced fat, hard style, soft style).
Baked tofu: “Snack’n Savory Tofu™” and a line of
International Baked Tofu: “Oriental-style, Italian-Style, ThaiStyle, and Mexican Style.”
“Tempeh: Original Soy Tempeh, Soy Rice Tempeh, Five
Grain Tempeh, Wild Rice Tempeh, Sea Veggie Tempeh.
“Veggie Burgers: Prime Burger, Chick’n Burger, Veggie
Life Burger, Tempeh Burger, Teriyaki Tempeh Burger,
Lemon Broil Tempeh.
“Dairyless™ Soy Yogurt: Raspberry, Key Lime,
Strawberry, Lemon, Blueberry, Banana Strawberry, Peach,
Vanilla, Lemon-Kiwi, Apricot-Mango, Organic Plain in 6 oz.
and Quarts.
“Dairyless Soy Beverage: White Wave Silk.
“Sandwich Slices: Turkey-Style Sandwich Slices,
Chicken-Style Sandwich Slices, Roast Beef-Style Sandwich
Slices, Bologna-Style Sandwich Slices, Pastrami-Style
Sandwich Slices.
“Meat Substitutes: Meatless Veggie Franks, Meatless
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Jumbo Franks, Meatless Veggie Links.
“Seitan: Traditionally Seasoned Seitan, Vegetarian Fajita
Strips, Vegetarian Philly Steak Slices, “Meat of Wheat”™
Chicken Style Wheat Meat, Meat of Wheat Grilled Burgers
Wheat Meat, Meat of Wheat Sausage Style Wheat Meat,
Meat of Wheat Beyond Chicken Patties, Meat of Wheat
Beyond Turkey, Meat of Wheat Beyond Roast Beef.
“Heat & Serve: Vegetarian Sloppy Joe.
Soy A Melt Soy Cheese: Cheddar Style Soy A Melt,
Fat Free Cheddar Style Soy A Melt, Mozzarella Style Soy
A Melt, Fat Free Mozzarella Style Soy A Melt, Garlic Herb
Style Soy A Melt, Monterey Jack Style Soy A Melt.”
Note 1. A new, very similar list was issued in June 1996.
“Chicken-style Seitan” had been added, and 3 Meat of Wheat
products and one flavor of Soy A Melt (Monterey Jack) had
been discontinued.
Note 2. A new, less similar list was issued in Sept. 1998–
after sales of Silk soymilk were skyrocketing. The following
had been discontinued:
“Veggie Burgers: Prime Burger, Chick’n Burger, Veggie
Life Burger, Teriyaki Tempeh Burger.
“Sandwich Slices: Roast Beef-Style Sandwich Slices,
Bologna-Style Sandwich Slices.
“Meat Substitutes (all): Meatless Veggie Franks,
Meatless Jumbo Franks, Meatless Veggie Links.
“Seitan: All 6 Wheat of Meat products were
discontinued but Vegetarian Sloppy Joe had been moved in
from the “Heat & Serve” category (which then disappeared).
Four types of tofu were added: Extra Firm Style, Tidal
Wave (firm), Hard Water Pack, Hard Vacuum Pack. Address:
1990 North 57th Court, Boulder, Colorado 80301. Phone:
303-443-3470.
303. Soyafoods (ASA, Europe). 1996. New soya products at
FiE ‘95. 7(1):6-7. Spring.
• Summary: “Every year the Food Ingredients Europe
Exhibition seems to get bigger and bigger, with more
exhibitors and more visitors.” Last year’s FiE, held 7-9
November 1995 in Frankfurt, Germany, was no exception,
and many soy products–especially soy sauces and related
seasonings–were on display.
Miwon Co. Ltd. (Seoul, Korea) has developed a range of
ingredients under the brand name SoyaDeli. Products include
FiberPro, PeptiPro, FlavorPlus, and FlavorBase.
Kikkoman Trading Europe GmbH (Heerdter Lohweg,
Germany) introduced FVP Paste, made by enzymatic
hydrolysis and concentrated in a vacuum.
Wan Ja Shan International (Middletown, New York)
is one of the largest makers of naturally brewed soy sauce
and Oriental sauces in the USA. Their products include soy
sauce, preservative-free soy sauce, stir-fry sauce, hoisin
sauce, teriyaki sauce, tamari soy sauce, dehydrated soy
sauce, dehydrated teriyaki sauce, and clear soy sauce.
Ajinomoto Europe Sales GmbH (Hamburg, Germany)

was selling San-J Tamari in both liquid and dried forms.
Nikken Foods (Tokyo, Japan) is a large maker of natural
food flavors. Exported mainly in powdered form, these
include a wide array of soy sauce, natural flavor enhancers,
and other fermented products, including white miso powder
and red miso powder.
Inproba BV (Baarn, Netherlands) offers a wide selection
of about 160 Oriental products, both at retail and to the food
industry. These include various soy sauces and other soy
products, and they can also develop custom recipes for their
customers.
Upcoming FiE exhibition and conferences: 1996
Nov. 12-14 at Paris, France; 1997 at London, UK; 1998 at
Frankfurt, Germany.
304. DeAngelis, Lissa; Siple, Molly. 1996. Recipes for
change: Gourmet wholefood cooking for health and vitality
at menopause. New York, NY: Dutton Signet. A Div. of
Penguin Books USA Inc. xvi + 400 p. May. Index. 25 cm.
[34* ref]
• Summary: In the upper right corner of the front cover we
read: “Feel great without hormone replacement therapy!”
This is a book, with a natural foods and macrobiotic
slant, about using foods in place of hormone therapy to
help deal with nine problems that occur around the time
menopause: Premenstrual syndrome, hot flashes, fatigue,
heart palpitations, memory lapses, mood swings, irritability
and depression, weight gain, waning interest in sexuality,
hypothyroidism. All menu suggestions are divided into
two choices: Vegetarian and non-vegetarian (but with
many vegetarian dishes). Pages 4-5 note that science has
found active ingredients in foods that promote good health
during menopause. Soybeans and soy products are “rich in
phytohormones... sometimes called phytoestrogens.” Four
types of food are “off the menu” = should not be consumed:
Refined sugars, caffeine and coffee, processed oils, and
refined white flour and refined grains. The subsection titled
“Phytohormones” (p. 16) lists ten foods, including tofu and
brown rice, as good sources. The benefits of phytohormones
and soyfoods are also discussed in the section on “Breast
cancer” (p. 55-56).
Soy-related recipes include: Miso soup (p. 90). Bean
basics (p. 120-23). Tofu teriyaki with vegetables (p. 12324). Tempeh, green beans, and carrots with mustard sauce
(p. 132-33). Tempeh slices for sandwiches (p. 148-49). Tofu
alfredo sauce (p. 303).
The recipes also call for: Adzuki beans, almond butter
and tahini, almond milk, kudzu, and plums (umeboshi).
The last page is titled “About the authors.” Photos of Lissa
DeAngelis and Molly Siple appear on the inside rear dust
jacket. Address: 1. Private nutrition consultant, North
Edison, New Jersey; former Assoc. Director of the Natural
Gourmet Cookery School in New York City for 10 years; 2.
Registered Dietitian, Los Angeles, California.
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305. Reed, M.H. 1996. In Pleasantville, serenity and sushi.
New York Times. June 16. p. WC15.
• Summary: This is a review of the Japanese restaurant
Hanada Sushi in Pleasantville, New York. Recommended
dishes include: Seaweed salad, agedofu, and seafood
teriyaki.
“Outstanding too was agedofu bathed in a gingery sauce,
the silken tofu cube fried quickly and topped with broad
shavings of bonito.”
306. Straus, Karen Cope. 1996. Soy: It’s what’s for dinner.
We all need to get more soy into our diets, and its easier than
you think to add it to foods you eat daily. Vegetarian Times.
July. p. 82-84. [1 ref]
• Summary: “You’ve heard the news reports and read the
articles about soy’s ability to lower cholesterol; decrease risk
for heart attack, stroke and kidney disease; protect against
hormone-related cancers such as ovarian, prostate and breast;
lessen the symptoms of menopause; and help stave off
osteoporosis.
“You may even already know that soy is a high-quality,
easily digestible form of plant protein containing the proper
proportion of all eight essential amino acids, and is high in B
vitamins, calcium and beneficial omega-3 fatty acids.
“Despite knowing all of this, I bet you’re still having
trouble adding this miracle food to your diet. Sure, it’s easy
to order tofu when eating out in Chinese, Thai or Japanese
restaurants, but how often do you use tofu at home? And how
often in dishes other than stir-fries?
“Well, you’re in luck. You’re getting started with soy at
a time when there are many soy products on the market, and
experts are telling us that adding as little as one serving of
soy a day–a glass of soymilk, 1/2 cup of tofu or a couple of
muffins or slices of bread made with soy flour–offers health
benefits.
“Go shopping at your local supermarket. Chances are
your store now carries Chinese water-packed tofu in firm and
soft styles as well as reduced-fat and flavored varieties. Most
supermarkets also stock Japanese-style silken tofu in shelfstable packaging that doesn’t need refrigeration. Silken tofu
also is available in firm, soft and reduced-fat forms.
“Many commercial baked goods are prepared with soy
flour, and my local supermarket also stocks shelf-stable
soymilk in several varieties–plain, vanilla, carob, fortified
and reduced fat, in small, easy-to-tote ‘bricks’ and familystyle quarts. It also comes concentrated so you can add water
at home.
“At your neighborhood health-food, store or natural
foods market, you’ll find a wider variety of soy-based
products, from basic tofus to marinated, baked varieties
in flavors such as Thai sesame, teriyaki, Italian herb and
Mexican jalapeno. I like to cube Thai- or teriyaki-flavored
tofu cutlets, then sprinkle them over salad greens or ramen

noodles for a quick lunch at work. A coworker uses Thaiflavored tofu cutlets as a meat replacer in sandwiches. The
jalapeno-flavored cutlet is excellent cubed and served as a
quesadilla topping or filling for enchiladas, fajitas, burritos
and tacos.
“Your local natural foods store also carries tempeh, an
Indonesian cultured soyfood similar to tofu, as well as soy
yogurt, soymilk, soy sour cream, soy cheese, soy-based salad
dressings, soy protein powders and soy-based desserts such
as pudding mixes and frozen ‘ice creams.’ Lately I’ve also
seen soy flour (toasted and regular), dried soy beans and
canned soy beans. In addition, numerous dried and frozen
burger products are soy-based. Textured vegetable protein,
also called TVP, a health-food store staple, is used to replace
ground meat in recipes such as chili, tacos and spaghetti.
“You should also do some shopping in ethnic
neighborhoods and farmers markets. At a Japanese store in
my neighborhood, I can buy fresh or frozen soybeans still in
their green pods, and specialty items such as miso, a cultured
soybean paste used as a flavoring and soup base, and bottled
condiments such as black soybeans with garlic and chilies.
And a vendor at a farmers market near my apartment sells
locally grown fresh and dried soybeans.
“One of the easiest ways to get more soy into your life
is by using soymilk. Substitute it measure for measure for
milk. Try it in coffee or tea, on cereal or for making blender
breakfast drinks. Try it also in soups, sauces and baked
goods.
“A good cook I know keeps powdered soymilk handy
on her baking shelf. Soymilk can also be easily made from
soy flour. (See “Soy What Are You Waiting For?” April, page
40.) My friend also keeps soy flour in her freezer. It’s an
excellent nutrition booster added to baked goods. For every
cup of wheat flour, reduce by ¼ and top off the cup with soy
flour. (Soy flour cannot entirely replace wheat flour as it has
no gluten, a protein that helps breads and other baked goods
rise.) Buy soy flour in small amounts, and store it in the
freezer to prevent it from going rancid due to its fat content.
(Don’t panic at the word fat–it’s a beneficial form of plant fat
rich in omega-3 fatty acids that help reduce blood clotting.)
There follow recipes for: (1) Brunswick Stew. (2)
Boosted Blueberry Muffins. (3) Oven-Crisp Tofu Sticks With
Ketchup Sauce. A color photo shows the latter finished dish.
Address: Food editor.
307. Hosking, Richard. 1996. A dictionary of Japanese food:
Ingredients & culture. Boston, Rutland, Vermont, Tokyo:
Tuttle Publishing. 239 p. Illust. by Richard C. Parker. Index.
21 cm. [16 ref]
• Summary: This appears to be the same as the original 1972
edition. An excellent, accurate book. The basic entry for each
word is given under its Japanese name (thus daizu rather than
soybeans). Each entry includes the Japanese term in kana
(usually hiragana) and (usually) kanji (Chinese characters).
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One hundred small illustrations are very helpful.
Here is a short example: “dengaku (hiragana, kanji) a
preparation in which food such as eggplant, taro, konnyaku,
or tofu are dressed with a sweetened miso topping and grilled
on skewers. Fish dengaku is called gyoden.”
An example of a longer entry is “yuba (hiragana, kanji)
soy-milk skin. A specialty of Kyoto, this skin that is formed
when soy milk (tônyû, 2 Chinese characters) is heated is
not only delicious, but highly nutritious, being the richest
source of protein known (over 52%). It is also high in natural
sugars (12%) and polyunsaturated fats (24%) and therefore
very high in energy. It is eaten both fresh and dried, being
added to soups and used as a skin to roll up such things as
cucumber and burdock. Nearly all yuba is made in Kyoto
and it is fairly expensive. Much use is made of yuba in shojin
ryôri.”
There is also a short entry for “teriyaki” (p. 158).
Seventeen appendices (p. 197-235) give detailed
discussions of the following important Japanese foods and
related items: Chopsticks. Katsuobushi. The kitchen and its
utensils. Kombu. The meal. Miso. Saké. Salt. Sansai. Soy
sauce. Sushi. Tea. The tea ceremony. Umami and flavor (incl.
MSG). Vegetarianism (incl. Buddhism, shôjin ryôri, and
fucha ryôri). Wasabi. Wasanbon sugar.
The author has lived in Japan since 1973. He holds
an M.A. degree from Cambridge Univ. Address: Prof. of
Sociology and English, Hiroshima Shudo Univ., Japan.
308. Solomon, Charmaine; Solomon, Nina. 1996. Charmaine
Solomon’s encyclopedia of Asian food. Port Melbourne,
Australia: Reed Books. xiv + 480 p. Color illust. ([28] p. of
plates). 29 cm. [66 ref]
• Summary: An outstanding book; the color illustrations of
many ingredients are spectacular and very informative. The
author has an insatiable curiosity.
Contents: List of illustrations. Introduction. How to use
the Encyclopedia of Asian Food. Acknowledgements. A-Z
of Asian Food. Bibliography. Illustrated index of selective
ingredients. Index of recipes. Index of alternative words and
main entries.
Soy related entries: Bean curd (p. 26-28, incl. all the
different types, yuba, deep-fried tofu types, fermented tofu
incl. ch’ou doufu [chou doufu]: “Despite its overpowering
aroma, slimy texture, unappetizing color and the unfortunate
odor it leaves on the breath, those brave enough to partake of
it consider it a delicacy”).
Bean paste, sweet (p. 29. The three colors and types are
red {from adzuki beans}, yellow {from mung beans, husked
and split}, or black {from black soy beans}. “The pastes
are usually available ready-made sweetened in cans. It is
possible to make your own, starting out with dried beans.”
Name in Chinese: dow sa, tau sa {sweet bean paste}).
Bean paste, yellow (p. 29. Despite what the label says,
this thick, salty condiment is brown, not yellow, in color).

Bean sauces (p. 29. “Made from fermented soy beans,”
they range in color from yellow to brown to black [sweet
black bean paste]. Their consistency is more like pastes that
must be spooned from the jar than pourable tomato ketchup).
Beans, salted yellow (p. 31. Canned yellow soybeans
which have been salted and fermented).
Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with
black bean sauce, incl. “2 tablespoons canned salted black
beans [fermented black soybeans]”).
Black bean (p. 43-44. Black soy beans which are
fermented and salted. “Some are sold in cans in a salty
liquid, others in plastic bags, covered with salt crystals.”
Also called “preserved black beans”).
Flours & starches (p. 157-61). Incl. soy flour. “A high
protein, low starch flour... used mostly in Japan [where it is
called kinako] and China. In Korea roasted soy bean flour
and fermented soy bean flour are used to make a variety of
bean pastes.”
Note. This is the earliest English-language document
seen (Sept. 2021) that uses the term “roasted soy bean flour”
to refer to kinako.
Legumes & pulses (p. 206-18). A long and interesting
section. All entries have a scientific name. Many have an
illustration. Those found in many Asian countries (e.g.,
green bean, green pea) have the name in each country.
Includes: Introduction, adzuki bean, asparagus bean (see
winged bean), asparagus pea, black-eyed pea (a variety of
cowpea), black gram, blue pea, broad bean, butter bean
(see lima bean), chick pea, cowpea (see yard-long bean),
fenugreek, green bean, green pea, hyacinth bean (see lablab
bean), lablab bean, lentil, lima bean, long bean (see yardlong bean), moong bean (see mung bean), moth bean, mung
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean),
red kidney bean, rice bean, sataw bean (see parkia), snow
pea, soy bean (short entry), sugar snap pea, tamarind, white
gram (see black gram), winged bean (China: su-ling dou;
India: Goa bean; Indonesia: kecipir; Japan: shikakumame;
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka:
dara-dhambala. Thailand: thua pu). Yard-long bean (this is
the fresh bean known by a host of names). Recipes: Adzuki
bean soup.
Master sauce (p. 232). “Also known as ‘flavour pot’
or ‘lu,’ this sauce has a base of soy sauce, water, sugar and
Chinese wine or sherry, with a few variable additions...”
Cooking with it is similar to ‘red-cooking.’
Miso (see soy bean products). Mushrooms & fungi (p.
237-40, incl. recipe for Braised bean curd, cloud ear and
vegetables, and Braised soy mushrooms). Natto (see soy
bean products).
Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla
oil, sesame oil). Note: Soy oil is not mentioned here! Okara
(see soy bean products). Salads, incl. recipe for Indonesian
vegetable salad (gado-gado), that calls for 4 oz. fried bean
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curd. Shoyu (see soy sauce).
Soy bean, dried (349). China: da dau, wong dau, hak
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea:
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua
lueang.
Soy bean, fresh. China: mao dau. Indonesia: kacang
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh
soy beans with bean curd.
Soy bean products (p. 350): Miso (incl. recipe for miso
soup). Natto. Soy bean paste (go). Soy milk (including
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan;
very firm square tofu).
Soy bean sprouts, with recipe for soy bean sprout salad.
China: dai dau nga choi. India: bhat. Indonesia: kacang
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong
namul. Malaysia: kacang soja, taugeh. Philippines: utaw.
Thailand: thua-lueang.
Soy sauce (p. 351-52). Chinese soy sauce: Dark soy
sauce. Light soy sauce (“Usually labeled ‘superior soy’”).
Mushroom soy sauce (Dark soy sauce that has been flavored
with straw mushrooms). Japanese soy sauces: Koikuchi
(regular shoyu), tamari, usukuchi. Korean soy sauce
(“About the same colour as Chinese light soy sauce, but not
as fiercely salty and with a sweet malted aroma”). Thick
and flavoured soy sauces: Kecap asin (“A dark, salty soy
sauce, from Indonesia, a little thicker than the dark soy of
China”). Kecap manis (A thick, sweet soy sauce from Java,
Indonesia). Kicap cair: “The Malaysian equivalent of light
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark
soy sauce, though thicker than the Chinese version, but not
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352):
“A soy sauce used in the Philippines soured with kalamansi
juice.”
Note: This is the earliest document seen (April 2012)
that uses the term “Kicap cair” or the term “Kicap pekat” to
refer to light and dark Malaysian soy sauces, respectively.
Tempeh (p. 386). Incl. recipes for Savoury Tempeh and
Thai style tempeh. Tofu (see bean curd).
Also discusses: Adzuki bean, agar-agar (incl. almond
bean curd, awayuki), almond, amaranth, cowpea, crab
in black bean sauce (recipe at crab), daikon, millet,
monosodium glutamate (“I would strongly recommend
omitting it”), Nonya (pronounced ‘Nyonya.’ The unique
cookery found in Malaysia and Singapore resulting from the
fusion of Malay and Chinese cuisine during the last century),
peanut, peanut sauce, sago (this palm flowers only once in
its life, at about age 15. Just before flowering, it builds up
a large reserve of starch in the pith. The tree is felled, the
pith scooped out, ground and washed to make sago starch),
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku,
nori / laver, wakame), sesame paste, sesame seed, vegetarian
meals (“By far the most important vegetarian food in the Far
East... is bean curd”). Address: Australia.

309. Melina, Vesanto; Forest, Joseph. 1996. Cooking
vegetarian. Toronto, Canada: Macmillan Canada. xi+ 212 p.
+ 8 unnumbered pages of color plates. Illust. (some color).
Index. 25 cm. [9 ref]
• Summary: The index contains 14 entries for tofu, 2 each
for tempeh, for textured vegetable protein (TVP), and for
miso soup, and 1 each for soy milk and for teriyaki sauce.
On page 3 is a “Vegetarian food guide” in the form of
a series of four arcs. The largest, outside arc is for grain
products, the next largest is for vegetables & fruits, the third
largest is milk and alternatives which includes tofu, dairy
products (milk, yogurt, and cheese), and beverages [such
as soy milk] fortified with 150 mg of calcium per serving,
the fourth and smallest arc is beans & alternatives, which
includes legumes, tofu, meat substitutes, tempeh, nuts and
seeds, and soy milk.
On the back cover is a brief biography and portrait photo
of each author. This book generally advocates a plant-based
(vegan) diet but does include milk, milk products and eggs
as alternatives. Melina Vesanto, whose “way of eating has
now become totally plant-based (vegan)” was born in 1942.
Address: 1. Dietitian, university and college teacher, and
government consultant; 2. Chef and food consultant based in
Vancouver.
310. Solomon, Jay. 1996. Vegetarian Times vegetarian
entertaining. New York, NY: Macmillan. x + 194 p. Illust.
(color photos by Melanie Acevedo). Index. 26 cm.
• Summary: From the Editors of Vegetarian Times, this is
a book of menus for festive occasions. Sample chapters: A
Valentine’s Day soiree. A Chinese New Year’s banquet. A
Brazilian weekend afternoon. A jazzy taste of New Orleans.
Passover Seder. A Cinco de Mayo celebration, etc. Soyrelated recipes: Hoisin dipping sauce (p. 23). Asian vegetable
and tofu stir fry (p. 24). California grilled vegetables and tofu
kebabs (p. 89). Tofu teriyaki bites (with a frilly toothpick in
each, p. 154). A photo of Jay Solomon appears on the inside
rear dust jacket. Address: Owner of Jay’s Cafe, a poplar
Caribbean Restaurant in Ithaca, New York.
311. Stevens & Associates, Inc. ed. and comp. 1997. U.S.
1997 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 47 p. 28 cm. [29 ref]
• Summary: This second, expanded edition of the directory
contains more than 270 company listings. Contents:
Foreword. How to use the Soyfoods Directory (incl. Internet
access). Daily soyfood guide pyramid (color). Soyfood
descriptions (alphabetical): Introduction, green vegetable
soybeans (edamamé), hydrolyzed vegetable protein (HVP),
infant formulas–soy based, lecithin, meat alternatives (meat
analogs), miso, natto, nondairy soy frozen dessert, okara
(see soy fiber), soy cheese, soy fiber (okara, soy bran, soy
isolate fiber), soy flour, soy grits, soy protein concentrate,
soy protein isolate, soy protein–textured, soy sauce
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(tamari, shoyu, teriyaki), soy yogurt, soybeans, soymilk
(soy beverages), soynut butter, soynuts, soyoil & products,
sprouts–soy, tempeh, tofu & tofu products, whipped
toppings (soy based–”similar to other nondairy whipped
toppings, except that hydrogenated soyoil is used instead
of other vegetable oils”), yuba. Soybean products chart:
From whole soybeans, from soybean meal, from soyoil and
lecithin. Soyfood companies by product (products listed
alphabetically).
Composition and nutrient content of soyfoods (large
table, p. 14). Soyfood companies (alphabetical by company
name; Each listing contains address, contact, phone, soy
products, product names, distribution, to locate product,
classification). Mail-order soyfoods: Soyfood mail order
companies (listed alphabetically by company). Soyfood
companies by state (alphabetical by state; California has by
far the most). Soybean promotion & research organizations
(national, and state). Professional associations and industry
information resources. Soy cookbooks (19). Soy resource
books (10). Soyfood fact sheets and recipes: 1-2 pages each
for meat alternatives, miso, soyoil, soy flour, soymilk, tofu,
textured soy protein, whole soybeans. Soyfoods directory
survey.
This directory is on the Internet’s World Wide Web
at http://www. soyfoods.com. For more information or
suggestions, call 1-800-301-3153. The Internet version of
the Directory continues to improve. “The first year saw hits
to our site increase from 1,000 the first month to more than
8,000 per month now. We have added a new search engine
that makes it easier to find information and a new monthly
e-mail newsletter, Soyfoods USA, designed to inform media
sources, dietitians and consumers about the latest soyfoods
information. To subscribe to this popular newsletter, just
send an e-mail message to soyfoods@ind.com with the
words ‘Subscribe Soyfoods USA’ in the body or subject
field.”
Talk with Roger Stevens. 1997. March 10. The 1997
directory was first available in January 1997. About 100,000
copies of this directory were printed, and all but 7,000 have
already been sent out free of charge. About 77,000 copies
were sent to registered dietitians nationwide; all are members
of the American Dietetic Association. Another 10,000
copies were sent to the American Association of Family
and Consumer Sciences–basically extension personnel at
the Cooperative Extension Service in each county; these
people provide a lot of consumer information about foods
and agriculture. About 500 copies were sent to each of the
20 state soybean development councils. The remaining 6,000
copies were sent to callers who left their name and address at
a toll-free answering service. The next step is to do a media
tour in Indiana. Traveling with a registered dietitian, they
expect to generate a lot of requests from citizens of Indiana.
One of the goals is to show other states that if you promote
soyfoods in this manner, you will get a lot of interest.

Roger hopes to encourage other states to take a more active
role in promoting soyfoods. The directory has generated a
tremendous amount of information on the part of dietitians
who call the toll-free number and have many questions about
soyfoods; Roger tries to refer them to people who have the
answers–such as 1-800-Talk-Soy. The Indiana Soybean
Council has had to hire a new person just to handle the
requests for this directory.
Next Roger plans to do a survey of registered dietitians
to learn more about their responses to the 1997 directory.
He might ask: Did you receive the book? Do you use it? If
so, in what way and how often? How many people do you
influence with regards to soyfoods as a result of this book?
So if each of the 77,000 dietitians influences, on average, 10
people a year, the directory has reached more than 750,000
people. One major goal of this book is to help dietitians
include more soyfoods in their own diets and in the diets of
their clients. How can we better help you do this? Do you
want a cookbook? A starter kit? Shall we include coupons?
From the focus groups he has already conducted, Roger
thinks that future editions of the directory will be presented
more like a cookbook or recipe book, with the directory in
the back. “People really like the recipes. They just hand them
out to their clients. We get requests for 100 books at a time
from dietitians, who give the entire book to their clients at
classes, in their offices, etc.” Roger has the funds to do the
research to find out exactly what dietitians want in the way
of soyfoods recipes and how they want them organized.
Other possible questions: Which part or parts of the
book do you find most valuable? Which do you find least
valuable. Is there any information which is not in the book
that you wish were included?
Roger would also like to develop for the next edition
of this book a graphic presentation of the inside of a typical
supermarket showing all the different products which contain
soy.
Note: The word “soyoil” is used instead of “soy oil”
throughout this directory. Address: Stevens & Associates,
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 317-926-6272.
312. Product Name: Tempeh Chili.
Manufacturer’s Name: Lean Green Foods.
Manufacturer’s Address: P.O. Box 534, Volcano, Island of
Hawaii, HI 96785. Phone: (808) 985-8563.
Date of Introduction: 1997 February.
Ingredients: 1998/12: Certified organic soybeans (grown in
accordance with sec. 26569.11 of the California Health and
Safety Code)...
Wt/Vol., Packaging, Price: 6 oz. (170 gm) vacuum pack.
How Stored: Frozen.
New Product–Documentation: Hawaii Tribune-Herald
(Hilo). 1997. March 23. p. 22. “Vacation in Hawaii leads
to statewide product sales.” A big story about Lean Green
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Foods in Hilo, started by Benjamin Hills. “Lean Green Foods
produces soy tempeh, sea veggie tempeh and ginger teriyaki
tempeh burger. The newest product is tempeh chili.”
313. Hawaii Tribune-Herald (Hilo). 1997. Vacation in
Hawaii leads to statewide product sales: focus on the
economy. March 23. p. 22.
• Summary: “Lean Green Foods is a local company
supplying the entire state with a soyfood called tempeh.
Located in Hilo, the company is the brainchild of Benjamin
Hills who has more than 20 years experience in the soyfoods
industry.
“’I came to Hawaii on vacation in 1993 and was offered
a full time job,’ said the Volcano resident. ‘Pretty soon, I
realized I’d best start a business and work for myself.’
“Investors who helped Hills begin a tofu shop in
Eugene, Oregon, in 1976 helped again and on May 8, 1993,
he sold his first block of tempeh.
“’Like tofu, tempeh is made from soybeans,’ said Hills.
‘Tempeh contains the whole bean, giving it a firmer and
more meat-like texture plus it retains all the nutritional fiber.’
“Tempeh begins with soybeans soaked overnight
then cooked in a large kettle. The water is spun out and a
mushroom-like spore culture grown on rice is added.
“’That’s what does the magic,’ Hills said. ‘It binds the
beans into a solid soy tempeh cake that can be used instead
of meat in most recipes.’
“Lean Green Foods produces soy tempeh, sea veggie
tempeh and ginger teriyaki tempeh burger. The newest
product is tempeh chili.
“’Hundreds of cases a month get shipped out of here.
Its everywhere in restaurants from Ken’s Pancake House to
the Hilton Waikoloa and Don’s Family Deli. In supermarkets
check the frozen food section at KTA, Sure Save, Abundant
Life, Keaau Natural Foods, Takata Store, and Kohala Health
Foods.’
“Hills also ships to Kauai, Maui and Oahu. The new
product, tempeh chili, contains kidney beans, garbanzos,
honey, carrots, onions and Hawaiian Chili by Max seasoning
mix. It will be available at the Chili by Max stand in Kona,
Canoes and Bears Coffee.
“Bill Shurtleff, author of The Book of Tofu, also wrote
The Book of Tempeh in 1979.
“He described the popular Indonesian food as ‘the
world’s richest known source of vitamin B12, one of the
ingredients most often lacking in vegetarian diets. It is also
highly digestible. One of the few fermented vegetarian foods
made without salt, it is also an excellent diet food containing
only 157 calories per 100-gram (3.5 ounce) serving. Finally,
it is very low in saturated fats and contains absolutely no
cholesterol–in short, an ideal food for every health-minded
person.’
“Soybeans are a source of phytochemicals such as
inositol hexaphosphate, plant sterols, protease inhibitors and

saponins, according to The Simple Soybean and Your Health
by Mark and Virginia Messina. They are rich in protein, high
in fiber and contain other nutrients such as calcium, iron and
zinc.
“’The whole cholesterol-fat issue brings it [tempeh]
to people’s attention,’ said Hills. ‘I get soybeans in bulk
from North Dakota. I don’t think it’s feasible to grow them
economically here. You need large plots of flat land and
the beans have to dry on the plant. Source is no problem,
but I wouldn’t mind talking with growers. Perhaps if tofu
manufacturers here were interested too, we could all contract
with local growers.’
“Hills’ other food company experience was with
Fantastic Foods and Homestyle Foods in California.
“He is interested in talking with investors regarding
further expansion of Lean Green Foods.”
“Hills may be contacted by writing P.O. Box 10562,
Hilo, HI 96721 or phone 969-7692.”
314. Noble Bean. 1997. Tempeh–Noble Bean (Leaflet).
McDonalds Corners, Ontario, Canada. 2 p. Front and back.
28 cm. April.

• Summary: The top three-fourths of the front of this blackon-tan leaflet shows six tempeh products (packages and
labels) made by Noble Bean. On the bottom quarter is a
brief description (left column in French, right in English) of
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tempeh. On the back is a very brief description (in French
and English) of Noble Bean and its history since 1979,
an illustration of the countryside production facility (in a
trailer), and a recipe for tempeh teriyaki.
“Noble Bean is a family-run cottage industry nestled
in the rolling hills of the Ottawa Valley. Here on 10 acres of
land we produce 200 lbs. of tempeh a day.
“In 1979, after eating tempeh for years and finally
learning and mastering the technique of making tempeh,
we felt there was a need for a high protein alternative in the
natural food market. Now in our 17th year of operation, we
have kept the essence of a family business and firmly believe
that ‘small is beautiful’. We use organically grown beans and
grains and deep well water. We hope you enjoy our family
of fine tempeh products. If you have any comments we’d
love to hear from you.” Address: RR#1, McDonalds Corners,
ONT, Canada K0G 1M0. Phone: 613-278-0173.
315. Kikkoman Corporation. 1997. Annual report 1996. 339
Noda, Noda-shi, Chiba 278, Japan. 24 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 1997. Contents: Financial
highlights. Profile. A message from the president: The year
in review, an emphasis on growth, principal management
issues, looking ahead. Overseas operations–A world brand:
The Americas, Europe, Asia and Oceania. Financial section.
Corporate history. Global network (directory of Kikkoman
names, addresses, and phone numbers worldwide). Board of
directors and officers. Corporate data.
During fiscal 1996, ended 31 December 1996,
consolidated net sales worldwide rose 1.3% over the
previous fiscal year to 206.0 billion yen, down from a peak
of 211.7 billion yen in 1992. Net income surged 63.8% to
a record 7.3 billion yen, up from 4.4 billion yen in 1995. In
1993 net income was 4.7 billion, in 1992 it was 4.9 billion,
and in 1991 it was 6.2 billion–very volatile.
Overseas sales jumped 21.8% in 1996 to 54.4 billion
yen, and accounted for 26.4% of consolidated net sales,
up 4.4 percentage points from fiscal 1995. “Although the
declining value of the yen helped boost overseas sales, this
impressive result mainly reflects the excellent performance
of the company’s subsidiaries in the United States.” In Japan,
difficult conditions resulted in a 4.4% decrease in sales.
During the past year: Kikkoman increased efforts to
boost sales of its premium-quality Marudaizu Soy Sauce
(made from whole soybeans rather than defatted soybean
meal). July 1996–Kikkoman starts construction of its first
soy sauce manufacturing plant in Europe, located in the city
of Hoogezand-Sappemeer, in the northern Netherlands. Aug.
1996–Relocated its Tokyo Head Office to Nishi-Shinbashi in
central Tokyo, in a move to expand the role of this office–and
introduced E-mail. Feb. 1997 began constructing its second
U.S. soy sauce manufacturing plant in Folsom, California,
on a 52-acre site; the ground-breaking ceremony took place

in March 1997. Feb. 1997–Launched a new Yakiniku no Tare
(Steak Dipping Sauce) in Akadare (Red Label) and Kurodare
(Black Label) flavors.
“The Americas.” Kikkoman’s new plant in Folsom,
California, is scheduled to come on stream in autumn 1998
with an initial production capacity of 10,000 kiloliters per
year (about 2.64 million gallons per year). The plant will be
operated by Kikkoman Foods, Inc., the company’s whollyowned Wisconsin-based subsidiary, and approximately
25 local employees will be hired. The plant will supply
Kikkoman Koikuchi Shoyu (regular soy sauce) to customers
in the western United States and Canada. Kikkoman’s first
shoyu plant outside Japan began operation in Wisconsin in
1973. Kikkoman has increased the production capacity of
that plant 10-fold to meet expanding demand. [Note: Since
the initial capacity was about 10,000 kiloliters/year, the
current capacity must be about 100,000 kiloliters/year or
26.4 million gallons/year.] Over the years, Kikkoman has
captured approximately 50% of the market for soy sauce and
soy sauce-related seasonings in the USA. A bar chart shows
the relative production volume growth at the Wisconsin
plant. It has increased 2.4 fold since 1986. In addition to
its plant in Wisconsin, Kikkoman has four subsidiaries in
the USA: (1) Kikkoman International Inc. (San Francisco,
California), which markets a broad range of Japanese and
Asian foodstuffs, primarily soy sauce, teriyaki sauce, noodle
sauce, and tempura sauce. (2) JFC International Inc. (San
Francisco), North America’s largest importer and distributor
of Japanese and other Asian foodstuffs. (3) Japan Food
(Hawaii), Inc., which wholesales soy sauce plus other
Japanese and Asian foodstuffs in Hawaii. (4) Japan Food
Canada Inc., which wholesales soy sauce plus other Japanese
and Asian foodstuffs in Canada.
In Europe, Kikkoman’s plant in the Netherlands is
expected to start deliveries of soy sauce in Oct. 1997. It
has an initial production capacity of approximately 4,000
kiloliters per year. “Kikkoman currently supplies the
European market with soy sauce produced at its Singapore
plant. When operations commence at the Dutch plant, this
volume will be available to meet the burgeoning demand for
soy sauce in Asia and Oceania.”
In Asia and Oceania: Kikkoman has two production
plants, in Singapore (est. 1983) and Tainan, Taiwan
(President Kikkoman Inc., which makes a sweet soy sauce
developed for local tastes; it was established in Feb. 1990 as
a joint venture company). “Marketing activities in Asia are
performed by Kikkoman Trading (S) Pte. Ltd. of Singapore,
and JFC Hong Kong Limited, while in the competitive
markets of Australia and New Zealand, Kikkoman Australia
Pty. Limited is enhancing the Kikkoman name. The latest
addition to Kikkoman’s Asian marketing network is
Shanghai Kikkoman Trading Co. Ltd., which was established
in December 1995” [in China]. Address: Noda, Japan.
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316. Little Tokyo Service Center. 1997. L.A. Tofu Festival,
August 9-10. Los Angeles, California. 22 p. Illust. 26 cm.
Saddle stitched (stapled).
• Summary: Contents: 1997 LA [Los Angeles] Tofu Festival
committees and volunteers. Schedule of events, Aug. 9-10.
Map of events. Letter from Little Tokyo Service Center, with
thanks to House Foods / Hinoichi Tofu as the Title Sponsor.
List of sponsors by rank. Honorary chairpersons: Sandy
Gooch and Rob Fukuzaki. Health education and health
benefits of tofu. Tofu: A 2,000 year old health food miracle,
compiled by William Shurtleff of Soyfoods Center. 1997
LA Tofu Festival restaurant profiles (20 restaurants, p. 7-9):
Aloha Food Factory (Alhambra, CA, started Oct. 1990–Tofu
specialty dish: Tofu with cha-shu on stir fried vegetables).
Berth 55 (Long Beach, 1988–Tofu poke dish). Buk Chang
Dong Soon Du Bu (LA, April 1996–Spicy tofu casserole
with oyster, shrimp & clams). Chez Sateau (Arcadia, 1981–
Tofu cheesecake, Tofu Caesar Salad. Chef Sato was “Chef
of the Year of Los Angeles” and 1980 Chef of the Year of
southern California.” He was also a member of the 1980
U.S. Team for the Cooking Competition in the Culinary
Olympics). Curry House (Beverly Hills, Aug. 1996–Tofu
steak {marinated in soy sauce}, Tofu cheesecake). Furaibo
(LA, Aug. 1994–Tofu salad with original ginger). Indo
Cafe (Los Angeles, 1993–Stuffed tofu cake {tofu filled
with ground chicken and shrimp}, Fried tofu {marinated
in turmeric and candlenut}). Jozu Restaurant (LA, Dec. 1,
1996–Fried tofu with marinated porkchops). Little Tokyo
Lion’s Club (LA, 1974–Tofu miso soup, Futomaki sushi).
Mr. Ramen (LA, Oct. 1993–Vegetarian {with tofu} ramen).
Ocean Seafood Restaurant (LA, 1990–Mabo tofu, Tofu
with mixed vegetables, Tofu in clay pot). Papa Jon’s Cafe
(Long Beach, 1990–Greek tofu salad, Tofu lentil salad,
Potato-tofu salad, Sesame tofu salad, Tofu spinach, Lasagna,
Tofu broccoli stir-fry, Spaghetti and tofu balls, Tofu/lettuce/
tomato {TLT} sandwich, Tofu scramble {breakfast}, Tofu
dessert pies, Tofu frosting {on cake}, Tomato basil w/tofu,
Teriyaki tofu, and Spinach mushroom pasta w/tofu). Pat
Greenberg, “Fitness Gourmet” (Beverly Hills, Renowned
instructor of the “Joy of Soy” cooking classes). Southern
California Cuisine (LA, 1994–Tofu ravioli served with Curry
sauce or traditional marinara sauce). Suehiro Cafe (LA,
1972–Stir-fried eggplant, Bell peppers with tofu braised in
miso sauce, Deep-fried tofu with sauce). Three Brothers
Restaurant & Catering (Harbor City, 1983–Chinese tofu
salad, Tofu seafood salad). Tofutti Brands Inc. (Cranford,
New Jersey, 1982–Non-dairy frozen desserts, Tofutti
tortellini, Mini ravioli, Tofutti cookies). Unique Catering
(Chino Hills, 1995–Tofu patty with shiitake sauce, String
beans with tofu dressing, Inari-sushi). Vegetarian Delight
(San Gabriel, 1991–Veggie fish in hot braised sauce). Wild
Oats Community Market (Santa Monica, 1984–Tofu tempeh
deli salad).
Advertisements (p. 10-21), including ads for Tofutti,

Patricia Greenberg “The Joy of Soy” cooking classes, JFC
International Inc., House Foods America Corporation (full
page, inside back cover). Address: Little Tokyo Service
Center (Resource Development Center), 231 East 3rd St.,
Los Angeles, California 90013. Phone: 213-473-1600.
317. Fischer, Paul. 1997. History of House of Herbs, and of
the Far East line of condiments which includes soy sauce,
teriyaki sauce, and hoisin sauce (Interview). SoyaScan
Notes. Sept. 11 and 15. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: House of Herbs was started in 1939 by Patricia
Winters. She was quite a woman, who invented the first
under-arm deodorant called Oder-Ono, and she sold that
company in 1929. Her husband, Ezra Winters, who was a
muralist. He was doing a mural in a post office depicting the
use of herbs and spices in medicine, cosmetics, and food. She
was retired after selling her business, lived in Connecticut, so
she started growing herbs in her back yard. Then she started
selling them at the New York Flower Show around 1940-41,
and out of that she developed a business, House of Herbs.
Paul has been working for other people in the specialty
food business since 1955. He worked for Virginia Deere
Extract Co., for a specialty food distributor, and for a packer
of Spanish olives. In 1972 he had been for Virginia Deere
for about 5 years. He and his wife lived in New Jersey and
their plant was in Brooklyn; it was a long commute and he
was getting very tired of it. His wife agreed with his desire
to go into business. They found a business named House of
Herbs (in Greenville, New Hampshire), which was on the
verge of bankruptcy, and was now owned by Republic Foods
(a mini-conglomerate)–having changed hands 3 or 4 times
since Patricia Winters first sold it. In late May 1972 Paul and
his wife bought House of Herbs and began running it in New
Hampshire. In 1974 they moved the company to 28 Ann
Street, Passaic, New Jersey–where it is still located.
House of Herbs presently makes a line of condiments
under the Far East brand. The first product in the line
was HVP soy sauce. In 1974 House of Herbs was a small
specialty food company, that packaged and sold herbs and
spices, cooking wine and wine vinegar, which he sold to
specialty food distributors. One of these distributors in
Atlanta, Georgia, was distributing Kikkoman Soy Sauce;
Kikkoman then went direct, so this distributor got very
angry and asked Paul if he could make a soy sauce for
him. Paul said “Sure I can.” So Paul bought some Hercules
HVP, got the federal standards or specifications (E-610),
and developed an HVP soy sauce which he called “Maestro
Brewed Soy Sauce”–even though it was not fermented. That
was the first product in the line. The ingredients (shown
above) are the same now as they were in the beginning. Also
in 1974 Paul developed a Teriyaki Sauce, also under the
Maestro Brand. Then he added more (such as Sweet & Sour
Sparerib Sauce, Oyster Sauce, Brown Sauce, etc.), since he
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found he needed a line to sell the products. In about 1975 or
1976 he visited San Francisco, California, for a convention.
He saw a Far East travel agency, so he took the man’s
business card and used it to design a new label with the
Chinese characters for “Far East” on it. Then he registered
it in the U.S. Patent Office as a trademark. In about 1987 he
introduced a Hoisin Sauce (which see). He basically cooks,
mixes, and bottles the ingredients to make this line; no
fermentation is involved. Paul wants to start making Hatcho
miso, since fermented soy beans, the main ingredient in his
Hoisin sauce, are no longer available from Wah Jah Shan.
Paul will be age 67 in November 1997. “I am not going
to retire. I love my little business. It’s very exciting. I go to
Florida, where I have a little house, in the winter. I’m too
young to retire. Business has been very, very good the last
3-4 years and all of a sudden, it has dropped way off. So
now I’m looking for a way to make Hoisin Sauce–because
nobody makes a good product.” Address: Owner, House of
Herbs, Inc., 38 Ann St., P.O. Box 178, Passaic, New Jersey.
Phone: 201-779-2422.
318. Fischer, Paul. 1997. History of Wan Ja Shan / Mandarin
Soy Sauce Co. (Interview). SoyaScan Notes. Sept. 15.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: This company still exists and is very active.
Even though they are not listed in the 1997 Soya Bluebook in
the USA (they are listed as Wan Jia Shian Brewery Company
Ltd. in Taipei, Taiwan; manufacturer and exporter of soy
sauce; Mr. Wu Jen-chun, president), they are listed twice
in the U.S. 1997 Soyfoods Directory, under Mandarin Soy
Sauce, Inc. (p. 22) and Wan Ja Shan (p. 28), both at 419 N.
St., Middletown, New York. They make Wanjashan Soy
Sauce and Teriyaki Sauce.
Mr. Wu came from Formosa. Before 1945 he worked for
Kikkoman at their factory in Formosa, and that is how he got
into the soy sauce business. When the Japanese were thrown
out of Formosa, he probably started Wan Jia Shian in Taipei,
Taiwan. Paul does not know what happened to the Kikkoman
plant in Formosa after 1945.
When Mr. Wu came to America, Paul was still rather
new in this business. Paul was involved in trying to make
Oriental food products and he thought he might be able to
work out a joint venture with Mr. Wu. Paul had a packing
and bottle plant and he thought Mr. Wu might be able to
make the product. The idea worked, and Paul and Mr.
Wu became close friends, with Paul and his wife even
being invited by Mr. Wu for dinner at his son’s house in
Middletown, New York. Before that, Mr. Wu and Paul had
gone shopping together for used food equipment–each
needed a kettle. Mr. Wu took Paul through his factory and
showed him their Fujiwara soy sauce equipment, from
Japan. A man named Mr. Lee came over and set up the entire
factory. One day Mr. Lee wrote down the recipe for Hoisin
Sauce for Paul.

At the time Mr. Wu needed a stainless meter; Paul
had one, which he gave them as a present. They were very,
very friendly. About 7-9 years ago, Mr. Wu’s son, Michael,
took over the company. Before that their son-in-law ran the
company, but not very successfully. So they sent him up to
Albany, New York, where he opened a bakery. Michael now
runs the company. He is still very friendly, but starting about
4 years ago, when Paul places an order for fermented soy
beans for his Hoisin Sauce–Michael stopped delivering it.
Michael wanted to make his own Hoisin Sauce, but he was
also upset because Paul had a better recipe. Michael had a
problem with syneresis with his starch, which he couldn’t
overcome. His Hoisin Sauce was like a glob of Jello sitting
in a bottle of water. Moreover, it was much too salty. Both
companies try to sell to the same customers. So Paul has had
to try to figure out how to make Hoisin Sauce on his own.
Paul used to get “fermented soybeans” from Mandarin
to make his Hoisin Sauce. About 4-5 years ago, they stopped
selling these fermented soybeans to Paul because they
started making Hoisin sauce themselves. So Paul’s sauce has
been off the market for 4-5 years. On the East Coast of the
USA, Paul’s Hoisin sauce is most widely used on barbecued
spareribs, as well as Peking Duck–made with Mexican wheat
flour tortillas. All the other brands of Hoisin Sauce are much
too salty for Paul’s taste. Address: Owner, House of Herbs,
Inc., 38 Ann St., P.O. Box 178, Passaic, New Jersey. Phone:
201-779-2422.
319. Kikkoman International Inc. 1997. Kikkoman
foodservice: Soy sauce is just the beginning (Brochure). San
Francisco, California. 4 p. 28 cm.
• Summary: The inside 2 pages of this color brochure
describe and show (in color photos) ten Kikkoman
foodservice products, many in half-gallon bottles: Soy
sauce. Teriyaki sauce. Teriyaki baste & glaze with honey &
pineapple. Stir-fry sauce. Tempura batter mix. Lite soy sauce.
Teriyaki glaze. Roasted garlic teriyaki marinade and sauce.
Sweet & sour sauce. Panko Japanese style bread crumbs
(toasted or untoasted).
On the back page are two tables: Product specifications,
and usage guide. Address: San Francisco, California. Phone:
1-800-944-0600.
320. Soy Vay Enterprises, Inc. 1997. Soy Vay “Have we
got a taste for you.” “This stuff is good!” (Leaflet). Felton,
California. 2 p. Front and back. 28 cm.
• Summary: On the front of this attractive color leaflet is
a large photo of the company’s five bottled products on a
bamboo sushi wrapper surrounded by fresh garlic, onions
and leeks, plus wooden chopsticks and a dish of roasted
sesame seeds. The products are Soy Vay Veri Veri Teriyaki
(7.5 oz or 21 oz; 1983), Cha-Cha Chinese Chicken Salad
Dressing & Marinade (13 oz; 1994), Soy Vay Chinese
Marinade (22 oz; 1982), and Soy Vay Island Teriyaki (20 oz;
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1994).
On the back is a description of each product and its case
size. Four of the five products bear a Kosher seal. The date
of introduction is handwritten below each. Address: 5969
Hillside Dr., Felton, California 95018.
321. Jordan, Michele Anna. 1997. California home
cooking: American cooking in the California style. Boston,
Massachusetts: Harvard Common Press. xxv + 501 p. See p.
353-54. Illust. Index. 24 cm. [120+* ref]
• Summary: The recipe for Korean-style grilled steaks
(p. 353-54) is an adaptation of bulgogi, the well-known
Korean barbecue dish that features thin strips of beef. Both
San Francisco and Los Angeles have large communities
of Korean immigrants, with many Korean restaurants
and markets. “Note: To make samjan sauce, mix 2 parts
dhwen-jang [doen-jang], or Korean bean paste, with 1 part
gochujang, or Korean barbecue sauce.” Both are available in
Asian food stores. Miso may be substituted for dhwen-jang
and sambal ulek for gochujang.
Note: This is the earliest English-language document
seen (March 2009) that uses the word “gochujang” to refer to
Korean-style red pepper and soybean paste (miso).
Teriyaki recipes appear on pages 318 and 327.
Contains a good bibliography, and many sidebars, on the
history of California cooking. Address: California.
322. Kittler, Pamela Goyan; Sucher, Kathryn P. 1997. Food
and culture in America: a nutrition handbook. Belmont,
California: West/Wadsworth. xiv + 535 p. Illust. (photos).
Index. 26 cm. [100+* ref]
• Summary: What is American food anyway? Does it include
sushi, soy sauce, miso soup, or tofu? How about Peking duck
or pot stickers? How about enchiladas, chile rellenos, or
tacos?
This excellent and original work is arranged in chapters
by cultural groups or subcultures living in the USA.
The chapter on “Latinos” states under “Foreign
influence” (p. 286) that the “demand for Asian ingredients
by later immigrants resulted in the introduction of soybean
products,...” Under “Regional variations” (p. 290) that
Cubans like a chicken dish marinated in lime juice and soy
sauce. Under “Meal composition and cycle” (p. 290) that
West-African fritters are made from the meal of soybeans...”
The chapter on “Asians,” under “Chinese,” notes (p.
328-30) that “Soybeans are transformed into an amazing
array of food products that are indispensible to Chinese
cooking,” including soy sauce, soy milk, bean curd or
tofu, black beans (“made with cooked fermented soybeans
preserved with salt and ginger. Black beans are usually added
as a flavoring in dishes”), hoisin sauce, and oyster sauce. Soy
oil is also used in Chinese cooking. The Hakkas enjoy tofu
stuffed with meat (p. 332). Every Chinese meal aims for a
good balance of fan (grain foods, such as rice or wheat) and

tsai (side dishes). “The Chinese believe that a good diet is
critical for physical and emotional harmony and necessary
to strengthen the body against disease” (p. 334). During
pregnancy, soy sauce may be avoided to prevent dark skin
(p. 335). Chinese who avoid fresh dairy products because of
lactose intolerance, may consume soybean curd and soy milk
(if fortified with calcium) as alternatives.
Under “Japanese,” soy sauce is a traditional food of
Japan (photo, p. 341). Soybean products (p. 350) are an
important part of the Japanese diet; they include tofu, shoyu
(soy sauce), miso, and teriyaki sauce–to name just a few.
Second-generation Japanese use more soy sauce than nonAsians (p. 354) but as their diet becomes Americanized, they
fall prey to more diseases of affluence. The response to dairy
products and lactose intolerance is similar to that of Chinese,
with the use of tofu and soy milk.
Under “Koreans” (p. 363, 366) Soybean products are in
important part of the diet; they include soy sauce, soy paste,
and soybean curd or tobu [sic, tubu] (tofu).
Under “Southeast Asians and Pacific islanders.” Adobo
is a popular Filipino stew, seasoned with soy sauce (p. 389).
Soy products include soy milk and tempeh (p. 399, 402, 404,
421-22).
The “Glossary of ethnic ingredients” mentions many
soy products including (p. 490): “Black beans, fermented:
Black soybeans salted and fermented to produce a piquant
condiment. Used in Chinese cooking as a seasoning
or combined with garlic, ginger, rice wine, and other
ingredients to make black bean sauce.” Address: 1. M.S.,
Food and nutrition education consultant; 2. Dep. of Food and
Nutrition, San Jose State Univ., California.
323. Stevens & Associates, Inc. ed. and comp. 1998. U.S.
1998 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 47 p. 28 cm. [33 ref]
• Summary: This third edition of the U.S. Soyfoods
Directory was produced for the Indiana Soybean Board by
Stevens & Associates. The color cover has a wide green and
white checkered border.
Contents: Soybean facts. Welcome. How to use the
soyfoods directory. Daily soyfood guide pyramid. One bean:
a multitude of products.
Soyfood descriptions [alphabetical]: green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas–soy based, lecithin, meat alternatives
(meat analogs), miso, natto, nondairy soy frozen desserts,
soy cheese, soy fiber (okara, soy bran, soy isolate fiber),
soy flour, soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein), soy protein–textured (textured
soy protein, textured soy flour), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk (soy beverages),
soynut butter, soynuts, soybean oil and products, sprouts–
soy, tamari (see soy sauce), tempeh, teriyaki sauce (see soy
sauce), tofu & tofu products, whipped toppings–soy based,
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yuba.
A taste for health: Scientists are learning about soy’s
health benefits (heart disease, osteoporosis, menopause,
cancer, isoflavones). Soybeans: health insurance in a pod.
Approximate isoflavone content of selected soyfoods.
Fact sheet and recipes (1 or 2 pages each): Meat
alternatives. Soybean oil. Textured soy protein. Whole
soybeans. Soy flour. Soymilk. Tofu.
Composition and nutrient content of soyfoods (full-page
table, p. 20). 1 serving of each soyfood. Guide to modifying
recipes (substitutions). Soyfood substitution chart (½-page
table). Soyfoods website packed with information (http://
www.soyfoods.com). Soy cookbooks. Soy resource books.
1-800-Talksoy (for answers to your questions).
Soyfood companies by product (e.g., names of all
companies that make meat alternatives; products listed
alphabetically).
Soyfood companies (directory; p. 27-40. Alphabetical
by company name; Each listing contains address, contact
person, phone number, fax, e-mail, soy products, product
names, distribution, how to locate product, classification).
Soyfood mail order companies (p. 41-42). Soyfood
companies by state (California has by far the Most). Soyfood
promotion and research organizations (incl. state soybean
boards / councils). Professional association and industry
information resources.
Note: Nasoya Foods has its own listing but Azumaya
does not. Azumaya is listed under Vitasoy USA Inc. as
a brand. Address: Stevens & Associates, 4816 North
Pennsylvania Street, Indianapolis, Indiana 46205. Phone:
317-926-6272.
324. Indiana Soybean Board. 1998. Indiana soyfoods locator
guide: A guide to finding soyfoods in the supermarket
and health food store. Lebanon, Indiana: Indiana Soybean
Development Council. 48 p. 28 cm.
• Summary: This is the first edition of this Guide. On the
cover is a paper grocery bag resting on a bed of soybeans
and chock full of foods: Veggie Slices (soy cheese), soynut
butter, veggie burger, tofu, soymilk, soy flour, plus carrots,
celery, and cooking oil. Contents: Food pyramid. Soyfoods
descriptions–Meat the Bean: Introduction, green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas–soy based, lecithin, meat alternatives
(meat analogs), miso, natto, nondairy soy frozen desserts,
soy cheese, soy fiber (okara, soy bran, soy isolate fiber),
soy flour, soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein), soy protein–textured (textured
soy protein, textured soy flour), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk–soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts–soy,
tempeh, tofu & tofu products, whipped toppings–soy-based,
yuba. A taste for health–Scientists are learning about soy’s
health benefits: Heart disease, osteoporosis, menopause,

cancer, isoflavones. Soyfood icon chart. Soyfood facts &
recipes: Meat alternatives, soybean oil, textured soy protein,
whole soybeans, soy flour, soymilk, tofu. Composition and
nutrient content of soyfoods. Soyfood conversion charts:
description of one serving of soyfoods, guide to modifying
recipes, soyfoods substitution chart. Mail order soyfood
companies. Soyfoods Web site packed with information.
Soy cookbooks. Soy resource books. 1-800-talksoy.
Soyfoods market search map; where to find soyfoods in
the supermarket (a two page color layout of a supermarket
displaying where soyfoods are located). Soybeans... they’re
in almost everything. Finding soyfoods at the supermarket
(store listings by county). Address: Indianapolis, Indiana
46205-1744. Phone: 1-800-275-7679.
325. Wildwood Natural Foods. 1998. Trusted quality since
1980 (Leaflet). Santa Cruz, California. 3 panels each side.
Each panel: 22 x 9 cm.
• Summary: Leaflet (green, yellow and red on beige) sent
by Patricia Smith from Natural Products Expo West. 1998.
March. On the front panel is a square illustration of green
trees growing beside a lake and reflected in its placid water.
“Responding to the community’s need for fresh, organic,
vegetable-based protein.”
The inside 3 pages: Across the bottom half is the green
silhouette of trees. “Wildwood roots (founded in 1980).
California’s soy dairy. Tofu: What is that stuff?, get your
money’s worth, know your tofu, Great, but what do I do with
it? Fat from soy oil: Isn’t tofu high in fat? Nutritional info
for Nigari firm style tofu vs. Calcium fortified tofu, medium
style.
Panel 5: Two recipes. Rear panel: Partial list of
Wildwood products: Organic firm tofu. Organic medium
low-fat tofu. Organic soymilk (plain or honey vanilla).
[Tofu] Fillets and cutlets: Baked, smoked, or agé style,
Teriyaki, Thai, Szechwan or Hawaiian flavors. Vegie burgers:
Original, Mexican, or Wild West (Southwestern style). Tofu
salads: Dill, Mediterranean, Antipasto, or Firenze. MidEast Hummus. Address: 1560 Mansfield Ave., Santa Cruz,
California 95062; 135 Bolinas Rd., Fairfax, CA 94930.
Phone: 800-499-TOFU.
326. Kikkoman Corporation. 1998. Annual report 1997. 339
Noda, Noda-shi, Chiba 278, Japan. 26 p. 28 cm. [Eng]
• Summary: The information in this English-language
annual report is current as of April 1998. Contents:
Financial highlights. Profile. A message from the president
(Yuzaburo Mogi): The year in review, foundation, growth,
and opportunity, serving a global market, toward the new
century. A strong global operating presence: The Americas,
Europe, Asia and Oceania, Japan. Operational review.
Financial review. Financial section: Consolidated balance
sheets, etc. Corporate history (chronology from April 1925
to October 1997). Global network (directory of Kikkoman
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names, addresses, and phone numbers worldwide). Board of
directors and officers. Corporate data.
During fiscal 1997, ended 31 December 1997,
consolidated net sales worldwide rose 4.0% over the
previous fiscal year to 214.3 billion yen, breaking the record
of 211.7 billion yen set in 1992. Yet income decreased by
21.6% to 5.711 billion yen.
Overseas sales expanded 10.6% in 1997 to 60.1 billion
yen, and accounted for 28.0% of consolidated net sales.
The Americas: “In June 1998, Kikkoman Foods, Inc.,
the centerpiece of Kikkoman’s expansion in North America,
will celebrate 25 years of operations. The number of items
produced at the plant has risen to more than 100, and the
plant’s production has expanded more than 10-fold.”
“On April 17, 1998, Kikkoman commenced operations
at its second U.S. plant, in Folsom, California. Built at a cost
of US $46 million, the plant covers an area of approximately
210,000 square meters and has an initial annual production
capacity of 10,000 kiloliters of soy sauce. In autumn 1998,
the Company will begin delivering soy sauce produced at its
second U.S. plant, in Folsom, California.”
“Kikkoman’s English-language Internet home page,
opened in April 1997, receives approximately 100,000
hits a month, mainly from people in the United States.
In particular, the recipes listed on the home page have
attracted a great deal of interest, with site visitors frequently
requesting further recipe information.”
Europe: In Oct. 1997 Kikkoman Foods Europe B.V.
began operation of its plant in the Netherlands.
Letter from Keiji Yamazaki of Kikkoman, San
Francisco. 1998. Aug. 7. Kikkoman’s annual reports are
published in mid-June each year. Address: Noda, Japan.
327. Little Tokyo Service Center. 1998. The Third Annual
L.A. Tofu Festival, August 15-16. Los Angeles, California.
26 p. Illust. 26 cm. Saddle stitched (stapled).
• Summary: Contents: 1999 LA [Los Angeles] Tofu Festival
committee. About Little Tokyo Service Center. Festival
sponsors, by rank. Celebrity Co-chairs: Huell Howser and
Lilly Melgar. Festival health providers. Schedule of events
(orange insert). Map of events (pink insert). Coma Tofu: El
que y porque! (Eat tofu: The what and why!) in Spanish, with
2 recipes by Yvonne Gonzalez. Tofu: A 2,000 year old health
food miracle, compiled by William Shurtleff of Soyfoods
Center. Tofu Q&A. 1997 LA Tofu Festival participant
profiles (39 restaurants, p. 7-9). Advertisements (p. 13-26),
including ads for Vitasoy (incl. Nasoya & Azumaya), Whole
Foods Market (incl. White Wave–Vegetarian Cuisine), Yuasa,
Inc., Patricia Greenberg and her Whole Soy Cookbook,
the Indiana Soybean Council and Prang Fun Pro Soybean
Crayons, House Foods America Corporation and its Hinoichi
tofu (full page, inside back cover). Address: Little Tokyo
Service Center (Resource Development Center), 231 East
3rd St., Los Angeles, California 90013. Phone: 213-473-

1600.
328. Ginsberg, Beth; Milken, Mike. 1998. The taste for
living cookbook: Mike Milken’s favorite recipes for fighting
cancer. Santa Monica, California: CaP CURE. Distributed by
Time-Life Books. 118 p. Illust. Index. 26 x 27 cm. [2 ref]
• Summary: This is a gorgeous, low-fat vegetarian cookbook
in which about half the recipes use soy as a major ingredient.
It is loaded with color photos (many full page), playful
graphics, and good advice. Many desserts contain more than
2 cups of natural cane sugar–Healthy? Note: 100% of the
proceeds from this book are used to fund prostate cancer
research. The book is available at bookstores nationwide, or
it can be ordered by dialing toll-free 1-877-884-5433 (LIFE).
Contents: Introduction, by Michael Milken. Preface, by
Beth Ginsberg. Four nutritional principles of CaP CURE to
fight prostate cancer and other hormonal cancers: (1) Limit
dietary fat to 15% of total energy intake (calories). (2) Eat 5
or more fruit and vegetable servings per day. (3) Consume
25 to 35 grams of dietary fiber a day. (4) Consume 40 to 60
grams of soy protein a day. “Americans have a five times
higher incidence of prostate cancer than people living in Asia
and eating a traditional diet. Soups. Exercise. Entrees. Soy
and soybeans. Sandwiches and sides. Cruciferous vegetables.
Breakfasts and shakes. Desserts. Healthy pantry. Afterword,
by Donald S. Coffey, PhD, President of the American Assoc.
for Cancer Research and Professor of Urology, Oncology,
Pharmacology and Molecular Sciences, Johns Hopkins
Hospital, Baltimore, Maryland: We are what we eat, how
does food cause or protect us from cancer (ROS = reactive
oxygen species), how did we lose our way?, how did our
diet change (“The great apes were primarily vegetarian,
consuming great quantities of vegetables that are high in
fiber”), what should we do? About CaP CURE.
Soy-related recipes include: French onion soup (with
soy cheese and soy sauce, p. 20). Broccoli potato soup (with
grated nonfat cheddar-style soy cheese, p. 22). Shiitake miso
soup (with silken tofu and low-sodium tamari sauce, p. 22).
Taco salad with a chili lime dressing (with 1½ lb fat-free soy
meat, p. 26). Chinese roasted tofu salad (p. 33).
Note. This is the earliest English-language document
seen (May 2022) that contains the term “roasted tofu;” it
refers to grilled tofu.
Orange ginger dressing (with white miso and tamari,
p. 33). Chef’s salad with miso shallot dressing (and Soy
Deli Slices, p. 34-35). Thousand island dressing (with tofu,
p. 34-35). Chopped vegetable salad (with 1 cup edamame,
p. 36). Teriyaki tofu bowl with Chinese vegetables (p. 40).
Tofu dog casserole with a pretzel crust (p. 42). Soy and
Soybeans (with a sidebar on “understanding tofu,” p. 44-45).
Lasagne with “soysage” (with fat-free vegetarian sausage,
silken tofu, and soy cheese, p. 46). Spinach cannelloni with
fresh tomato sauce (plus soy milk and low-fat tofu, p. 4849). Vegetable fritatta with roasted tomato salsa (and 2 lb
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tofu, p. 54-55). Enchilada pie with ranchero sauce (and 1 lb
soy cheese). Greek spinach pie in a phyllo nest (with tofu,
p. 61; remake of spanakopita). Homemade vegetable pizza
with soy cheese (p. 62-63). Vegetable reuben (with tempeh
bacon strips, p. 68). Tofu egg salad sandwich (p. 72). New
Deli (fat-free hot dog, p. 75). VLT with herb mustard (and
fat-free tofu bologna slices, p. 76). Broccoli in soy cheese
sauce (p. 78-79). Fruit shake (with soy protein isolate,
p. 84). Blueberry banana multi-grain pancakes (with soy
milk, p. 87). Strawberry shortcake (with soy milk, p. 96).
Carrot cake (with silken tofu, p. 100-01). Devil’s “fool”
cake with cocoa frosting (plus silken tofu in the cake, p.
104). Tofu cheesecake with fresh berry topping (p. 106-07).
Banana cream pie (with 3 cups vanilla soy milk, p. 108).
Old fashioned chocolate pudding (with 2 cups cocoa soy
milk, p. 109). Maple flan (with 2 cups soy milk, p. 110).
Address: CaP CURE, 1250 4th St., Suite 360, Santa Monica,
California 90401. Phone: 310-458-2873.
329. Byrd, Deborah. 1998. Soy what? Once-bland products
touted as tasty, hearty protein sources. Contra Costa Times.
Oct. 21. p. G1, G9. [9 ref]
• Summary: Includes a brief review of nine new books
that contain soy recipes, a discussion of the health benefits
of soyfoods, a talk with William Shurtleff of Soyfoods
Center, a glossary and brief description of several soyfoods
(edamame, dry soybeans, tofu, tempeh, miso), and 5 recipes:
Luscious lemon pie (with silken tofu). Tempeh simmered in
red wine with herbes de provence. Tofu teriyaki. Chocolate
velvet pudding (with silken tofu). Mushroom almond spread
(with firm silken tofu). A huge color photo shows Chocolate
velvet pudding in a stem glass with a sliced peach. Address:
California.
330. Hills, Benjamin. 1998. New developments at Lean
Green Foods in Hawaii, and moving to Chico, California
(Interview). SoyaScan Notes. Dec. 21. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Benjamin calls from Walnut Creek, California,
and would like to visit. We have lunch together, and enjoy
his Ginger Teriyaki Tempeh Burger. In June of this year,
Benjamin moved his tempeh manufacturing operations from
Hilo, Hawaii, to Oregon, where Seth Tibbott of Turtle Island
is now making all of Benjamin’s tempeh. He intended to
keep Lean Green Foods in Hawaii as a tempeh importer and
distributor. He is making more money now than when he was
making the tempeh himself in Hawaii–but not enough money
to live on.
After 6 years in Hawaii, he is planning to move to
Chico, California. He will keep his involvement with soy, but
not as a manufacturer. He may try to market tempeh burgers
at concerts on the West Coast. His girlfriend, Jean Green, a
Rolpher and dancer in Hilo, plans to sell her house there and
move to Chico with Benjamin.

Tempeh burgers have lost market share to the meat
alternative burgers from Gardenburger and Worthington
largely because of fat content, but also a little because
of flavor, price, and availability (in supermarkets).
Though the price difference is small, the meat alternative
products are sold at a much bigger margin, which allows
the manufacturers to spend much more advertising their
products.
His son Bo (Bodhi), age 22, won a full athletic
scholarship to Gonzaga University in Spokane, Washington,
where he now plays shortstop on the baseball team. He fully
expects to get drafted into the major leagues this year after
graduation. He has been an outstanding athlete since he was
a child, including an excellent tennis player. Address: Lean
Green Foods, P.O. Box 534, Volcano, Hawaii 96785. Phone:
808-985-8563.
331. Rinzler, Carol Ann. 1998. The healing power of soy:
The enlightened person’s guide to nature’s wonder food.
Rocklin, California: Prima Publishing. xiv + 194 p. Illust.
Index. 24 cm. [119 endnotes]
• Summary: Contents: Preface. Introduction: Not your
ordinary bean, the first soybeans (history), how to talk soy
(glossary of soyfoods–miso, soybean oil, soy concentrates,
soy flour, soy isolates, soy milk, soy “nuts,” soy sauce
{shoyu, tamari, teriyaki}, tempeh, texturized soy protein
{TSP}, tofu). 1. The nutritional wonder bean: Vitamins,
minerals, proteins, fats, carbohydrates, fitting soy into
your diet, summing up. 2. Something special in the bean:
Hormones and people and plants, fabulous phytoestrogens,
the safety of phytoestrogens, summing up. 3. Soy and your
heart: Heart Disease and its victims, cholesterol and your
heart, soy versus cholesterol, soy’s cholesterol busters,
beyond cholesterol, summing up. 4. Soy, the cancer fighter:
The statistics of cancer, diet and hormone-related cancers,
the Asian experience, how soy fights cancer, is soy safe?, a
practical guide to your personal war on cancer, summing up.
5. Building better bones with soy: Your hormones and your
bones, the hormone dilemma, soy and your bones, getting
the calcium you need, summing up. 6. Hot news about hot
flashes: What a hot flash is, soy and hot flashes, other plants
that may relieve hot flashes, vitamins, minerals and hot
flashes, simple lifestyle changes, summing up. 7. Cooking
with soy: The joy of soy, whole soybeans, tofu, tempeh,
texturized soy protein (TSP), soy flour, soy milk, soy sauces,
soybean oil, miso. Appendix A: Shopping for soy through the
mail. Appendix B: Directory of soy manufacturers. Appendix
C: Directory of soy researchers whose studies are included in
this book. Sources.
The author has written seventeen books, including
Nutrition for Dummies (IDG) and Estrogen and Breast
Cancer (Hunter House Books). A frequent contributor to
publications such as American Health, Woman’s Day, and the
New York Times, she lives in New York.
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Note: Another quick, generic book about soy and
good health by one who is not very familiar with the
subject–though the footnotes show that she consulted many
publications; nothing new. The history chapter is full of
errors. Address: New York.
332. Campbell, Regina. 1998. Regina’s vegetarian table:
your invitation to flavor, freshness, and health. Roclin,
California: Prima Health. A Div. of Prima Publishing. xx +
336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in
2002.
• Summary: The list of “uncommon foods commonly used
in vegetarian cooking” (p. xiv-xvi) includes descriptions of
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian
worcestershire sauce.
A table (p. xix) compares the nutritional composition
of 5 types of cheddar cheese made with cow’s milk (whole),
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole),
and soy milk (nonfat).
Soy-related recipes: Teriyaki and pineapple cheese
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu”
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs.
sour cream vs. yogurt (sidebar; a table compares nutritional
composition, p. 16). Gourmet teriyaki sauce (with “1 cup
shoyu {or soy sauce}” plus honey, sesame seeds, minced
onion, pressed garlic, sesame oil, and finely grated fresh
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66).
Scorched teriyaki green beans (p. 188). No need to soak
beans (sidebar, p. 190).
The section titled “Soy dishes” (p. 237-52) includes:
Tofu and broccoli in peanut sauce. Honey-mustard tofu
salad. Tempeh con queso. Mexican tofu. Chilled lemonrice soup. Faux beef spaghetti sauce (with “1 cup beef- or
chicken flavored TVP {optional}”). Spanish rice with
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and
Worcestershire sauce). Tempeh tacos. Barbecue tofu with
caramelized onions. Lentil loaf (with tempeh). Teriyaki
eggplant and tofu.
Vegurritos (vegetarian burritos, with 2-3 tablespoon
imitation bacon bits, p. 257). A color photo of Regina
appears on the front cover. Address: Cook, columnist,
television producer, writer, and on-air personality,
Sacramento, California.
333. Solomon, Charmaine; Solomon, Nina. 1998.
Charmaine Solomon’s encyclopedia of Asian food. Boston,
Massachusetts: Periplus Editions. xiv + 480 p. Color illust.
([28] p. of plates). 29 cm. [66 ref]
• Summary: The contents of this edition is basically identical
to that of the 1996 edition. Address: Australia.
334. Melina, Vesanto; Forest, Joseph. 1998. Cooking
vegetarian: healthy, delicious and easy vegetarian cuisine.

Minneapolis, Minnesota: Chronimed Press. 239 p. + 8
unnumbered pages of plates. Foreword by Graham Kerr.
Illust (some color). Index. 25 cm. [9 ref]
• Summary: This is a vegan cookbook, originally published
in Canada by Macmillan, Canada in 1996.
The index contains 14 entries for tofu, 2 each for
tempeh, for textured vegetable protein (TVP), and for miso
soup, and 1 each for soy milk and for teriyaki sauce. Melina
Vesanto was born in 1942. Address: 1. Registered Dietician,
Canada; 2. Chef and food consultant, Vancouver.
335. Stevens & Associates, Inc. ed. and comp. 1999. U.S.
1999 soyfoods directory. Lebanon, Indiana: Indiana Soybean
Development Council. 48 p. 28 cm. [23 ref]
• Summary: This is the fourth and last printed and bound
edition of the U.S. Soyfoods Directory. Page 2 states:
“And a special thanks goes to the Soy Protein Partnership
for sponsoring this project.” For a list of farmers and
companies that grow soybeans organically, see p. 28. This
1999 Soyfoods directory is now available online at www.
talksoy.com. Address: Stevens & Associates, 4816 North
Pennsylvania Street, Indianapolis, Indiana 46205. Phone:
317-926-6272.
336. Nutrisoy Pty. Ltd. 1999. Nutrisoy: Fitness food (Sell
sheet). Botany, New South Wales, Australia. 1 p. Feb. Front
and back. 30 cm.
• Summary: A large color photo on the bottom half of the
front panel shows the company’s tofu and tempeh products.
Three paragraphs above that are titled: Nutrisoy. Tofu.
Tempeh.
The back is titled “Nutrisoy products range.” A color
photo shows each of the company’s products, by category.
Plain and pre-marinated tofu: Plain Firm Tofu, Tofu Vegies,
Tofu Tempeh, Tofu Herbs. Pre-cooked tofu and tofu burger:
Tofu Spicy, Tofu Teriyaki, Tofu Vegies Burger, Tofu Tempeh
Burger. Tofu deserts and silken tofu: Tofu cups in strawberry,
apricot, mango, and tropical flavors. Silken tofu. Tempeh
and tempeh burger: Plain Tempeh. Seasoned Tempeh. Mildly
Spiced Tempeh. Tasty Tempeh (marinated in ginger and soy
sauce). Tempeh Burger.
An attached, 1-page product list, gives the name and
weight of all the company’s products, including those
under special or private labels such as Soyco, Nutal, and a
few Indonesian names. They also sell hommus (hummus),
chickpea veg. burger, spirulina juice, and berry juice.
Letter from Tony Wondal of Nutrisoy. 2007 Aug. 3. This
leaflet was published in Feb. 1999. Address: 15 Hannon St.,
Botany NSW 2019, Australia. Phone: +61 2 9316 5171.
337. Great Eastern Sun. 1999. Premium organic products
[Mail order catalog]. Asheville, North Carolina. 32 p. 28 cm.
• Summary: Inside front cover: “The Great Eastern Sun
story: This fall marked the seventeenth anniversary of Great
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Eastern Sun’s founding as an importer, distributor, and
manufacturer of natural and organic food. Great Eastern
Sun is a Buddhist term for the rising sun of the new dawn
of mankind’s future enlightenment. Since we intended
then, as we still do now, to contribute to the encouragement
of international understanding through the promotion of
international trade, we felt that this name expressed well the
large vision of this very small company.
“An important source of inspiration for us has been
the Macrobiotic way of life as propounded here in America
by many great teachers, most prominently by Michio and
Aveline Kushi. The Kushis have always sought to use their
dietary philosophy not only to cure sickness, but also as a
tool with which to encourage planetary integration.
“Great Eastern Sun originally came into being as the
sales and distribution arm of the American Miso Company.
We remain the exclusive marketer, under our Miso Master®
brand, for AMC products in North America. From Mitoku
in Japan, we receive all of the Japanese products in our
Emerald Cove® Organic and Traditional Sea Vegetables,
Emperor’s Kitchen® Organic and Traditional Condiments
and Specialties, and Macro Pasta® Organic Pasta lines. We
bring in most of these products in bulk and bottle or package
them into consumer sizes in our production department.
“We eventually decided to widen our perspective by
developing other product lines. Our first venture was to bring
out our Sweet Cloud® Organic Brown Rice and Organic
Barley Malt Syrup Sweeteners. Shortly thereafter we began
to convert the premium Japanese tea we purchased from
Mitoku into our Haiku® Organic Twig (Kukicha), Green
(Sencha), and Roasted Green (Hojicha) Teabags. After
these met with initial success, we produced Great Eastern
Sun® Organic English Breakfast, Earl Grey, Orange Spice,
Darjeeling, and Ceylon Highland Teabags,
“The last two years have seen the largest new product
offerings in GES history. We started off with Sweet Cloud®
Organic Raw Cane Sugar, the only organic lightly refined
product with real sugar taste. Next we presented our
innovative new flavored twig and green tea blends, Haiku®
Organic Raspberry Twig, Black Currant Twig, and Ginger
Plum Twig, Citrus Supreme Green, Island Breeze Green,
and Moroccan Mint Green Teabags, as well as our Haiku®
Organic Sophisticated Roast Barley Teabags. This fall we
are following up this success with our new astrology-themed
herbal tea blends, Mandala® Organic Venusian Sunset,
Spheremint, Spiceship, Moonglow, and Red Planet Refresher
Teabags.
“In late 1996 we began manufacturing the first of what
we hope will be many new products hot out of the new GES
experimental kitchen: Emerald Cove® Sesame Hijiki, Ginger
Arame, and Spicy Kombu Sea Vegetable Salads, ready-toeat sea vegetable salads and Emperor’s Kitchen® Organic
Sauces of the Orient in scrumptious flavors: Tokyo Teriyaki,
Kyoto Wasabi Ginger, Oriental Vinaigrette, Canton Sweet

and Sour, Hunan Hot and Spicy, and Bangkok Sesame.
“The biggest continuing news story at GES is that we
are approximately 85% organic and we will continue to
move as rapidly as possible toward our goal of producing
only certified organic products. All Miso Master® Misos,
Haiku® and Great Eastern Sun® Teas, and Sweet Cloud®
Sweeteners have always been certified organic, while all
Macro Pastas® were converted to certified organic three
years ago. Over the last three years, Emperor’s Kitchen®
Tamari, Shoyu, Umeboshi Plums, Kuzu, Brown Rice
Vinegar, Toasted Sesame Oil, Gomashio, and Sesame
Sprinkle have all been changed over to certified organic.
Recently our Canadian Dulse and Emerald Cove® Arame
and Hijiki have been certified organic.
“Whether it be salt from Mexico and France, sugar
from Paraguay and Brazil, tea from India, Sri Lanka, and
Tanzania, sea vegetables from Canada and Japan, brown
rice syrup from Belgium, or spearmint from Morocco, Great
Eastern Sun is committed to combing the four quarters of the
globe to bring you the finest organic food this planet has to
offer, processed with the care and commitment that you have
come to expect.” Address: 92 McIntosh Road, Asheville,
North Carolina 28806. Phone: 704-252-3090.
338. Salmon, Margaret B. 1999. Soy expressions: Commonsense way to small food bills. 404 easy soy recipes.
Demarest, New Jersey: Techkits, Inc. x + 160 p. Index. 22
cm.
• Summary: A quickie spiral-bound soy cookbook. It is
not vegetarian; recipes call for the use of lean ground beef,
chicken, turkey, frankfurters, turkey frankfurters, tuna,
salmon, clams. The section at the back titled “Index” is not
really an index. Some form of soy appears in every recipe;
the main forms are tofu, soymilk, soybean sprouts, cooked
soybeans, soy sauce, teriyaki sauce, soybean oil, “Smart
Dogs,” black soybeans, soybean flour, and soy bacon bits.
Contents: Introduction. How safe are soybeans? Hundreds of
soy recipes. Soy foods taste good. A new look at soybeans.
Recipes: Soups. Salads and vegetables. Main dishes.
Omelets. Breads, cookies, muffins and snacks. Sugar free soy
desserts. Desserts: Pies & puddings. Shakes and pops.
Margaret is the author of many books on food and
nutrition. She was “formerly Research Dietitian on the cystic
fibrosis research team at Columbia-Presbyterian Medical
Center in New York City, and Chief Dietitian and Director of
the Dietetic Traineeship Program at St. Joseph’s Hospital and
Medical Center in New Jersey. She is President of Salmon
Consultants, Consultants to physicians, hospitals, schools
and federal nutrition programs, and lecturer for schools,
colleges, radio and television.
“She received a degree in food chemistry and nutrition
at the University of California at Berkeley, and degrees at
Columbia University in the science of nutrition and nutrition
education. She also has a Certificate of Hospital Dietetics
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from Duke University and is listed in Who’s Who of
American Women and World Who’s Who of Women and is
a Registered Dietitian.” Address: R.D., L.D., P.D., Techkits,
Inc., P.O. Box 105, Demarest, New Jersey 07627.
339. Simonds, Nina. 1999. A spoonful of ginger: Irresistible,
health-giving recipes from Asian kitchens. New York, NY:
Alfred A. Knopf. xii + 322 p. April. Illust. Index. 24 x 21 cm.
[53 ref]
• Summary: This beautiful hardcover book and cookbook,
printed on glossy paper with many color and black-andwhite photos, looks at food in two ways: As medicine,
and as the source of delicious recipes. The Asian holistic
approach is relaxed and non-rigid; it emphasizes balance.
Soyfoods appear throughout. Tofu is used to “increase body
energy, produce fluids, and lubricate the system. It is said
to have yin, or cooling, properties” (p. 23). Miso chicken
soup with snow peas and tofu (p. 34). Grilled miso fish
fillets (p. 66). Pan-seared halibut with garlicky black bean
sauce (“Seasonings: 3 tablespoons fermented or salted black
beans, rinsed, drained, and minced, 2 tablespoons minced
garlic, 2 tablespoons minced fresh ginger,... p. 71; “Black
soybeans have been used by the Chinese for medicinal
purposes for over 2,000 years”). Baked black bean shrimp
(with “Seasonings: 2 tablespoons fermented black beans,
rinsed and drained; 2 tablespoons minced scallions, white
part only; 1 tablespoon minced fresh ginger; 1 tablespoon
minced garlic; and 1 teaspoon dried chile [chili] flakes.”
When the oil in a wok is very hot: “Add the Seasonings and
stir-fry for about 10 seconds with a slotted spoon or spatula
until fragrant.” A side note on this page: The Chinese System
of Food Cures, by Dr. Henry Lu, says that “a regular diet
of fermented black beans can relieve depression and stress
and counteract any toxins,” p. 75). Stir-fried saucy shrimp
(with sweet bean sauce or jiang, one of the earliest Chinese
seasonings; if unavailable, substitute hoisin sauce, p. 81).
Grilled hoisin scallops (with ½ cup hoisin sauce, p. 83).
Spicy grilled squid with warm greens (with ½ cup hoisin
sauce, p. 86-87). Broccoli or cauliflower with a soy-lemon
dressing (p. 173). Grilled leeks in a garlic-soy dressing
(p. 174). Grilled wild mushrooms with a teriyaki dressing
(p. 178). Black bean acorn squash (with “2 tablespoons
fermented black beans, rinsed, drained, and minced.”
Describes how to make “black bean sauce,” p. 179).
One chapter, titled “Soybeans and tofu” (p. 192215), begins with a discussion of the work of Dr. Albert
Leung, author of various books on Chinese herbs and
food, and creator of a computerized database on Chinese
herbal medicine for the National Cancer Institute. “Like a
growing number of doctors, Dr. Leung feels strongly that
an integrated approach should be taken in the treatment of
many diseases, one that draws from the strengths of both
conventional and alternative therapies. He also concurs
with Henry Lu that fortifying the immune system is critical

to good health. ‘Our immune system is the key to health
and longevity and there are many factors that throw off our
yin/yang balance,’ Dr. Leung says. ‘When this happens,
Traditional Chinese Medicine often uses herbal tonics and
food to help restore the balance.’
“Tofu is such a food. Chinese doctors classify its nature
as cool and sweet. It is credited with clearing heat from the
body, detoxifying the system, and strengthening the spleen
and stomach.”
A full-page color photo (p. 192) shows tempeh being
fried. Simonds notes that the earliest known recorded use
of black soybeans dates back to the middle of the eighth
century.
A table titled “Soybeans and their byproducts” (p. 196)
lists ten products, how each is used, and how long they will
stay fresh in a refrigerator. The foods are: Fresh soybeans [as
a green vegetable appetizer], soybean sprouts, miso, soybean
milk, silken tofu, soft tofu, firm tofu, extra-firm tofu, 5-spice
pressed tofu, and tempeh.
Recipes are from many Asian countries”: Japanese-style
silken tofu. Soybean sprouts and leeks in hot chile sauce.
Rainbow salad with spicy peanut dressing (and tofu). Spicy
garlic bean curd noodles. Vegetarian roll-ups (with tofu).
Fragrant steamed pearl balls (with tofu and glutinous rice).
Spicy ma po tofu. Cantonese style tofu in black bean sauce
(incl. fermented black beans, garlic, ginger and hot chile
paste). Vegetarian kung pao with broccoli and peanuts (with
tofu. Note: Kung pao is a style of food preparation associated
with Szechuan and Hunan). Curried tofu. Braised cinnamon
tofu. Simmered tofu with black mushrooms. Fried tempeh
with sweet and sour sauce. Spicy stir-fried tempeh with basil.
Ginger teriyaki tempeh.
Also: Chicken-black bean brown rice (with fermented
black [soy] beans, garlic, and fresh ginger, p. 231; Dr.
Albert Leung says that making fermented black beans is
a complicated process, in which small black soybeans are
first soaked in water with mulberry leaves and wormwood
herb, then they are fermented with salt). Vegetarian pad thai
(with tofu, p. 245). Almond soy jelly with litchees and melon
(with soy milk, p. 266). Two-spice vanilla tapioca pudding
(with soy milk, p. 269; Soy milk lubricates the body, clears
the lungs, and is often prescribed for urinary disorders and
constipation). Coconut rice pudding with berries (with soy
milk, p. 272). Address: Salem, Massachusetts.
340. Bramblett, Billy. 1999. Update on Wildwood Fairfax
and Wildwood Santa Cruz (Interview). SoyaScan Notes. May
27. Conducted by William Shurtleff of Soyfoods Center.
• Summary: Wildwood no longer makes any sandwiches.
The 65 people employed at the Fairfax facility include all
of Wildwood’s driving staff, accounting staff, production
staff, and support staff. Santa Cruz is basically a production
facility, though three drivers and several administrators
operate out of Santa Cruz. Santa Cruz produces all the
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tofu, and the YoSoy traditional soymilk. Second generation
products made at Santa Cruz include the bakes, the burgers,
and the tofu cutlets. If it comes in a vacuum-packed bag or a
water-pack tub it is made in Santa Cruz. If it comes in a cup
(as 18 products do), it is made in Fairfax–including 5 flavors
of braised tofu, 2 tofu salads, etc.
Wildwood believes that it makes the best-tasting tofu
on the West Coast. It has also been innovative in developing
many delicious products, which some other companies are
now trying to imitate.
Wildwood has long been in a big crunch making 30,000
lb/week of tofu; about half of this is sold as tofu and half
goes into making second generation products. But they could
sell twice that much tofu if they had the capacity to make it.
Last year Wildwood started making Baba Ganooj for
Trader Joe’s (TJ). The project started as a sort of side deal
to the Hummus, making maybe 700 units a week. Within
a month, Wildwood was making 5,000 units as week
for TJ. Bill had to add two shifts and make many other
arrangements. TJ liked it and asked what other products
Wildwood had. They came and visited, and Wildwood
showed them its various products. TJ then asked if Wildwood
could make baked teriyaki tofu for them. Billy agreed on the
condition that they not order more than 5,000 units/week; TJ
agreed. Their buyer for that section is a really great person
named Kimberly Sprinkle Kruell, who Wildwood trusts.
She told Wildwood that she and TJ like Wildwood and their
products, and want to work with the company.
So in an effort to make more “secondaries,” Wildwood
went to tofu makers it knows and trusts, and ordered a pallet
(several thousand pounds) of tofu. They couldn’t do it; they
were unable to come up with the volume, the quality, and the
shelf life that Wildwood needed. So Wildwood concluded
that they have to make the tofu themselves.
Wildwood’s fresh soymilk in gable top cartons is now
selling well. It looks like they might be doing that for Trader
Joe’s too. “If that happens, it’s gangbusters–outstanding!”
Wildwood was working with Ted Nordquist, who
was making their soymilk base; he and Jeremiah have
been friends for more than twenty years. But Wildwood
“divorced” Ted and went to another supplier of soymilk base.
He is very good at making non-dairy products, but he’s a
character, and working with him is very difficult. He is an
enigma, and he doesn’t seem to know what he wants. He and
Wally Rogers were buddies and partners for many years, and
all of a sudden they just split up. Address: Wildwood Natural
Foods, 135 Bolinas Rd., Fairfax California 94930. Phone:
415-485-3940 X-47.
341. Fallon, Sally; Enig, Mary G. 1999. Nourishing
traditions: The cookbook that challenges politically correct
nutrition and the diet dictocrats. 2nd ed. Washington, DC:
New Trends Publishing Inc. xvi + 668 p. Illust. by Marion
Dearth. Subject index. Recipe index. Menu index. 26 cm.

[200* ref]
• Summary: Contains over 700 recipes. Contents: Preface.
Introduction: Politically correct nutrition, fats, carbohydrates,
proteins, milk & milk products, vitamins, minerals, enzymes,
salt, spices & additives, beverages, about food allergies
and special diets, parting words, guide to food selection
(nourishing traditional foods, compromise foods {such
as tofu}, newfangled foods {such as soy protein isolates
and commercial soy milk}), a word on equipment, kitchen
tips & hints, references (188). Mastering the basics. Great
beginnings. The main course. A catalog of vegetables.
Luncheon and supper foods. Grains & legumes. Snacks and
finger foods. Desserts. Beverages. Feeding babies. Tonics
and superfoods. Appendixes (A-F). About the authors.
Some of the basic recommendations in this book fly in
the face of modern nutritional science: Eat more meat. Eat
dairy products made from raw milk; pasteurization harms
the milk. The worst fats are trans fatty acids, produced
by hydrogenation; cholesterol and saturated fats do not
cause heart disease. Consume plenty of enzymes. Meat
should be eaten raw, rare, or braised in stock. Moreover, the
authors propose a conspiracy in which doctors, researchers,
nutritionists, and spokesmen of various government agencies
are giving bad nutritional advice to the American public
(p. 2). The authors wish, sentimentally, for the return of the
small American farm. Moreover, they do not examine some
the non-dietary issues related to a diet based on meat and
dairy products: What is its impact on the environment? How
would it affect the ability of the Earth to feed more than 6
billion people? What right do humans have to kill animals?
Cows now give milk when they are pregnant, leading to high
levels of estrogen and progesterone in the milk.
However the authors also make a number of
recommendations that many people would agree with:
Eat more natural, traditional, fresh, and unrefined foods
instead of refined and processed foods. Avoid sugar and
hydrogenated fats. This book is strongly influenced by the
observations of Dr. Weston Price, a dentist, whose important
book Nutrition and physical degeneration: A comparison of
primitive and modern diets and their effects, was published
in 1939.
Concerning soyfoods, the authors favor the use of
small amounts of fermented soyfoods (such as traditionally
fermented soy sauce and miso) but are strongly opposed to
the use of non-fermented soyfoods such as tofu and soymilk.
Soy-related recipes and information: Commercial soy
formulas are low in saturated fats and devoid of cholesterol
(p. 6). Today most of the fats in the American diet are
polyunsaturated and derived from vegetable oils such as
soy (p. 10). The cheapest oils, such as soy oil, are often
hydrogenated; this creates trans fatty acids (p. 14-15). Cows
lose valuable Activator X when fed high-protein soy-based
feeds. Lecithin is found in butter (soy, the main source of
lecithin worldwide, is not mentioned). Mother’s milk is
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high in cholesterol because it is essential for growth and
development (p. 16-17).
Omega-6 (bad) and omega-3 (good) fatty acids in
soybean oil (p. 19). Fermented soy foods contain compounds
that resemble vitamin B-12 but they are not absorbed by
humans (p. 28). Isolated protein powders made from soy
are usually obtained by a high-temperature process that
over-denatures the proteins to such an extent that they
become essentially useless, while increasing nitrates and
other carcinogens. These isolated soy proteins can cause
osteoporosis (p. 29).
Beef should not be fed soy meal for protein, but rather
animal parts (p. 31). Avoid farm raised fish [aquaculture] that
have been fed soy meal (p. 32). Cultured soybean products
from Asia, such as natto and miso, are a good source of
food enzymes if they are eaten unheated (p. 47). The natural
glutamic acid in soy sauce and miso gives these foods
their rich, meat-like taste (p. 49). Many processed foods
contain MSG or hydrolyzed protein, “especially soy-based
concoctions” (p. 50).
Heavily yeasted foods, such as soy sauce and
Worcestershire sauce, often exacerbate the symptoms of
chronic yeast [candida] infection (p. 56). Beans cause
digestive problems because they contain two complex
sugars, farrinose [sic, raffinose] and stachyose (p. 60).
The macrobiotic diet and soybeans: Use only as fermented
products like miso, natto, and tempeh. Problems with tofu,
soy milk, and phytoestrogens in soy (p. 62). The sickening
effect of soy on ruminants (p. 87). In Japan, a typical
meal contains miso, soy sauce, and pickles, all fermented
products. In Indonesia, they eat tempeh (p. 94).
Ode to naturally brewed tamari soy sauce and teriyaki
sauce (p. 147). Soy products increase the body’s need for
vitamin B-12 (p. 164). Soy in Chinese history. Miso soup.
Tofu in fish stock and soy sauce broth (p. 201). Macrobiotic
diets (p. 343). Soy foods block zinc absorption (p. 348). Eat
natural salmon; farm-raised salmon are fed inappropriate
soy meal (p. 418). Problems with soy flour and modern
soy products: phytates, antinutrients, omega-3 fatty acids,
disagreeable taste, phytoestrogens, phytic acid, enzyme
inhibitors (p. 477, 495).
Soybeans are low in two essential amino acids (p. 496).
Textured soy protein contains three antinutrients: Phytic
acid, trypsin inhibitors, and isoflavones (p. 502). Person fed
soybean milk as an infant had a spleen filled with ceroid (p.
546). Infants should not be fed soy-based formulas which
contain phytic acid and estrogen compounds (p. 599, 60304).
Note: The first edition was apparently published in 1995
by ProMotion Publishing (San Diego, California). Address:
California. Phone: (877) 707-1776.
342. Israel, Cocavatiyah Baht. 1999. Re: Update on
“Eternity” and Taste of Life vegetarian restaurants in Israel.

Letters to William Shurtleff at Soyfoods Center, Dec. 12 and
10 Jan. 2000. 2 p. + 2 p. Handwritten, with signature. Plus
leaflet. [1 ref. Eng; Heb]
• Summary: This group used to be known as “Eternity,”
an all vegetable ice cream parlor. Now they serve their
vegetarian ice cream plus a menu “consisting of many
various dishes (vegetable) that include tofu and the vegetable
protein product seitan. We are vegan–no animal by-products,
no artificial food coloring, no cholesterol. Kosher.” They
now have a second restaurant at Hakishon St. (across from
Magen David), Tiberias, Israel. Phone: 06 671 2133. They
also have a factory that produces the ice cream, tofu, and
most of the take-out products and carob candies. The main
dishes (entrees) and some vegetarian products are made
in the restaurant daily. They make tofu at: Nature’s Gate
Ltd., Mivne Taaseya Haradash 76, Box 029, Dimona, Israel
86000. Phone: 972-7-655-7774. Fax: 972-7-655-7769. In
1986 they started to make and sell tofu as tofu. They sell
their tofu at about 30 different places outside their two
restaurants. Nature’s Gate Ltd. own the factory and L’Haiem
owns the restaurants.
They also make their own soymilk at Nature’s Gate Ltd.
Presently they produce the soymilk only for their own use,
but in the future they hope to expand.
Enclosed is a one page recipe in Hebrew and English.
The 12 food categories are: Desserts (incl. 9 flavors of
non-dairy ice cream), candies, beverages (incl. soya
milk), dressings, salads, breads, breakfast (incl. tofu links,
scrambled tofu), sandwiches (incl. tofu cheese, marinated
tofu, okara sticks, tofu falafel, tofu burger, tofu vege burger,
stir-fry with tofu, stir-fry with seitan), steamed vegetables,
take away (take-out), main entrees (incl. tofu teriyaki, tofu
with gravy, tofu medley), a la carte (incl. tofu medley).
Address: 60 Ben Yehuda St., Tel Aviv, Israel. Phone: 03 620
3151.
343. Product Name: Organic Veggie Bowl [Teriyaki Rice].
Manufacturer’s Name: Cascadian Farm, Inc. (MarketerDistributor).
Manufacturer’s Address: Rockport, Washington 98283.
Date of Introduction: 1999.
Ingredients: Organic brown basmati rice, organic sauce
(pineapple juice, water, organic soy sauce, organic sesame
oil, organic sugar, organic rice vinegar, corn starch, garlic
powder, spice, xanthan gum), organic peas, organic broccoli,
organic baked tofu (organic soybeans, water, nigari,
natural calcium sulfate, organic soy sauce, soy oil, spices,
dehydrated garlic), organic carrots, organic mushrooms.
Wt/Vol., Packaging, Price: 9 oz tray in paperboard
box. Retails for $3.69 at Safeway supermarket (1999/06,
Lafayette, California).
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 134
1999. June 14. 6 by 5 by 1.75 inch paperboard box. Red,
brown, green, and yellow on white a light orange. Cascadian
Farm logo–”Since 1972.” A color photo shows a dark
orange bowl of the product. Front panel text: “A tasty entree
with basmati rice, peas, baked tofu, broccoli, carrots and
mushrooms in a teriyaki-ginger sauce. Microwavable.”
344. Bladholm, Linda. 1999. The Asian grocery store
demystified: A food lover’s guide to all the best ingredients.
Los Angeles, California: Renaissance Books. 234 p.
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm.
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written
book–though some of the terminology (such as “beancurd”)
is outdated. Soyfood products include: Beancurd noodles
(p. 38). Kinako (p. 47. “A Japanese soybean flour, that is a
light tan powder made by roasting and grinding soybeans.
This flour is mixed with sugar and used to coat mochi
(pounded rice cakes), ohagi (rice balls), and wagashi (a type
of confection [Japanese confections]). Look for the Shirakiku
brand and Assi roasted soybean flour, both in 1-pound
bags”). Soy sauce, mushroom soy sauce, kecap manis (p.
53). Hoisin sauce (p. 54).
Chapter 10, titled “Soybean products” (p. 93-99)
includes: Black bean sauce, dried soybeans, tempeh,
beancurd (pressed beancurd, deep-fried beancurd, savory
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic]
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the
latter are “rolled-up, long, rumpled, cream-colored sticks of
bean curd skin, bent in two”}), fermented beans (preserved
black beans {fermented black beans, tau see}, bean sauce,
toen-jang, chili/hot bean sauce, fermented beancurd), okara,
edamame, soybean sprouts, soy milk.
Note: This is the earliest English-language document
seen (March 2009) that uses the word “toen-jang” (or “toen
jang”) to refer to Korean-style soybean jang (miso).
Concerning preserved black beans: “Also called salted
or fermented black beans or ‘tau see,’ this is made by
steaming small black soybeans, then fermenting them with
salt and spices. Used in a variety of dishes to add a pleasant
rich aroma and salty taste... Crush or mash beans slightly
to release more flavor or mix with garlic, fresh ginger, or
chilies. Available in small glass jars, cans, and plastic bags.
They should feel soft and not be dried out... Look for Pearl
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in
a 1-pound yellow canister, and Koon Chun Sauce Factory,
Double Parrot, and Zu Miao Trademark brands all in 8-ounce
bags.” Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “tau see” to refer to
Chinese-style fermented black soybeans (preserved black
beans).
Concerning bean sauce: “Varieties of this Asian staple
include yellow bean sauce, brown bean sauce, bean paste
(tau jeong), or sweet bean condiment. All are made from

yellow or black soybeans, fermented with salt and in the
sweet Northern Chinese type, with sugar-sweetened crushed
yellow [soy] beans. Two forms are found: whole beans in
a thick sauce and bean paste, which is mashed, ground or
pureed beans. The whole bean type has a rounder flavor and
adds texture, while the pastes are very salty and should be
used sparingly... The yellow bean paste is tau cheo... Sold in
glass jars and cans. Look for Koon Chun Sauce Factory, Kon
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
Chapter 18, titled “Japanese food products” (p. 16881) includes: Tsukemono (pickled in miso), miso paste,
shiromiso, akamiso, mamemiso, natto, miso soup, noodle
dipping sauce base (memmi), tamari sauce, teriyaki sauce,
tonkatsu sauce.
Interesting non-soy products include: Sesame paste (p.
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58).
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable,
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108).
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame
candy, peanut roll (p. 136). Sesame seed and peanut cookies
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70).
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p.
177).
Note: Although angkak / ang-kak is not mentioned by
name, under “red yeast rice” part of the description is “Did
you ever admire those glowing red ducks and spare ribs in
Chinese restaurants? The red color comes from powdered
red yeast rice which is an ingredient in the marinade and
barbecue sauce.” Since this product is made with a mold
(Monascus purpureus) and not a yeast, we prefer the
term “red rice koji” in English. Address: Writer, designer,
illustrator and photographer, Miami Beach, Florida.
345. Seapoint Farms (Formerly Seaside Farms). 2000. The
wonder veggie (Leaflet). Huntington Beach, CA 92648. 1 p.
Front and back. 28 cm.
• Summary: Two different glossy color leaflets with this title
were distributed at the Natural Products Expo in Anaheim,
California, March 2000. The front of this one shows the label
of four new frozen Edamame Rice Bowl products: Vegetable
Fried Rice, Kung Pao Vegetable, Teriyaki Vegetable, and
Szechwan Vegetable. Each 12 oz pack contains green
vegetable soybeans mixed with other vegetables and original
sauces. Seapoint Farms has trademarked the phrase “The
wonder veggie.” In the center of each front label is a circle
in a square with a large red heart at the center. On the heart
is written “Heart Healthy.” Around the circle is written: “The
Wonder Veggie” and “100% Vegetarian.” For questions call:
(888) 722-7098. Across the bottom of the ad is the FDA
health claim for soy protein. One serving of each products
contains 7.25 gm of soy protein. The back contains nutrition
facts, ingredients, and other information about each of these
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four edamame products.
The front of this leaflet, “The Wonder Veggie” appeared
later as an ad in Natural Foods Merchandiser. May. p. 48.
Address: Huntington Beach, California 92648. Phone: 1-888722-7098.
346. Product Name: Soy Deli Baked Tofu [Teriyaki,
Hickory, Honey Sesame].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 171 Beacon St., South San
Francisco, CA 94080. Phone: 650-553-9900.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo
(Anaheim, California). 2000. March. “The Soy Deli–Hand
crafted by tofumasters since 1906.” The front shows the
labels of 20 Soy Deli brand products made by Quong Hop
& Co., including five types of baked tofu. The back gives
product specifications for each. Each product is organic.
347. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2000. Soyfoods guide 2000: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: This guide is available only on a limited basis
to dietitians and health professionals. Contents: Health:
Add soy to diet to reduce heart disease (FDA recommends
25 grams of soy protein a day to reduce blood cholesterol
levels), sample day soy meal planner (easy ways to add
25 grams of soy protein). Daily soyfood guide pyramid.
Soy and your health–Scientists are learning about soy’s
health benefits: Isoflavones, heart disease, menopause &
osteoporosis, cancer, allergies, diabetes & kidney disease,
fat. Soyfood Descriptions: Meet the bean: Green vegetable
soybeans (edamame), hydrolyzed vegetable protein (HVP),
infant formulas, soy-based, lecithin, meat alternatives (meat
analogs), miso, natto, nondairy soy frozen desserts, soy
cheese, soy fiber (okara, soy bran, soy isolate fiber), soy flour
(50% protein), soy grits, soy protein concentrate, soy protein
isolate (isolated soy protein, 90% protein), soy protein,
textured (flour or concentrate), soy sauce (tamari, shoyu,
teriyaki), soy yogurt, soybeans, soymilk, soy beverages,
soynut butter, soynuts, soybean oil & products, sprouts
(soy), tamari (see soy sauce), tempeh, Teriyaki sauce (see
soy sauce), tofu & tofu products, whipped toppings, soybased, yuba. Helpful charts: Soyfood substitutions, soyfood
isoflavone content. Soyfoods web site. Soyfood composition.
Recipes using: Meat alternatives, textured soy protein, whole
soybeans, soy flour, soynut butter, soymilk, tofu. Address:
4816 North Pennsylvania Street, Indianapolis, Indiana
46205. Phone: 317-926-6272.

348. Product Name: Japanese Miso Dressing, Sesame Soy
Dressing, Teriyaki Sauce.
Manufacturer’s Name: Red Shell Foods Inc. (MarketerDistributor).
Manufacturer’s Address: 825 Baldwin Park Blvd., City of
Industry, CA 91746. Phone: 1-800-40-Salad.
Date of Introduction: 2000 March.
Ingredients: Miso dressing: Soy bean oil, rice vinegar, soy
bean paste (soy beans, rice, salt), white wine vinegar, sugar,
etc.
Wt/Vol., Packaging, Price: How Stored: Nutrition: New Product–Documentation: Sell sheet sent by Patricia
Smith from Natural Products Expo, Anaheim. 2000. March.
349. Quong Hop & Co. 2000. The Soy Deli: Hand crafted
by tofumasters since 1906 (Leaflet). South San Francisco,
California. 1 p. Printed front and back. 28 cm.
• Summary: Leaflet (glossy color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. On the front
is the front of all Soy Deli brand products. Five flavors of
vacuum packed tofu burgers (Garden, Mesquite Smoked,
Original, Teriyaki, and Barbecue).
Five flavors of baked tofu (Teriyaki, Five Spice, Savory,
Hickory, Honey Sesame), smoked tofu (Mesquite), and fried
tofu (Hawaiian Style).
Four ready-to-eat soy entrees (Sweet & Sour, Tex Mex,
Homestyle, Italian).
Tofu (Soft, Firm, Nigari Firm). Low-fat nigari tofu (two
sizes).
On the rear is “Product specifications”–but no listing of
ingredients. Address: 161 Beacon St., South San Francisco,
California 94080. Phone: 650-553-9900.
350. Product Name: Vegi-Deli VegiJerky [Totally Teriyaki,
Mild N’ Mellow, Hot N’ Peppered].
Manufacturer’s Name: Green Options, Inc.
Manufacturer’s Address: San Francisco, CA 94188-1781.
Phone: 888.473.3667.
Date of Introduction: 2000 March.
Ingredients: Totally Teriyaki: Filtered water, wheat protein,
natural hickory flavor, nutritional yeast, yeast extracts,
dextrose, soy protein concentrate, spices, salt, garlic powder,
onion, citric acid.
Wt/Vol., Packaging, Price: 1.5 oz pack.
How Stored: Shelf stable.
New Product–Documentation: Leaflet (front and back, 8½
by 11 inch, color) by Patricia Smith from Natural Products
Expo West. 2000. March. All natural, meatless Jerky.
351. FoodTech International, Inc. 2000. A step ahead in
vegetarian cuisine (Leaflet). 26 Kendall St., New Haven, CT
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06512. 1 p. Single sided. Color.
• Summary: Leaflet (8½ by 11 inches) sent by Patricia
Smith from Natural Products Expo West. 2000. March. A
small color photo shows the front of each package. The
company product list (tray weight = 10 oz) is: Burgeriffics,
VeggieRounds. Veggitinos. Chick’n VeggieCutlets.
Chick’n VeggieNuggets. Broccoli VeggieNuggets. Spinach
VeggieNuggets. Corn VeggieNuggets. I Can’t Believe It’s
Not Chicken! (Marinated in Teriyaki Sauce; or Marinated
in Honey Dijon Sauce). I Can’t Believe It’s Not Beef!
(Marinated in Ginger Stir-Fry Sauce; or Marinated in
Mesquite BBQ Sauce). I Can’t Believe It’s Not Ground
Beef! (in Tomato Sauce). Address: New Haven, Connecticut.
352. Product Name: Edamame Rice Bowl: Vegetable
Fried Rice, Kung Pao Vegetable, Teriyaki Vegetable, and
Szechwan Vegetable.
Manufacturer’s Name: Seapoint Farms (Formerly Seaside
Farms).
Manufacturer’s Address: Huntington Beach, CA 92648.
Phone: 1-888-722-7098.
Date of Introduction: 2000 June.
Ingredients: Teriyaki Vegetable: Cooked rice (rice, water),
edamame (soybeans), teriyaki sauce (water soy sauce {water,
wheat, soybeans, salt}, sugar, corn starch {unmodified},
sesame seed oil, xanthan gum, natural hickory smoke flavor),
vegetable blend (baby corn, red bell pepper, carrots).
Wt/Vol., Packaging, Price: 11 oz (312 gm).
How Stored: Frozen.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo in
Anaheim, California. 2000. March. “The wonder veggie.” A
large color photo shows each of the four products.
Ad (8½ by 11 inches, full color) in Natural Foods
Merchandiser. 2000. May. p. 48. “The wonder veggie.” Same
as the front of the leaflet.
Talk with Kevin Cross, owner and founder of Seaside
Farms. 2000. May 11. He had to change the company name
because another company named Seaside was selling beans.
The company recently moved its offices from Cardiff by the
Sea to Huntington Beach. The four products will be available
in stores in June. Kung Pao is the spiciest, followed by
Szechwan Vegetable. The word “Soybean” is not part of the
product name. He is advertising these four products widely,
with ads in Natural Foods Merchandiser in May and June, in
Vegetarian Times in June and July, and in Delicious in June.
Labels, leaflet, and news release for all four products
sent by Seapoint Farms. 2000. Nov. 14. Labels: Each is a
color paperboard sleeve. 6.5 by 7.5 inches. On the front
panel is a color photo of the dish in a bowel with a rayed
green and yellow sun in the background. In the center of
each is a square logo, with a red “Heart Healthy” heart at the
center surrounded by a circle. Across the top is written “The
wonder veggie.” Across the bottom: “100% vegetarian.”

Across the top of the label: “Meatless. High protein.” On the
back: Nutrition facts, cooking directions, and ingredients.
“Seapoint farms edamame is non-GMO.”
Leaflet (glossy, color, front and back): “Edamame Rice
Bowls: The wonder veggie–Complete meals.” A color photo
shows each of the four products. The Seapoint Farms news
release is dated 14 March 2000. “Taking great meals to
heart!”
353. Product Name: Trader Joe’s Organic Baked Tofu
[Teriyaki, or Savory].
Manufacturer’s Name: Trader Joe’s (MarketerDistributor). Made by Wildwood Natural Foods in
California.
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 2000 June.
Ingredients: Organic tofu (filtered water, organic
soybeans*, nigari {magnesium chloride, a natural firming
agent}), soy sauce (water, wheat soybeans, salt), rice vinegar,
tomato paste, rice wine, Fruitrim (fruit juice, natural grain
dextrins), brown rice syrup, garlic ginger, garlic powder,
safflower oil, ginger powder, arrowroot. * = Organically
grown and processed in accordance with the California
Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: Teriyaki: 7 oz (198 gm)
vacuum pack. Retails for $2.99 at Trader Joe’s (2001/01,
Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2001.
Jan. 25. 4 by 6 inches. Self-adhesive label on plastic bag.
Black and white on orange and gray. “Marinated and ready
to eat. Perishable. Keep refrigerated.” Contains two servings.
Soyfoods Center taste test: Delicious!
354. Lumpkin, Tom. 2000. Update on work with edamamé
(green vegetable soybeans) in the state of Washington
(Interview). SoyaScan Notes. Nov. 22. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: One of the earliest Chinese-language references
Tom has seen to soybeans (though he is not sure they
are green vegetable soybeans) is in a poem about boiling
immature soybeans with the branches of the plant. The poem
is told from the viewpoint of the pods, which lament “Why
are my brothers, the branches, boiling us?”
Tom has a videotape made in Japan that contains several
early Japanese references to edamamé.
The proceedings of the edamamé conference, to be held
on 10-12 Aug. 2001 at Washington State University, will be
published before the conference. Tom asks Shurtleff to write
a worldwide chronology of green vegetable soybeans and
edamamé, which Shurtleff agrees to write; Tom will present
it at the conference and publish it.
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For the past five years, Tom’s program has been
developing ten non-shattering varieties of edamamé; they are
at the F-6 stage. The key to breeding edamamé for America
is making them machine harvestable. One Japanese and one
Thai graduate student are helping him on the project. The
varieties do not yet have names, only numbers. The main
variables are non-shattering, structure of the plant, seed size,
and flavor. Tom’s program is also running “microsatellite
fingerprinting” and “AFLP fingerprinting” on 150 edamamé
varieties. Note: AFLP, which stands for “amplified fragment
length polymorphism,” is the registered trademark of a
Dutch company. Most of the varieties are Chinese, with some
Japanese and including their own ten. These new techniques,
which give genetic fingerprints of each variety, enable them
to: (1) Give precise descriptions of varietal differences; (2)
See how much diversity exists among popular varieties;
(3) Protect the lines and varieties they are developing; and
(4) See who has been stealing varieties from whom. They
have already constructed a pedigree, which will appear in
an article, probably in Crop Science and in the conference
proceedings. To get a broad range of offspring, a breeder
wants to ideally select parents that are quite different.
Americans find the image of green soybean pods very
attractive. Tom is well aware that edamamé are not simply
any soybeans harvested at the green stage. He likes to say:
“What sweet corn is to field corn, edamamé is to soybeans.”
They must also be processed in the same way to keep the
sugars from changing into starches.
Tom has heard the word azunda used to refer to a soup
containing edamamé; it is also used in some sweets, and his
group has made a nice guacamole containing edamamé.
Tom believes that China will become the world’s major
grower of edamamé in the near future. Tom is working
with Small Planet Foods (formerly Cascadian Farms) in
the state of Washington–doing varietal development. Small
Planet sells edamamé both in the pods and shelled. Tom
also expects that precooked, flavored edamamé (in wasabi,
teriyaki, etc. flavors) will become a big item in the near
future.
Tom has been department chair at WSU for five years.
His administrative duties (with 40 faculty and 70 staff
people) make it harder for him to find time to do his own
research and write. Just before he accepted this position, he
had been accepted to go to the Needham Research Institute
(which includes the East Asian History of Science Library) at
Cambridge University in England. He would like to do that
when he steps down from his current position, and maybe
do a book on edamamé at that time. Address: Head, East
Asian Crop Development Program, Dep. of Crops and Soil
Sciences, Washington State Univ., Pullman, WA 99164-6420.
Phone: 509-335-2726.
355. Vitasoy USA, Inc. 2000. Nasoya: This could be the filet
mignon of baked tofu! (Ad). Natural Foods Merchandiser.

Dec. p. 16.
• Summary: This half-page color ad shows the labels of four
new types of Nasoya baked tofu: Mesquite Smoke Flavored,
Teriyaki, Thai Peanut, and Tex Mex. Each is made with
whole organic soybeans and ready to serve. “Offer your
customers an exciting new meat alternative with Nasoya
Baked Tofu.” Address: One New England Way, Ayer,
Massachusetts 01432. Phone: 1-800-4-Nasoya or www.
viatsoy-usa.com.
356. Product Name: Nasoya Baked Tofu: Mesquite Smoke
Flavored, Teriyaki, Thai Peanut, and Tex Mex.
Manufacturer’s Name: Vitasoy USA, Inc.
Manufacturer’s Address: Ayer, Massachusetts. Phone:
1-800-4-Nasoya or www.viatsoy-usa.com.
Date of Introduction: 2000 December.
Wt/Vol., Packaging, Price: 8 oz (227 gm).
How Stored: Refrigerated.
New Product–Documentation: See next page. Leaflet
(dated 2000, 8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West. 2001. March. “This could
be the filet mignon of baked tofu!” Shows packages of four
different flavors. No ingredients are listed.
Ad (8½ by 11 inch, color) in Natural Foods
Merchandiser. Dec. p. 16. “Nasoya: This could be the filet
mignon of baked tofu!” “Offer your customers an exciting
new meat alternative with Nasoya Baked Tofu.” Also
appeared in the June 2001 issue of this magazine (p. 40).
*
357. Shurtleff, William; Aoyagi, Akiko. 2000. Tofu &
soymilk production. 3rd ed. Lafayette, California: Soyfoods
Center. 336 p. Illust. by Akiko Aoyagi Shurtleff. Index. Dec.
28 cm. [223 ref]
• Summary: Contains many new advertisements, plus
changes on the title page, copyright page, and back cover
of both paperback and hardcover editions (new ISBN for
each). Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 925-283-2991.
358. Hosking, Richard. 2000. At the Japanese table. New
York: Oxford University Press. x + 70 p. Illust. (some color).
Index. 20 cm. Series: Images of Asia. [19 ref]
• Summary: Contents: Acknowledgements (thanks to Dr.
Naomichi Ishige). The Japanese and food. Food: the raw and
the cooked. Seasonal foods and drinks. Appearance, texture,
and flavour. The dining room and kitchen. Meals and menus.
Briefly mentions: Soy sauce (p. 2, 12, 20), bean curd
(2), tamari (p. 20), Japanese Worcester sauce (p. 20), other
soy bean products (p. 20-21), tofu (p. 21, 25), yuba (p. 21,
36), deep-fried tofu–aburaage, agedofu (p. 21), miso (p. 21),
green vegetable soybeans (p. 21; “Boiled and salted, the
young beans are served as an accompaniment to drinks in
summer”), teriyaki sauce (p. 28), miso soup (p. 35).
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359. Kornfeld, Myra. 2000. The voluptuous vegan: more
than 200 sinfully delicious recipes for meatless, eggless, and
dairy-free meals. New York, NY: Three Rivers Press. [xi] +
305 p. Illust. (by Sheila Hamanaka). Index. 24 cm.
• Summary: A vegan cookbook with some macrobiotic
flavor. The excellent glossary includes: adzuki beans, agaragar, almond butter, barley malt, barley miso, carob powder,
edamame, gluten, haricots verts, Hass avocado, hijiki,
Hokkaido pumpkin (kabocha squash), kanten, koji, kombu,
kudzu, maple sugar (crystallized maple syrup), mirin,
miso, MSG, nori, oden, Rice Dream, rice syrup, sambal
(Indonesian word for chutney), sea salt, seitan, shiitake,
shoyu, soybean, soy milk, Sucanat, tahini, tempeh, umeboshi
paste, wakame, wheat gluten, Yannoh coffee. The index
contains 29 entries for tofu, 9 for seitan, 5 for tempeh, 2 for
miso, 1 for “Cheese”–tofu (p. 214), “Sour cream”–tofu (p.
25), and teriyaki vegetables. Note: Soy milk is called for in
many recipes. Address: Professional Chef, New York City.
360. Shimbo, Hiroko. 2000. The Japanese kitchen: 250
recipes in a traditional spirit. Boston, Massachusetts: Harvard
Common Press. xiii + 512 p. Foreword by Ming Tsai. Illust.
(by Rodica Prato). Index. 23 cm.
• Summary: An excellent book with exquisite illustrations.
The index contains 46 entries for miso, 20 for tofu, 12 for
shoyu, 10 for teriyaki, 7 for edamame, 6 for natto (fermented
soybeans), 6 for soybeans, 5 for koji (“a fermentation
starter”), 3 for koyadofu (freeze-dried tofu), 2 for soy milk,
soy sauce dressing, soybean lover’s soybean rice, soybean
miso, soybean pulp, 1 each for kinu dofu, moyashi (incl.
soybean sprouts; “Until recently, moyashi used for cooking
in Japan were predominantly soybean sprouts,” p. 42), namaage, nama-miso, nama-shoyu, okara (soybean pulp), saikyo
miso, and tamari.
In the section on Daizu “(Dried soybeans)” (p. 96-97)
both roasted soybean flour and kinako are mentioned. Dried
green soybeans, are toasted then ground to a flour (kinako)
which “is mixed with sugar and used to coat moist or sticky
Japanese sweets.” During the summertime, edamame (fresh
green soybeans) are boiled and served in the pods.
The section on “Koyadofu” recounts the story of its
origin: “The dried form of tofu, koyadofu, was invented by
accident around the twelfth century, when, it is said, a priest
at Mt. Koya Temple left freshly made tofu as an offering on
the altar one snowy night. The next morning the tofu was
frozen, so he threw it away in the back garden.” After several
sunny days of melting and evaporation, the tofu was found
completely dried. It was found that this dried form can be
kept for a long time.
The section on Tofu seihin–”Cooked tofu products” (p.
139-41) includes Abura-age–”Fried thin tofu.” “One type
of abura-age, called sushi-age, is sold specially for the
preparation of inarizushi, a small barrel-shaped brown sushi,
Sushi-age comes slit to make a pocket into which sushi rice

can be stuffed.”
Note: This is the earliest English-language document
seen (May 2022) that uses the terms “Fried thin tofu” or
Sushi-age to refer deep-fried tofu pouches used to make
inari-zushi.
Atsuage–”Fried tofu.” Ganmodoki–”Fried tofu
dumplings.” Yakidofu–”Lightly broiled tofu.” Yuba–”Soy
milk sheet.”
The latter section states nicely: “Because freshly
collected yuba is soft and fragile, many sheets may be piled
together and rolled into a 1-inch-thick stick. The stick is
chilled, cut into bite-sized pieces, and eaten with a little
shoyu (soy sauce) and grated wasabi. Fresh yuba has a
wonderful creamy texture and a sweet, nutty taste.”
“Because fresh yuba is perishable, most yuba found
in stores is in the form of a dried sheet.” It must be
reconstituted in water, but after it has regained its flexibility
it makes an excellent wrapper for other foods in fried or
simmered dishes.
Shimbo-Beitchman is a knowledgeable and talented
Japanese cooking teacher who ran a cooking school in Tokyo
for eight years and in London for two; she now teaches
in New York City. Address: Teacher of Japanese cooking,
Hiroko’s Kitchen, London, England. Phone: Fax: 44-171289-0855.
361. Corum, Ann Kondo. 2000. Ethnic foods of Hawai’i.
Revised ed. Honolulu, Hawai’i: The Bess Press. vi + 234 p.
See p. 53-54, 74, 88. Illust. Recipe index by category. Recipe
index by ethnic group. 23 cm. 1st ed. 1984. [73 ref]
• Summary: The semi-Japanese recipe for Microwave azuki
mochi (p. 74) concludes: “Roll in katakuriko (potato starch)
or kinako (soybean flour).”
The Okinawan recipe for “Nantu: Steamed Okinawan
mochi” (p. 88) calls for “kinako (soybean flour) as an
ingredient.
The ethnic groups whose recipes are represented in
this collection are (listed alphabetically): Chinese, Filipino,
Hawaiian, Japanese, Korean, Okinawan, Portuguese, Puerto
Rican, Samoan, Thai, and Vietnamese.
The section titled “Soybean and bean products” (p.
53-54) discusses miso, tofu, and shoyu, sukiyaki, aburage,
okara, miso soup, teriyaki, and kuromame (black soybeans).
About the author: On the back cover, with a portrait
photo, we read: “Ann Condo Corum was born in Honolulu
and graduated from Punahou School. She has a degree in
English from California State University at Long Beach and
a Master of Science degree from the University of Southern
California.” Address: Author.
362. Product Name: Azumaya Baked Tofu: Mesquite
Smoke Flavored, Teriyaki, Spicy Thai Peanut, and Chile
Picante.
Manufacturer’s Name: Vitasoy USA, Inc.
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Manufacturer’s Address: 400 Oyster Point Blvd., Suite
201, South San Francisco, Califronia 94080.
Date of Introduction: 2001 February.
Ingredients: Teriyaki: Tofu (water, whole non-genetically
modified soybeans, magnesium chloride), soy sauce (water,
whole non-genetically modified soybeans, sea salt, whole
wheat, alcohol to preserve freshness), cane juice (dried), sea
salt, ginger, natural flavors, garlic (dried), caramel color,
carrageenan, sesame seeds.
Wt/Vol., Packaging, Price: 2 pieces in 8 oz (227 gm)
shrink pack. Teriyaki retails for $1.29 (2001/08, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Products with Labels
purchased at Safeway in Lafayette, California. 2001. Aug.
15. Teriyaki retails for $1.29 but Mesquite retails for $2.69.
Teriyaki Label: 3 by 4¼ inches. Red, black, white, and
blue. A color illustration shows a large red Japanese Shinto
torii arch standing in water with snow-capped Mt. Fuji in
the background. In the right front is a Japanese woman in a
kimono holding a fan in one hand and a paper umbrella in
the other. On the front panel: “Ready-to-Eat. All natural. No
preservatives. Cholesterol free. Pasteurized.” On the back of
the Teriyaki is written: “Soy protein claim: Azumaya Baked
Tofu is an excellent source of soy protein. One 4-ounce
serving of Azumaya Baked Tofu contains 19 grams of soy
protein.” A date code: 11/00 (Nov. 2000) is printed in the
lower left corner. Soyfoods Center taste test: Mesquite has
grill marks on the outside. Not much flavor penetration: 7.
Teriyaki has somewhat better flavor. Label design: Okay.
363. Stephens, Roger; Stephens, Jane Ade. ed. and comp.
2001. Soyfoods guide 2001: Helpful tips and information for
using soyfoods. Indianapolis, Indiana: Stevens & Associates,
Inc. Distributed by the Soy Protein Partners. 24 p. Illust. No
index. 28 cm. [23 ref]
• Summary: Subtitle: “Soy to the world: Information on the
health benefits of soyfoods, and our favorite recipes.”
This guide is available only on a limited basis to
dietitians and health professionals.
Contents: Foreword. Keep your heart healthy: Super
soy protein smoothie. Beans, beans, good for the heart: The
more you eat, the better your chances of lowering your blood
cholesterol levels. Cholesterol: What’s in a claim. Sample
soy meal planner (4 meals a day for 5 days, to get 25+
grams/day of soy protein).
Dietary guidelines for Americans. Composition of
soyfoods (table). The healthy bean: Isoflavones, heart
disease, menopause and osteoporosis, allergies, diabetes and
kidney disease, fat. Isoflavone content of soyfoods (table).
The state of soy research. Protein content of soyfoods (table).
Soy resources: Web sites, books. Soyfood substitution
chart. Descriptions of soyfoods: Traditional soyfoods, soybased products, soy ingredients.

Recipes: Meat alternatives. Textured soy protein. Soy
flour. Whole soybeans. Soymilk. Tofu. Soy snacks and
smoothies. Soy–Good for your heart.
The Foreword (p. 2) states: “Welcome to the 2001
edition of the Soyfoods Guide. More new soyfoods than ever
are hitting the mainstream market and, to help consumers
appreciate the versatility and health benefits of soyfoods,
we’ve updated the guide with new information.
“In 1999, soyfood sales reached just over $2 billion,
with soymilk sales showing a 60 percent increase. That’s a
dramatic change from just 20 years ago when we had a total
of only $2 million in soyfood sales.
“The surging popularity of soyfoods can be traced in
part to the U.S. Food & Drug Administration’s approval for a
health claim on soy protein’s role in reducing cardiovascular
disease. For details on the health claim see page 3.
“Soy’s role in chronic disease prevention continues
to be a top priority for scientists around the world. Soy
research continues to look promising in cancer prevention,
osteoporosis and heart research.
“Additional soyfoods information can also be found at
the Internet site at www.soybean.org.
“The 2001 Soyfoods Guide is distributed by the Soy
Protein Partners. Partners include state soybean boards
from: Alabama, Arkansas, Delaware, Florida, Georgia,
Illinois, Indiana, Iowa, Kansas, Maryland, Michigan,
Minnesota, Mississippi, Missouri, Nebraska, New Jersey,
North Carolina, South Dakota, Tennessee, Texas, Virginia,
and Wisconsin. Industry partners include: American
Soybean Association, Archer Daniels Midland Company,
Central Soya Co., Minnesota Soyfoods Association, Protein
Technologies International, Soy Protein Council, Soyfoods
Association of North America, Soyfoods Council and the
United Soybean Board.” Address: 4816 North Pennsylvania
Street, Indianapolis, Indiana 46205. Phone: 317-926-6272.
364. Wildwood Natural Foods. 2001. The premier supplier of
organic vegetable protein since 1980 (Leaflet). Santa Cruz,
California. 3 panels each side. Each panel: 22 x 9 cm.
• Summary: Leaflet (green, yellow and red on beige) sent
by Patricia Smith from Natural Products Expo West. 2001.
March. Similar in design to a leaflet released in 1998. On
the front panel is a square illustration of green trees growing
beside a lake and reflected in its placid water. “our mission
is to nourish health and well-being through the promotion of
dietary and agricultural change.”
The inside 3 pages: Across the bottom half is the light
green silhouette of trees. “Wildwood roots (founded in
1980). The westcoast’s soy dairy. Tofu: What is that stuff?,
get your money’s worth, know your tofu, Great, but what
do I do with it? Fat from soy oil: Isn’t tofu high in fat?
Nutritional info for Wildwood Nigari firm style tofu vs.
Calcium fortified tofu, medium style.
Panel 5: One recipe plus 18 recipe ideas. Rear panel:
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Partial list of Wildwood products: Organic firm tofu.
Organic medium low-fat tofu. Organic soymilk (plain or
honey vanilla). Braised and grilled entrees. [Tofu] Fillets
and cutlets: Baked, Smoked, or Agé style, Savory, Teriyaki,
Thai, Szechwan, BBQ, or Hawaiian flavors. Vegie burgers:
Original, Mexican, or Wild West (Southwestern style). Tofu
salads: Dill, Mediterranean, Antipasto, or Firenze. Mid-East
Hummus & Baba Ganooj. “For a complete list of Wildwood
products, visit our website, www.wildwoodnaturalfoods.
com.” Address: 1560 Mansfield Ave., Santa Cruz, California
95062; 135 Bolinas Rd., Fairfax, CA 94930. Phone: 800499-TOFU.
365. Watanabe, Koichi. 2001. Re: History of La Soyarie
Inc. and list of current products. Letter to William Shurtleff
at Soyfoods Center, Nov. 7. 5 p. Typed, with signature on
letterhead. [Eng; Fre]
• Summary: Each page, except the cover letter, has a color
heading and is written in two columns, the left one in French,
the right one in English. “About us: La Soyarie produces
many food products with soya: Tofu (firm, regular, silk),
Tofu burger, Soy Nuts, Tofu Nuggets, Vegetarian Pate. We
also distribute other products under the following brand
names: Yves Veggie Cuisine, Fontaine Sante Foods Ltd.,
Nutrisoya, Noble Bean. Address, phone, and fax numbers.”
Mme. Jeanne d’Arc d’Astous is chief administrator.
“Company history: From very modest beginnings, La
Soyarie produced its first Tofu in 1978, right in our founder’s
[Koichi Watanabe’s] home kitchen. This product was
supplied only to small local health food stores and friends.
“In 1979, we moved into our first real production facility
at 25 St. Etienne St., Hull (Quebec). During this period, our
production consisted of only 7 batches of tofu a week. Our
company had 20 customers, and produced bulk tofu blocks
for total sales of $1600 a week.
“La Soyarie was incorporated on the 31st of March,
1982.
“In 1823, La Soyarie Inc. launched new product lines
derived from traditional Japanese recipes, and made with
tofu: the burgers and nuggets.
“On October, 1st, 1989, the business and offices moved
to a brand new location, with 6000 square feet, at 94 AdrienRobert St. in Hull. From then, the company began to prosper
and grow rapidly. We now own the building and use all of its
space that is 12000 square feet.
“Today, La Soyarie contracts 13 distributors that serve
the regions of Montreal, Quebec and Toronto. We sell to
some supermarkets chains and we supply ‘Fontaine Sante
Foods Ltd’, on a weekly basis, for them to make their tofu
based products.
“We serve more than 70 other businesses in the Ottawa
region: Supermarkets, natural food stores, and some
restaurants.
“We use more than 400,000 kg of organically grown

Canadian soya beans per year.
“We currently employ 24 persons.
“The name for our company, ‘La Soyarie’ was selected
from the entries in a ‘name the business’ contest. The winner
received a year’s supply of tofu.
“The logo represents a soya leaf.”
A 1-page list of products shows that the company makes
the following: Tofu–Regular water pack, 500 gm. Tofu–
Regular vacuum pack, 454 gm. Tofu–Herb vacuum pack,
454 gm. Tofu–Vegetable vacuum pack, 454 gm. Tofu–Silk
water pack, 500 gm. Tofu burger fried 300 gm. Miso burger
fried 300 gm. Teriyaki burger fried 300 gm. Ganmo burger
fried 300 gm. Tofu burger baked 280 gm. Miso burger baked
280 gm. Teriyaki burger baked 280 gm. Ganmo burger baked
280 gm. Imperial burger 150 gm. Oriental burger 150 gm.
Nut burger 300 gm (no soya). Pinto burger 300 gm (no soya).
Regular tofu nuggets 150 gm. BBQ tofu nuggets 150 gm.
Soynuts 250 gm (regular, BBQ, plain, no salt). Tofu cutlets
(150 gm, or 300 gm). Vege pate 220 gm (yeast free, no soya).
Note: This is the English-language document seen (Nov.
2014) that contains the term “Ganmo burger” (or “Ganmo
burgers”). Address: President & plant manager, 94 AdrienRobert St., Hull, Quebec, Canada J8Y 3S2. Phone: (819)
777-6716.
366. Product Name: Tonzu Organic Tofu [Teriyaki].
Manufacturer’s Name: Organic Soy Company, Ltd. (The).
Manufacturer’s Address: Unit A, 2 Corban Ave.,
Henderson, Waitakere City, Auckland 0612, New Zealand.
Date of Introduction: 2001.
Ingredients: Certified organic soybeans (guaranteed to be
non-genetically modified), filtered water, natural coagulant
nigari (511). Teriyaki flavour sachet: Fermented soy beans,
sea salt, cider vinegar, honey, ginger, garlic.
Wt/Vol., Packaging, Price: 275 gm, vacuum packed inside
paperboard box.
How Stored: Refrigerate at 4ºC or less.
New Product–Documentation: See next page. Label sent
by Elizabeth Chalmers, owner. 2007. Jan. 22. The product
was introduced by this company in 1996, but it was first
sold in this paperboard box in 2001. They started using the
Tonzu brand name in 2002. Color photo of snowy mountains
beyond a deep green valley, on deep blue background.
Superb label design. GE [Genetically Engineered] Free logo.
Certified Organic logo.
367. Dekura, Hideo. 2001. Sushi & sashimi, tempura and
teriyaki. Sydney, N.S.W.; London: New Holland. 160 p.
Illust. (color photos by Danny Kildare). Index. 28 cm. *
368. Robertson, Robin. 2001. Vegetarian meat & potatoes
cookbook. Boston, Massachusetts: The Harvard Common
Press. xii + 356 p. Illust. (by Paul Hoffman). Index. 23 cm.
• Summary: Another outstanding book from Robin
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The word “tofu” appears on 84
pages of this book, “tamari” on 58
pages (she uses the fixed phrase
“tamari or other soy sauce”), “soy
sauce” on 50 pages, “seitan” on
41 pages, “tempeh” on 35 pages,
“hoisin” on 15 pages, “teriyaki”
on 8 pages, “yuba” on 9 pages,
“soybeans” on 6 pages, “miso” on
5 pages, “soy yogurt” on 4 pages,
“shoyu” on 1 page, “edamame”
and “soybean” on 1 page each.

Robertson. From the front cover below the title: “275 hearty
and healthy meat-free recipes for burgers, steaks, stews,
chilis, casseroles, pot pies, curries, pizza, pasta, and other
stick-to-your-ribs favorites.”
The Introduction begins: “When I married him in 1971,
my husband, Jon, was a ‘meat and potatoes’ kind of guy. He
remains so today, even though he has been a vegetarian since
1986. The answer to this seeming paradox can be found in
the pages of this book.” Chapter 5, “Steaks, vegetarian style”
(p. 123-63) is packed with “meaty” main dishes featuring
seitan (home made), tempeh, tofu and yuba.
A half-page sidebar titled “All about tofu” (p. 140) gives
a basic description and lists the different types.
Another sidebar titled “A brief bean bio” (p. 266) states:
“The most useful and versatile bean of all is the soybean.
For years, the soybean has been hailed as one of humanity’s
greatest nutritional treasures, because there are a number
of high-protein foods derived from it, such as tofu, tempeh,
and miso. Roasted soy ‘nuts’ and edamame, boiled fresh
soybeans in the pod, are other delicious ways to enjoy
soy... Beans and grains are like the ‘meat and potatoes’ of
vegetarian cuisine. Add some steamed or stir-fried vegetables
for a complete, well-balanced meal.”

369. Ishige, Naomichi. 2001. The
history and culture of Japanese
food. London, New York, Bahrain:
Kegan Paul. x + 273 p. Illust.
Maps. No index. 24 cm. [59 ref.
Eng]
• Summary: This book is crippled
by the lack of an index. Moreover,
the sources of most of the
interesting material in the text are
not cited. Otherwise it is very well
researched and well written.
Contents: Introduction–The
historical framework. Part I: The
dietary history of Japan. 1. The
prehistoric era: The Paleolithic
age, the advent of earthenware,
Jômon society and dietary culture.
2. Establishment of a rice-growing
society: A crop held in special regard, the dissemination
and development of rice, rice cooking, sake brewing,
fermented fish and flavourings. 3. The formative period of
Japanese dietary culture: Historical setting, the taboo on
meat eating, the lack of a dairy industry, annual observances
and rites of passage, place settings and table settings,
cooking and banquet styles, the roles of the monasteries, the
popularization of noodles.
4. The age of change: Historical setting, the diffusion of
tea, the impact of the ‘Southern Barbarians’ (nanban; first
came the Portuguese and Spaniards, Catholics from Iberia,
then the Dutch and English, Protestants from northwest
Europe called kômôjin {“redheads”} to distinguish them
from the Iberians, Saint Francis Xavier, introduction of
meat eating {beef} by Catholics by 1557 in the town of
Oita in northwest Kyushu, expansion of meat eating by
non-Christians in Nagasaki and Hirado island {northeast
Kyushu}, in 1612 Christianity and meat eating are prohibited
by the Tokugawa shogunate but the Chinese colony in
Nagasaki is exempted, Dutch traders are the only Europeans
allowed to remain in Japan after the country is closed
but they are isolated on a tiny island in Nagasaki harbor
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and barred from contact with ordinary citizens, dishes
with nanban influence include fried tofu patties {called
ganmodoki in the east of Japan, or hirôsu or hiryôzu in the
west}, tempura, nanban confectionary {such as kasutera} is
especially popular, introduction of new crops by Europeans
{incl. sweet potato, two types of pumpkin squash, cayenne
pepper, kidney beans, peanuts}), formation of a new style
(banquet-style meals {honzen ryôri}, kaiseki), change in the
frequency of meals (from two to three).
Note 1. This is the earliest (and only) English-language
document seen (May 2022) that contains the word hirôso; it
refers to Kyoto-style deep-fried tofu balls.
5. The maturing of traditional Japanese cuisine:
Historical setting town and country, the spread of soy sauce,
the emergence of the restaurant, snack shops, books on
cooking and restaurants, the Ainu, the Ryukyu Islanders.
6. Changes in the modern age: Historical setting, the
resumption of meat eating, milk and dairy products, entry
of foreign foods, zenith and nadir, new meal patterns,
integration of foreign foods–a model.
Part II: The dietary culture of the Japanese. 7. At the
table: Gohan–framework of the meal, the rise of the table,
the tabletop as landscape, chopsticks and table manners,
etiquette–as you like it. 8. In the kitchen: The secularization
of fire and water, from wood fire to electric rice cooker, the
knife–a sword in the kitchen, restaurants–the public kitchen.
9. On the menu: Soup and umami flavouring. Sashimi–
Cuisine that isn’t cooked, Sushi–from preserved food to
fast food, sukiyaki and nabemono, tofu and nattô–meat
for vegetarians, vegetarian temple food, tempura and oil,
noodles and regional tastes, pickled and preserved seafood,
mochi, confectionery and tea, the dynamics of sake and tea.
Teriyaki developed during the Edo / Tokugawa period
(1600-1867) (p. 116; However no citation for the source of
this information is given).
During the Edo period, most commoners living in
Japan’s cities ate plain and repetitive meals. In Edo (later
Tokyo) most had a breakfast of rice, miso soup, and pickles;
for lunch and dinner they ate approximately the same thing
“with the addition of one dish of simmered vegetables or
tofu, or simmered or grilled fish” (p. 113). Address: National
Museum of Ethnology, Osaka, Japan.
370. Ishige, Naomichi. 2001. The spread of soy sauce [and
miso]. In: N. Ishige. 2001. The History and Culture of
Japanese Food. London, New York, Bahrain: Kegan Paul. x
+ 273 p. See p. 113-17. [59 ref. Eng]
• Summary: Soy sauce and miso are both made by mixing
soybeans and miso with a fermenting agent named koji
(see Section 2.4, p. 32-35). Prototypes of these fermented
soyfoods were probably developed in China during the
Han dynasty (c. 200 BCE to CE 200). The earliest record
of their use in Japan appears in the Taihô Code of 701. The
fermented soyfoods mentioned in those laws are: (1) Miso.

(2) Kuki, which was similar to today’s Daitokuji Natto and
Hamanatto, in which the beans retain their shape and solidity
in the final product. (3) Hishio, “a semi-liquid paste or gruel
fermented from a mixture of soybean, grains, and sake.”
At least 90% of the miso consumed in Japanese
households today is used in miso soup, which most people
consume once a day. Miso soup is known to have existed
as early as the 10th century, when it was mentioned in the
Engi Shiki. However “during medieval times it was not part
of the meals of the common people. This may have been
because miso was considered a luxury and hence not made in
quantities sufficient for daily cooking. Instead small amounts
were typically consumed by eating a side dish of miso or
of vegetables pickled with miso.” Small amounts were also
used as a flavoring. Regional varieties began to develop.
In order to improve the appearance of food or to impart a
lighter flavor, “miso and water (or a cooked mixture of miso
and water) would be placed in a cloth bag and the liquid that
trickled out would be collected. This refined miso solution
was used in preparing elegant meals for the upper class, and
later was replaced by soy sauce.”
As noted above, the prototype of soy sauce was hishio,
a semi-liquid flavoring, which was probably used in Japan as
early as the 8th century (Fukuo 1979). Yet it “was probably
too expensive to come into general use, for it is harder to
make than miso and has a more refined flavour.”
Soy sauce (shoyu) is mentioned in several 16th century
documents. By the 2nd half of this century shoyu factories
had been established in the Osaka-Kyoto (Kansai) area,
“and some trading ships were used exclusively to distribute
the product to other regions. It was as a factory-made
product that soy sauce became popular, initially coming
into use at daily meals among the townspeople whose lives
depended upon the commodity economy.” As Edo (today’s
Tokyo) grew into a major city, its residents consumed large
quantities of soy sauce made in the Osaka-Kyoto (Kansai)
area.
Then in the late 1600s, “soy sauce aimed at the Edo
market began to be made locally, in the districts that are now
called Chôshi and Noda in Chiba Prefecture.” In contrast to
the lighter-colored and saltier Kansai product (usukuchi), the
plants around Edo / Tokyo used a larger proportion of wheat
to make a rich, fragrant soy sauce called koikuchi. This
suited the townspeople of Edo well and by the late 1700s, it
had taken over the metropolitan market.
In the cities, by the 1700s, “soy sauce had become the
principal seasoning for food and miso had come to be used
almost exclusively for soup. But in remote rural districts,
miso remained in use as a seasoning for daily meals until
the early 20th century, while soy sauce, purchased in small
quantities from local factories, was eaten [consumed] only
at festival meals or when serving special guests. Many farm
families made their own miso until the 1950s, whereas those
families that made only soy sauce were always a rarity.
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“Nothing is wasted in making miso, because all of the
ingredients are turned into the paste which is eaten. Making
soy sauce not only involves more work but also leaves a
substantial amount of inedible lees after the liquid is strained
[and the lees pressed]. The lower rate of yield from the raw
materials made soy sauce a luxury item which the peasantry
could not easily produce at home, and so miso remained the
everyday seasoning among the rural population. What soy
sauce was used was factory made. Besides the local sake
brewery, every area had a small soy sauce brewery until the
early 20th century, when major firms with large factories and
national distribution networks created an oligopoly market
for soy sauce and it came into regular use even in poor rural
households. Thus the main flavouring of Japanese cooking
shifted from miso to soy sauce over a period of more than
two centuries, as urban taste gradually diffused through the
countryside.”
“Direct use of salt is much less common in Japan than
in the West, for much salt is ingested indirectly from soy
sauce and miso. A 1980 survey by the Ministry of Health
and Welfare determined that soy sauce and miso supplied
27% and 16% respectively of the average daily salt intake,
while salt sprinkled on food in the kitchen or at the table
accounted for only 13%. In addition to saltiness, of course,
soy sauce and miso add other flavour and fragrance to food.
Their tastiness results notably from their high content of
glutamic acid (discussed in Chapter 2) and their complex
flavour structures contain tart and sweet elements as well as
alcohol.”
“Soy sauce, being a liquid, is easier to use than
miso.” Its greater convenience and wider range of use are
key factors in its growth in popularity, which was “also
connected with a change in the style of easting raw fish”
(namasu or sashimi). “Sashimi now means fish that has been
sliced and arranged on a plate and served with a smaller plate
of soy sauce,... With this style, skill at cutting and arranging
the slices in a pleasing becomes a point of pride with the
chef. Besides sashimi, such popular and internationally
known dishes as sushi (nigiri-zushi), tempura and teriyaki,
which all developed during the Edo period [1600-1867], are
also meant to be eaten with soy sauce.”
The “cooks of the Edo period were not very eager to
develop new tastes. Their culinary ideal was... rather to
present the natural taste of the food itself in as pure a way as
possible.” Soy sauce helped them fulfill this ideal. “Cooking
which concentrates on avoiding creativity and complexity
in taste, and which seeks to select the finest ingredients and
to slice and serve them with the most beautiful technique, is
what developed among the chefs of the high-class restaurants
during the Edo period.” Address: National Museum of
Ethnology, Osaka, Japan.
371. Namkoong, Joan. 2001. Go home, cook rice: A guide
to buying and cooking the fresh foods of Hawai’i. Honolulu,

Hawaii: Namkoong Publishing. 104 p. Illust. (color photos
by Rae Huo). Index. 28 cm. [28 ref]
• Summary: “A collection of food stories that appeared in
the Honolulu Advertiser from 1994 to 2001 and information
about food products.” “Guide to buying and cooking the
fresh foods of Hawai’i” (from the publisher).
The Foreword begins: “’Go home, cook rice’ is what we
say at the end of the day when we’re heading home;...”
The section titled “Soy” (p. 67-71) begins with brief
definitions of tofu, fresh soybeans [edamame], soy sprouts,
miso, natto, and “fermented black beans.” Then come
recipes: Basic miso sauce (with “white or red miso”). Spicy
soy beans (with “1 pound soybeans”). Soy bean sprouts
(kong na mul in Korean, with “1 {8-ounce} package soy
bean sprouts”). Page 69 titled “Soybean curd,” with a sidebar
of “Tofu tips” describes more soyfoods: Tofu (incl. okara
and silken tofu). Aburage (thicker, denser slabs of fried tofu
are called Dau hu chien in Vietnamese). Then we read this
unusual statement: “Before a coagulant is added to form
tofu, a thin skin forms on the surface of soybean milk as it
stands. This skin is lifted off and allowed to dry, forming a
product that has a firm, chewy texture when reconstituted
in water. Known in Chinese as fu jook [dried yuba sticks],
bean curd skin is used as an edible wrapper, and in braised
and vegetarian dishes. They come in large flat sheets or in
‘bamboo’ sticks that are pleated.”
Tempeh. Fermented bean curd (which can be red or
white in color. Fermentation in rice wine and salt produces a
pungent flavor). A color photo shows 3 forms of tofu: fresh
tofu, aburage, and dau hu chien [which resembles Japanese
deep-fried tofu cutlets–atsuage / namaage]. Then a recipe
for Lemon grass tofu (Vietnamese). Page 71 discusses “Soy
bean sauces” such as hoisin, bean sauce, and shoyu (made
with koji). Page 72: “The flavors of soy sauces.” Chinese
soy sauces (tend to be saltier than Japanese shoyu). Tamari.
Kecap manis. Light or sodium reduced soy sauces. Dashi
soys. How to use soy sauces. This section ends with recipes
for: Basic Korean sauce (with “1 cup soy sauce”). Basic
teriyaki sauce (with “1 cup soy sauce, mirin, sake, raw white
sugar, smashed garlic, and a piece of smashed ginger). Basic
hoisin sauce (with “6 tablespoons hoisin, 2 tablespoons
soy sauce, brown sugar, sesame oil, minced garlic, minced
ginger, and Sriracha sauce {a Thai, Vietnamese, or Chinese
hot sauce}). Address: Former Honolulu Advertiser food
editor, Hawaii.
372. Amy’s Kitchen Inc. 2002. Amy’s bowls: Life is
just a bowl of... Amy’s good food (Ad). Natural Foods
Merchandiser. Feb. p. 55.
• Summary: The top two-thirds of the full-page color ad
shows Amy’s Teriyaki Bowl, with tofu and vegetables in
a sauce on top of white rice. The bottom one-third shows
the front panel of four new Amy’s Bowls: Stuffed Pasta
Shells, Santa Fe Enchilada, Brown Rice and Vegetables,

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 145
and Teriyaki. All but the Stuffed Pasta Shells contain tofu
as a major ingredient. Address: P.O. Box 449, Petaluma,
California 94953. Phone: 707-578-7188.
373. Treloar, Brigid. 2002. Tofu. Singapore: Periplus
Editions (HK) Ltd. Printed in Singapore. 112 p. Illust.
(color). Index. 25 x 24 cm. Series: The Essential Kitchen.
• Summary: This is a beautiful book, with stylish and
informative full-page glossy color photos on every other
page. It is well researched, comprehensive, and generally
uses standard tofu and soyfoods terminology. It is also
strange: We are not told in which country the publisher is
located (perhaps Hong Kong or Singapore) or where the
author lives. It is distributed in North America, Japan and
Korea by Tuttle Publishing. On the inside rear dust jacket:
www.tuttlepublishing.com. It is clearly targeted at a world
market.
Contents: Introduction. Tofu glossary (introduction,
firm and soft tofu, firm and regular tofu, fresh tofu, silken
tofu, soft tofu, extra firm tofu, powdered tofu {or instant tofu
or soy milk powder}, nigari tofu, flavored or dessert tofu,
grilled tofu {yaki-dofu}, deep-fried tofu {age}, freeze-dried
tofu {koya-dofu}, thin deep-fried tofu {aburaage or usuage},
thick deep-fried tofu {atsuage or namaage}, seasoned
tofu pouches {for inari-zushi}, tempeh). Creating texture
and flavor. How to use tofu: How to cut tofu, making a
chrysanthemum flower, how to remove excess moisture, how
to change soft tofu into firm, how to prepare tofu for cooking
(marinating, grilling, pureeing or blending, parboiling /
braising, panfrying / stir-frying, scrambling, steaming,
deep-frying, smoking, how to reconstitute freeze-dried tofu,
how to prepare deep-fried tofu for cooking, substituting
tofu in recipes). Appetizers Snacks and light meals. Soups.
Baked dishes. Stir-fries. Grilled dishes. Noodles, couscous
and rice. Vegetables. Salads. Desserts. Glossary (of general
ingredients, incl. soy sauce, Teriyaki sauce). Guide to
weights and measures.
Note: This is not a vegetarian cookbook. Some recipes
call for pork, chicken, fish (salmon, trout, tuna), etc.
Talk with representative of Tuttle Publishing, Vermont.
2004. May 8. Brigid lives in Australia. Periplus, created in
1997 by Tuttle, is located in Singapore and a sister company
of Tuttle. Address: Food writer, stylist, consultant, and
cooking instructor [Australia].
374. Noble Bean. 2002. Tempeh–Noble Bean (Leaflet).
McDonalds Corners, Ontario, Canada. 3 panels each side.
Each panel: 22 x 9 cm.
• Summary: The front 3 panels of this color leaflet are
printed with black and yellow on a green background: (1)
About the company in English, with an oval color photo of
Casey, Marty, Susan, and Allan. “Noble bean is a family-run
cottage industry nestled in the rolling hills of the Ottawa
Valley. Here on 10 acres of land we produce 100 lbs. of

tempeh a day.” In 1979 the company was started. (2) Six
tempeh products (packages and labels) made by Noble Bean,
plus one old and two new photos of the family at work. (3)
About the company (in French) with a cartoon illustration of
the outside of the shop.
The inside 3 panels contain recipes for Tempeh Salad
and Tempeh Teriyaki, plus an early photo of Allan and Susan
making tempeh. Address: RR#1, McDonalds Corners, ONT,
Canada K0G 1M0. Phone: (613) 278-2305. Fax (613) 2780173.
375. Product Name: Meatless Jerkies [Hickory Smoked
Soya, Hot & Spicy Style (with Shiitake Mushrooms),
Teriyaki Flavored].
Manufacturer’s Name: Primal Spirit Foods.
Manufacturer’s Address: RR1, Box 314, Limestone Hill
Rd., Moundsville, WV 26041. Phone: (888) 817-1834.
Date of Introduction: 2002 December.
Wt/Vol., Packaging, Price: 1 oz bars or 4 oz bags.
How Stored: Shelf stable.
New Product–Documentation: Spot in Vegetarian
Journal. 2003. Issue two. p. 9 “Introducing new ingredients
for meatless jerkies.” This company was founded in 2001
and we are not told when their first or last two products
were introduced. For more, visit their website at www.
primalspiritfods.com.
376. Product Name: Tofu Life Naturally Smoked Tofu Paté
[Olives Tomatoes, or Garlic Teriyaki].
Manufacturer’s Name: North Coast Distributors.
Manufacturer’s Address: 4860 East 2nd St., Benicia, CA
94510. Phone: 707-747-0410.
Date of Introduction: 2002.
Ingredients: Organically grown soybeans, water, natural
calcium sulfate (as hardener), shoyu (water, wheat, soybeans,
salt). All fresh: Onions, ginger, hot pepper, garlic green
onions, citric acid, herbs & spices.
Wt/Vol., Packaging, Price: 7.5 oz plastic tub, vacuum
packed with nitrogen flush. Retails for $3.49.
How Stored: Refrigerated, 35-40 day shelf life.
New Product–Documentation: Product with Label brought
by Marina Li of Moraga. 2005. June. It retails for $3.59 at
the Natural Grocery Co. in Berkeley. Products with labels
and leaflet brought to Soyfoods Center by Hanan Onn. 2006.
Feb. 14. He says both were introduced in 2002. His bestselling paté is Olives Tomatoes.
377. Charney, Ken. 2002. The bold vegetarian chef:
Adventures in flavor with soy, beans, vegetables, and grains.
New York, NY: John Wiley & Sons. vi + 313 p. Illust. Index.
23 x 19 cm.
• Summary: Contents: Acknowledgments. Introduction:
Vegetarian delights. 1. Starting off right: Appetizers and
snacks. 2. Soups and stocks: Warm beginnings. 3. Breakfast,
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lunch, and brunch: From scrambles to sandwiches. 4.
Burgers, fritters, and loaves: Stars of vegetarian cuisine.
5. Outrageous soy: Tempting tofu and tempeh. 6. A bold
way with beans: Powerhouse dishes. 7. Pasta, risotto, and
polenta: Comfort carbos. 8. Seitan: The power of wheat
meat. 9. Vegetables and grains on the side: All the best
accompaniments. 10. Green salads: Crisp and well dressed.
11. Just desserts: Sweetness and light.
On the back cover is a brief bio of Ken Charney; on
the front cover is a color portrait photo. Address: Seattle,
Washington.
378. Dragonwagon, Crescent. 2002. Passionate vegetarian.
New York, NY: Workman Publishing. x + 1110 p. Illust. (by
Robbin Gourley). Index. 23 cm. [10 ref]
• Summary: A superb, massive book, “with more than
1,000 robust recipes with notes on cooking, eating, loving,
and living fearlessly”–as the cover proclaims. Very nicely
designed, with many delicious recipes. The author is an
outstanding writer with a deep knowledge of ingredients–
including soyfoods.
Chapter 10, “Celebrating soyfoods” (p. 623-78) begins:
“As a soy-loving girl from way back I invite you to enter an
ever-expanding universe of foods: not merely extraordinarily
healthful, but delectable and diverse–great ingredients for
a passionate cook.” This chapter’s contents: Introduction.
Innecdote. Whole soybeans. Green soybeans (edamame).
Canned soybeans. Cooked dry soybeans. Milled soybeans
(soy flour and soy grits). Soynuts and soynut butter. Tempeh.
Miso. Natto. Okara. Soy protein isolates. Textured soy
protein (TSP or TVP). Soy sauces. Soy milk & soy milk
products (soy yogurt, soy cheeses). Tofu & tofu products
(fresh perishable tofus, classic traditional, seasoned tofus
{savory baked tofu, other seasoned baked tofus}, ready-made
tofu dips and spreads, ready ground tofu). Dry or packaged
tofus (cupboard, like silken tofu). Other miscellaneous tofus
(tofu burgers and sausages, deep-fried tofu, freeze-dried tofu
[dried frozen tofu], tofu hot dogs, yuba).
Concerning yuba the author writes (p. 656): “I believe
this traditional Asian product will explode onto the American
soy-scene soon because it is so versatile and delicious and
has a long and honorable history as a meat alternative. It is
the unique thin-chewy texture of yuba sheets, when layered
with seasonings and shaped, stacked, cut, and prepared in
certain ways, that gives such a convincingly ‘meaty’ feeling
to such dishes.”
The word “tofu” appears on 100 pages in this book,
“tamari” on 100 pages (she uses the phrase “tamari or shoyu
soy sauce”), “soy sauce” on 100 pages, “shoyu” on 98 pages,
“tempeh” on 88 pages, “seitan” on 72 pages, “miso” on 58
pages, “soy milk” on 47 pages, “tofu sour cream” on 40
pages, “silken tofu” on 30 pages, “soybeans” on 25 pages,
“baked tofu” on 22 pages, “savory baked tofu” on 16 pages,
“firm tofu” on 10 pages, “green soybeans” and “edamame”

each on 8 pages, “soy flour” on 6 pages, “soy ice cream” and
“TVP” each on 5 pages, “dairy free” on 4 pages, “firm silken
tofu,” “teriyaki,” “textured vegetable protein,” “yuba” and
“whole soybeans” each on 2 pages, “Silk Soymilk Creamer”
and “meat alternatives” each on 1 page.
379. Robertson, Robin. 2003. Vegan planet: 400 irresistible
recipes with fantastic flavors from home and around the
world. Boston, Massachusetts: Harvard Common Press. xvi
+ 576 p. Illust. Index. 23 cm. [15 ref]
• Summary: An outstanding, hefty vegan cookbook by an
author who knows her ingredients well and uses a rich and
pleasing variety of them. She is also an expert on soyfoods,
and the book contains many useful insights about them.
We find the graphic design of the book to be weak to
poor; the typeface in the recipe titles is hard to read, the
ingredients in the recipes printed in gold on white are hard
to read, and the many pages of white ink on a gold or other
such background are hard to read.
The word “tofu” appears on 91 pages in this book,
“tamari” on 67 pages (she uses the phrase “tamari or other
soy sauce”), “soy sauce” on 62 pages, “soy milk” on 56
pages, “dairy-free” on 55 pages, “seitan” on 47 pages,
“tempeh” on 46 pages, “silken tofu” on 33 pages, “firm
tofu” on 29 pages, “miso” on 28 pages, “soft silken tofu”
on 23 pages, “extra-firm tofu on 13 pages, “teriyaki” on 6
pages, “soybeans” on 13 pages, “soy ice cream” and “meat
alternatives” each on 10 pages, “TVP” on 8 pages, “baked
tofu” on 7 pages, “textured vegetable protein” on 6 pages,
“firm silken tofu” on 5 pages, “soy flour” on 4 pages, “soy
nuts” and “soft tofu” and “dairy alternatives” each on 3
pages, “edamame” (“fresh soybeans in the pod”) on 2 pages,
“soy yogurt” and “frozen tofu” each on 1 page (p. 72),
Yuba is mentioned on pages 182, 350-51 (definition and
description), 389, 410-11, 414.
Page 29 states that soy flour is “Made from finely
ground roasted soybeans” [i.e., kinako].
“Humans are the only animals that drink the milk of
another species and the only animals that drink milk after
childhood” (p. 9). Address: Virginia Beach, Virginia.
380. Netzer, Corinne T. 2003. The complete book of food
counts. 6th ed. New York, NY: Dell Publishing. 911 p. 18
cm.
• Summary: Contains tables of food composition, by
product. Tofutti is mentioned on pages 61, 94, 181, 260, 265,
301, 342, 437-440, 444, 446-48, 483, 587, 642, 787. The
section titled “’Cheese,’ substitute and nondairy” (p. 181-82)
includes nondairy cream cheese. Also an entry for “Cream,
sour–nondairy.”
Under “Edamame” we find values for fresh (in pod or
shelled) and frozen (in pod). The section titled “’Ice cream,’
nondairy” (p. 437-40) gives values for many flavors of the
following brands: Rice Dream, Rice Dream Supreme, Soy
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Delicious, Soy Delicious Purely Decadent, Tofutti, Tofutti
Premium, Tofutti Lite Tofutti Low Fat Supreme.
The section titled “’Ice cream’ bar, nondairy” (p. 444)
gives values for many of the same brands.
The section titled “’Ice cream’ sandwich, nondairy” (p.
447-48) gives values for many of the same brands.
There are entries for “’Meatball’–vegetarian,” “Miso,”
“Natto,” “Soy beverage,” “Soy beverage mix,” “Soy flour,”
“Soy meal,” “Soy nuts,” “Soy protein concentrate,” “Soy
sauce” (incl. shoyu, tamari and tamari–wheat free), “Soy
spread” (incl. soy butter–roasted), “Soybean” (raw, boiled,
or canned), “Soybean–dried,” “Soybean kernels,” “Soybean
spread / dip,” and “Soybean sprouts.”
The section titled “Tofu” (p. 827-28) identifies the
following types: fresh, fresh–extra firm, fresh–firm (incl.
vacuum pack and reduced fat), fresh–silken, fresh–soft,
fresh–flavored, fresh–baked (incl. smoked and teriyaki),
salted, smoked. Tofu, ground. Tofu pudding. Tofu sauce
(Westbrae sauce for tofu). Tofu seasoning mix. “Yogurt,” soy
There are also entries for: Adzuki beans. Seaweed.
There are no entries for: Seitan, Yuba.
381. Tasty Eats, Inc. 2003. Finally, a meatless jerky with
taste (Ad). Natural Foods Merchandiser. March. p. 96.
• Summary: This 8½ by 11 inch color ad shows five
packages of the company’s product: Soy Jerky–Dry Style:
Original, Teriyaki, Ginger, Hot N’ Spicy, and Peppered. For
more information: www.TastyEats.com.
382. Product Name: Soy Jerky–Dry Style (Original,
Teriyaki, Ginger, Hot N’ Spicy, or Peppered).
Manufacturer’s Name: Tasty Eats, Inc.
Manufacturer’s Address: 25 Greystone Manor, Lewes,
Delaware 19958. Phone: 302-236-7503.
Date of Introduction: 2003 March.
Ingredients: Ginger: Textured soy protein (non-GMO),
water, evaporated cane juice, expeller pressed sesame oil,
spices, ginger powder, salt, white pepper, caramel powder
(non-GMO cane juice).
Wt/Vol., Packaging, Price: 1.5 oz (42 gm) vacuum pack
in paperboard sleeve. Retails for $1.69 (2003/05, Berkeley,
California).
How Stored: Shelf stable.
New Product–Documentation: Ad (8½ by 11 inch,
color) in Natural Foods Merchandiser. 2003. March. p.
96. “Finally, a meatless jerky with taste.” Four products
with Labels purchased by Loren Clive at Berkeley Bowl
Marketplace (California). 2003. May 21. 5.5 by 6.75 inches.
Paperboard sleeve. Black, white, and orange on yellow. Front
panel: Chinese characters at lower left. “Meatless. 97% fat
free. Cholesterol free.” Non-GMO logo. Back panel: “No
additives. No preservatives. No MSG. No artificial coloring.
No artificial flavoring. Product of Malaysia.”

383. Dunnington, Jacqueline. 2003. Tofu toppings.
Vegetarian Journal (Baltimore, Maryland) 22(2):6-7.
• Summary: Contains 7 recipes using tofu in the topping,
including: Teriyaki sesame, and tofu topping for greens.
Savory tofu mock sour cream for baked potatoes. TofuGuacamole salad dressing. Colorful tofu topping with rice.
Quick-fix tofu pasta sauce. Double-almond tofu sauce for
fruit. Tofu-ginger topping with bok choy. Address: Freelance
writer, Santa Fe, New Mexico.
384. Cook, Carla. 2003. Dining out: An Asian trek. A menu
large enough to get lost in lets diners chart their own courses.
New York Times. Oct. 19. p. NJ14.
• Summary: This is a review of a unique Chinese
restaurant Sunny Garden (15 Farber Road, Princeton, New
Jersey)–which also serves quite a few Japanese dishes.
Recommended dishes include “Duck with black bean and
ginger sauce.”
This Chinese restaurant also (amazingly) has its own
sushi bar. And it serves salmon “surrounded by a shallow
pool of sweet-and-sour sauce flavored with miso, mirin, and
vinegar.” Also Teriyaki shrimp.
385. Product Name: Organic Teriyaki Sauce.
Manufacturer’s Name: Organic Soy Company, Ltd. (The).
Manufacturer’s Address: Unit A, 2 Corban Ave.,
Henderson, Waitakere City, Auckland 0612, New Zealand.
Date of Introduction: 2003.
Ingredients: Certified organic ingredients: Fermented soy
beans, sea salt, cider vinegar, honey, ginger, garlic, water.
Wt/Vol., Packaging, Price: 275 ml glass bottle.
How Stored: Shelf stable.
New Product–Documentation: Label sent by Elizabeth
Chalmers, owner. 2007. Jan. 22. The product was introduced
by this company in 2003. White, black, and beige on red.
2.25 by 6.5 inches. “Ideal as marinade, condiment, or tasty
cooking ingredient.”
386. Product Name: TofuTown Grilled Tofu Tenders
(Organic Frozen Entrees) [Tamari, Sesame Ginger Teriyaki,
Mediterranean Tahini, Havana Black Bean].
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: Boulder, Colorado.
Date of Introduction: 2004 May.
Ingredients: Sesame Ginger Teriyaki: Organic tofu (water,
organic soybeans, nigari [magnesium chloride], gypsum),
water, tamari soy sauce (water, soybeans, wheat, salt),
organic evaporated cane juice, apple juice, ginger, sesame
seeds, autolyzed yeast extract, caramel color, molasses,
xanthan gum, garlic, lime, orange peel, salt, citric acid. No
more, no less.
Wt/Vol., Packaging, Price: 9 oz.
How Stored: Refrigerated.
New Product–Documentation: Akasha Richmond. 2004.
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Vegetarian Times. March. p. 31. “Trends.” Shows the cover
of a package. Below the title: “Add vegetables, pasta, or
grains.” Talk with Akasha Richmond. 2004. Feb. 11. This
product will be demoed at the Anaheim show, but will not
be in stores until a few months after that. Article in Natural
Foods Merchandiser. 2004. Sept. p. 1, 9. “Demos to lead
combined brands.” White Wave has launched its TofuTown
line of prepared “tofu tenders.”
Leaflet (glossy color, front and back, 8½ by 11 inches)
sent by Patricia Smith from Natural Products Expo West
(Anaheim, California). 2005. March. “TofuTown Grilled
Tofu Tenders: Marinated. Baked. Grilled. Delicious.”
Comes in four flavors: Tamari, Sesame Ginger Teriyaki,
Mediterranean Tahini, Havana Black Bean.
387. Product Name: Trader Joe’s Organic Firm Tofu.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor). Made by Wildwood Natural Foods in
California.
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 2004 May.
Ingredients: Organic soybeans*, filtered water, nigari (an
extract of sea water). * = Organically grown and processed in
accordance with the California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray with heat-sealed, peel-off plastic film lid.
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2004.
Brown, black, yellow, and white.
388. Kikkoman. 2004. Kikkoman: The original teriyaki.
Gourmet. June. p. 74-75.
• Summary: The unique ad (full page, color) consists of
three tear-out recipes printed front and back on cardstock
paper. On the front, each shows a bottle of a different type
of Kikkoman teriyaki sauce with a slogan: Roasted garlic–
”Respect the chicken.” Marinade & sauce–”Respect the
halibut.” Toasted sesame–”Respect the tenderloin.” On the
back of each is the recipe with a color photo of the finished
meat.
389. Food Processing (Chicago). 2004. Wellness Foods–
New Product Profiles: Two next-generation analogues better
simulate full muscle texture. 65(8):s38. Aug. 1.
• Summary: ADM has introduced NutriSoy Next using
soy proteins combined with other vegetable proteins such
as wheat gluten or, in some cases, egg whites. Using a
twin-screw extruder with the ingredients at relatively high
moisture levels of 50-80% locks in flavor and gives them a
moist texture.
Garden Protein International has launched Gardein,
which is extruded non-GMO soy protein and wheat. It

comes in a variety of formats and flavors. “Beef, chicken,
and pork analogs are available in small or medium shreds as
well as 3/4 inch and 3/8 inch dice. Pre-sauce options include
teriyaki, BBQ, sweet and sour, honey garlic as well as
roasted garlic and pepper.”
390. One out of every four college students wants vegan
meals according to Aramark nationwide survey; campuses
across country offer ‘vegan’ this fall (News release). 2004.
Philadelphia, Pennsylvania: Aramark. 2 p.
• Summary: “Philadelphia, Oct 19, 2004 (Business Wire)–
According to Aramark’s recent nationwide survey completed
by over 100,000 college students, nearly a quarter said
finding vegan meals on campus was important to them.
Vegan dishes contain no meat, fish, poultry or other products
derived from animals such as dairy, eggs or honey.
“As a result, Aramark (RMK) has added dozens of
vegan menu items as part of the company’s innovative and
flexible Just4U™ menu program, available on nearly two
dozen Aramark-managed college campuses this fall.
“New menu items include Sweet Thai Tofu Stir-Fry,
Broccoli Teriyaki, Chili Garlic Stir-Fry, Vegan Cheese
Quesadillas, Vegan ‘Chicken’ Burritos, Eggless ‘Egg’ Salad,
‘Turkey’ Subs, and Vegan ‘Cheese’ Burgers. Each dish
contains flavorful meat or cheese alternatives, made from soy
or other vegan products.”
391. Product Name: Spicy Braised Tofu, Kung Pao Tofu
Salad, Spicy Yuba Strips.
Manufacturer’s Name: Basic Soy Beanery (renamed Hodo
Soy Beanery in Sept. 2005).
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2004 December.
Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
Spicy Braised Tofu: Soybeans, water, calcium sulfate,
star anise, teriyaki sauce, vinegar, chili oil.
Kung Pao Tofu Salad: Soybeans, water, calcium sulfate,
soy sauce, tea infusion (loaf is smoked over tea leaves),
teriyaki sauce, chili oil, vinegar, peanut, cilantro.
Spicy Yuba Strips: Soybeans water, soy sauce, sugar,
soybean oil, teriyaki sauce, vinegar, chili oil.
392. Belleme, John; Belleme, Jan; Spevack, Ysanne. 2004.
The real taste of Japan: Using the finest ingredients. London:
Cross Media Ltd. 155 p. Illust. by Osamu Miyagi. 19 cm. [12
ref]
• Summary: Written and published for Clearspring, a natural
foods importer and distributor in London.
Contents: Miso. Shoyu. Tamari. Mirin. Toasted Sesame
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the use of each separate type
of food. Recipes marked by
an esterisk (*) are by Montse
Bradford. Peter Bradford
helped manage the book’s
production.
Useful websites–Food:
www.clearspring.co.uk
An overview of Clearspring’s
product range
www.goodnessdirectco.
uk Mail order supplier of
Clearspring foods
www.mitoku.com More
information on Clearspring’s
Japanese Foods
www.southrivermiso.
com The story of a craft miso
maker
www.soyinfocenter.com
Soya foods information
Cooking and lifestyle:
www.montsebradford.
com Recipes and classes
using Japanese foods
www.
macrobioticcooking.com
Cooking the macrobiotic way
www.macrobiotics.
co.uk A good introduction to
macrobiotics
www.organicfood.co.uk
Organic magazine featuring
Ysanne’s writing
Japan:
www.eat-japan.com
Exploring Japanese Food
www.jinjapan.org Japan
Information Network
www.teriyaki.co.uk
Directory of Japanese
restaurants in the UK
Address: 1-2. Saluda, North
Carolina; 3. London, UK.
Oil. Brown Rice Vinegar. Ume Plum Seasoning. Dashi.
Sea Vegetables: Hijiki, Arame, Nori, Wakame, Kombu, Sea
Vegetable Salad. Noodles: Lomein, Udon, Soba. Pickles &
Condiments: Umeboshi Plums, Takuan, Sushi Ginger, Tekka,
Shiso Condiment. Wasabi. Dried Tofu [Dried Frozen Tofu].
Mochi. Maitake Mushrooms. Shiitake Mushrooms. Lotus
Root. Agar-Agar. Kuzu. Japanese Teas: Sencha, Hojicha,
Kukicha, Genmaicha. Brown Rice Malt Syrup. Amazake.
This book contains at least one recipe (often several) for

393. Iowa Soybean Review
(Iowa Soybean Association, Urbandale, Iowa). 2005.
Promise of soyfoods inspires Heartland Fields’ seed-to-plate
business model. 16(6):16. March.
• Summary: In the year 2000 John Schillinger, PhD, one of
the best U.S. breeders, founded Heartland Fields LLC, an
Iowa-based farmer-owned soyfoods company. By the end
of 2004, “Heartland Fields had shipped 2.5 million of his
ready-to-heat frozen Soy Beef & Broccoli and Soy Chicken
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Teriyaki entrées to U.S. Troops serving in the Iraqi Freedom
campaign. The military is offering them to all troops now–
not just to vegetarians.
“Schillinger’s concept was to breed a soybean
specifically for people food, not animal feed...” to create a
vertically integrated seed to plate business model.
“As a result more than 100 farmers in Maryland and
Illinois have invested in Heartland Fields’ research and
marketing efforts.
“The result was a non-GMO, identity preserved
soybean that had 25 percent more protein than the standard
[soy] bean, a appealing flavor profile, and can be produced
organically.”
The harvested soybeans are processed and sold as High
Protein Textured Soy (HPTS)™. A color photo shows the
front panels of some of its soy-based meals: Soy Beef &
Broccoli with Rice, Soy Chicken Alfredo with Broccoli,
Soy Chili with Soybeans. A black and white photo shows a
portrait of John Schillinger.
Note: In 1999 John Schillinger, PhD, “retired” from the
presidency of Asgrow Seed Co. to form Schillinger Seed Inc.
in Des Moines, Iowa. John is a graduate of the University of
Maryland and holds a PhD in Plant Genetics from Michigan
State University.
394. Nutrisoy Pty. Ltd. 2005. Home page and four links
(Website printout–part). www.nutrisoy.com.au 9 p. Retrieved
April 12.
• Summary: Contents: Home (2 p.). About us (1 p.). Product
information (1 p.; tofu and tempeh). Nutrisoy products (2 p.).
Soyco products. Where to buy. Recipes. Contact us. Privacy
policy. email: info@nutrisoy.com.au.
About us: Nutrisoy is a family owned company
established in 1984. “In 1992 Nutrisoy attained the standards
set down by Biological Farmers of Australia to become a
certified processor of organic tofu and tempeh.
“Nutrisoy uses only the finest Australian Grown
Soybean (free from genetically engineered soybean) which is
a rich source of isoflavones / phytoestrogens, a substance that
could offer protection against and help reduce the risk of a
wide range of disease in men and women including prostate,
breast and skin cancer, osteoporosis, hot flushes, and heart
diseases.” A large color photo shows Nutrisoy’s many
products.
Nutrisoy products: The colorful front panel of each of
the following is shown: Plain firm tofu. Tofu vegies [sic].
Tofu tempeh (This tofu has chunky tempeh in it and has been
marinated in shoyu and ginger). Tofu herbs. Tofu spicy. Tofu
teriyaki. Tofu vegies burger. Tofu tempeh burger. Strawberry
tofu (dessert in a cup, with real fruit sauce on top). Apricot
tofu (dessert in a cup).
Note: Nutrisoy is the inventor of Tofu tempeh, and Tofu
tempeh burger. Address: 15 Hannon St., Botany (suburb),
Sydney, NSW 2019 Australia. Phone: +61 2 9316 5171.

395. Crain, Liz. 2005. City’s soy wranglers offer a totally
tofu experience. Portland Tribune (Oregon). July 15. p. B3.
• Summary: About Ota Tofu and Dae Han Tofu, both in
Portland. At Ota Tofu in southeast Portland, there are 13
workers on a work floor of just over 900 square feet. “Since
1918, the family business has focused on the local market,
never expanding outside Portland.” Ota tofu is fresh and
unpasteurized, curded with a refined form of nigari.
Ota Tofu doesn’t deliver or advertise; it doesn’t have to.
People and businesses who want Ota Tofu come to the shop
to pick it up. Today, the restaurants Sweet Basil, the Farm
Café, Old Wives’ Tales, Fong Chong, and Curry in a Hurry
have all stopped by to pick up buckets or water-filled bags
of fresh tofu. All day long, vans and trucks from catering
services, Asian markets and other restaurants from as far
away as northern Washington drive to the front of Ota to load
up on tofu.
A large color photo shows Ota employee Wai Yang as
she uses long chopsticks to deep-fry tofu pouches (agé) in a
rectangular stainless steel fryer.
Dae Han Tofu, owned by Calvin Chun, started in 1993
and now has four employees. Chun, who moved to Portland
from South Korea in 1989, rolls up his sleeves and helps
with all parts of the work. Dae Han’s work space is a bit
larger than Ota’s and streamlined for higher volume. In
addition to regular types of tofu, the company produces
specialty tofus such as teriyaki, hot and spicy, extra firm, and
low fat (made from dehulled soybeans).
Contact information: Ota Tofu, 812 S.E. Stark St. Phone:
503-232-8947. Dae Han Tofu, 3340 N.W. Yeon Ave. Phone:
503-223-0044.
396. Product Name: Soyettes [Teriyaki, Barbecue,
Jamaican Jerked].
Manufacturer’s Name: Soya Foods.
Manufacturer’s Address: 8 Frontenac St., Dorchester, MA
02124-3902. Phone: 617-282-1000.
Date of Introduction: 2005.
Ingredients: Tofu.
New Product–Documentation: Gavin, Robert. 2006.
“Meat-like qualities whet the US appetite for tofu: Biologist
tackles taste, texture issues.” Boston Globe. Jan. 2. Xiang F.
Kong has developed a new tofu product named Tofettes, in
flavors such as teriyaki, barbecue, and Jamaican jerked.
397. Fujii, Mari. 2005. The enlightened kitchen: fresh
vegetable dishes from the temples of Japan. Translated
by Richard Jeffrey. Tokyo, New York, London: Kodansha
International. 107 p. Illust. (photos by Tae Hamamura).
Index. 26 cm.
• Summary: This is a lovely Japanese vegan (and vegetarian)
cookbook filled with the spirit of kindness and of Zen–and
with color photos on almost every page. It discusses and
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describes the ancient tradition of shojin ryori, the plantbased diet which originated in Japan’s Buddhist temples.
The author, who is the wife of a Buddhist monk, has taught
temple cuisine for over 20 years. Her husband, Sotetsu, lived
as a monk for ten years in various Buddhist temples; he also
trained as the tenzo (head cook).
In this book she presents 60 beautiful, delicious, healthgiving, and heart-warming recipes, many adapted to Western
kitchens but all true to their roots. A majority of the recipes
contain soyfoods in one form or another.
The helpful glossary includes descriptions of edamame
beans, hijiki, karashi mustard, konbu, Koyadofu (“freezedried tofu”), miso, natto, nori seaweed, pickled plum paste,
saké, sesame paste, sesame seeds, shiso (perilla), soy sauce,
soybeans, sukikonbu, tofu, umeboshi pickled plum, usu-age
tofu, wakame seaweed, wasabi, yuba, yuzu.
The index contains 20 entries for miso, 15 for tofu (p.
15, 24, 29, 32, 39, 41, 42, 48, 51, 53, 56, 62, 71, 100, 104),
6 for soymilk (p. 17, 45, 47, 94, 99, 104) 4 for edamame
(p. 16, 35, 68, 99), 3 for deep-fried tofu (p. 32, 42, 71,
104), 3 for natto (p. 44, 50, 100), 2 for teriyaki (p. 48, 62),
2 for Koyadofu (p. 48, 100), 2 for usu-age (thin slices of
deep-fried tofu; p. 32, 104). 2 for yuba (p. 47, 104). A small
color photo on the inside rear dust jacket shows Mari Fujii.
Address: Cooking teacher, Kamakura, Japan.
398. Gavin, Robert. 2006. Meat-like qualities whet the US
appetite for tofu: Biologist tackles taste, texture issues.
Boston Globe. Jan. 2.
• Summary: Xiang F. Kong has developed a new tofu
product named Tofettes, in flavors such as teriyaki, barbecue,
and Jamaican jerked. He starts by making tofu. To achieve a
meat-like texture, he employs a press that uses “precise heat
and pressure,” established through a long process of trial and
error. The extra firm tofu is then cut into small pieces and
fried briefly in vegetable oil. The resulting tofu has a unique
texture and ability to take on new flavors. Address: Globe
staff.
399. Bramblett, Billy. 2006. The real history of Wildwood
Natural Foods after its merger with Midwest Harvest to
become Wildwood Harvest in 2001 (Interview). SoyaScan
Notes. Feb. 17. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Continued: They had the official first board
meeting of the newly merged company at a high-class
restaurant owned Pulmuone in Korea; the five board
members were Paul Kang, Mr. Seung-Woo Alex Nam,
Jeremiah, Tom Lacina, and Billy. Pulmuone also owns a
chain of natural food retail stores (like Whole Foods) in
Korea, and three tofu factories in Seoul.
It seemed like a good fit. In mid-2004 the decision was
made to merge Wildwood Harvest Foods Inc. and Pulmuone
U.S.A. On 20 July 2004 each company issued a news release

announcing the new merger. The deal was struck by a man
named Paul Kang, who was an investment banker, who was
a Korean-American, and who speaks English very well and
has a good relationship with the Korean company; he had
already done some other deals with Pulmuone. Wildwood
Harvest Foods, Inc. was renamed Wildwood Natural Foods
and Pulmuone U.S.A. was give two seats on Wildwood’s
board. Pulmuone decided to make Paul Kang the CEO of the
new, combined company. He many various changes to the
logo.
“Pulmuone’s plan was to go public in a few years, and
we were all going to be able to cash in our chips.” Billy and
Jeremiah both owned shares in Wildwood which, over the
years through hard work and good management (up to a
point) had become a valuable company.
In the USA, Pulmuone was doing very well in the
Korean market but they were struggling in the mainstream
and natural foods markets. Paul Kang was a very smart
person but he had never been a CEO before–especially of
a food manufacturing company. Paul Kang went to Korea
with Billy, Jeremiah, etc. Then they all went to Natural
Products Expo East in the fall of 2004 and to Expo West in
the spring of 2005. After about 8 months with him at the
helm, Pulmuone realized they had made a mistake, so by
June 2005 they sort of demoted him to COO (chief operating
officer) of Pulmuone U.S.A. and brought in another person
Y.C. Kang; they are not related. Y.C.’s first title was CRO
(chief reorganization officer). He tried to reorganize things
and put a whole new program into place. It got really crazy.
It was a wild year; Mr. Nam would come over every couple
of months and have personal meetings with Billy, Jeremiah,
and Tom. It is kind of a hit and miss style. After doing all this
analysis, they say “OK, let’s do this.” They try it for some
time and if it is not working they say, “OK, let’s change
everything.”
Billy and Wildwood have a deep understanding of their
customers and the natural foods market, which has enabled
them to stay ahead of the curve all these years.
At the time of the merger: Since Wildwood didn’t have
any money, they gave Pulmuone stock–so that Pulmuone
has almost all the stock. Then they made Jeremiah and Billy
into executive sales persons, who would manage different
sales in different geographical areas. Jeremiah was in charge
of Northern California. Paul Kang took southern California.
Tom Lacina took everything out of California. Billy took
ingredient, foodservice, and private label. Billy had already
been doing this kind of work for a number of years, in part
because nobody else was covering that particular channel.
The ingredient people would come to Billy and tell him
they needed a particular ingredient. He would work with
them to develop their products, etc. Trader Joe’s had been
Billy’s account from the beginning; they came onto the
scene because Wildwood won the San Francisco Chronicle
Baba Ganooj tasting contest many years ago. So Wildwood
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started making soy products (such as baked tofu–teriyaki and
Thai–and burgers under the Wildwood label) for them over
the years. For a while Wildwood did Soy Sour Cream made
in Iowa for Trader Joe’s. So in about Feb. 2005 Pulmuone
gave all the new salespeople budgets and said, “OK, you
make your top line and your contribution margin goals and
we’re going to promote you and give you money, bonuses,
and stuff like that.” Paul Kang didn’t do very well, so they
moved him back to the Korean company to do investment
work. Jeremiah didn’t do so well so they put him in public
relations. Tom Lacina didn’t do very well either in the East,
although he has a really great guy working for him there
named Jim Williams. The company is in a lot of Whole
Foods and UNFI warehouses east of the Mississippi. But he
wasn’t making his goals–so that put him in charge of all sales
and marketing. Billy did very well–110% of the goals he was
given. But they wouldn’t give him credit for it (later they
ended up giving him the bonus they had committed to). Billy
still does not understand why. Then they took the Trader
Joe’s account away from him–an account where he had long,
positive experience and good contacts. “They said they had
a guy in southern California who would call on Trader Joe’s.
OK, whatever. So things got a little scratchy there.” All this
happened in the fall of 2005. Right now, Billy’s share is not
worth much. However if Pulmuone is successful in turning
Wildwood around, the value will return and Pulmuone has
given Billy and Jeremiah even more options. Billy owns
shares in the new corporation which is named Pulmuone
Wildwood Inc.; that’s a U.S. corporation. Originally the
corporate name was PMO Wildwood–because so many
Americans can’t pronounce Pulmuone. That was perceptive.
But then Mr. Alex Nam who is really the head honcho of the
whole shebang (CEO of Pulmuone Co., Ltd. Korea), as soon
as they fired Paul Kang, decided to change the name back to
Pulmuone Wildwood. Remember–every time you change a
company name you have to change your labels, letterhead,
etc. It’s a huge job. Bill’s told them he thought the best name
was “Wild One.” Nobody got it. But they did allow Billy
to develop a few more products, so that was nice, until he
came up with “Sloppy Jofu”–which has been selling very
well since 2004. Last year he developed a chili, which they
marketing department had trouble launching. Wildwood had
been selling tofu to the organic division of Seeds of Change
for about 7 years; they have used it in their rice bowls and
noodle bowls. They wanted a flavored cube, so he just
developed a product for them named “Tofu Barbecubes.”
He makes the tofu, cuts it into 3/4-inch cubes, marinates
the cubes and then bakes them in shallow hotel pans in a
conveyorized oven. Wildwood has been baking tofu for 20
years, but never in cubes before this. He just made 8,000
pounds of it for them and sent it to them. They liked it and
soon ordered 8,185 pounds more. That was kind of his swan
song.
Pulmuone’s positive attitude started to decrease about

a year ago. Pulmuone offered him a pretty good deal, which
he took. But Billy is a consultant for three years; they are
paying him about two-thirds of his salary and he doesn’t
really have to do anything. There is a non-compete clause
concerning soyfoods that are the same or similar to those
of Pulmuone-Wildwood in form and function; now he has
two other clients, one of which is Seth Tibbott of Turtle
Island. Billy is going with him to Anaheim in March. Billy
is a guitar player. His latest project is with some folks who
have a little campaign to get organic foods into school lunch
programs in southern California. They call it “The Organic
Rebellion.” Billy told them he’d write a theme song for
them. He just finished it and has recorded the basics. He’s
now getting kids lined up to do the vocals with him. It starts:
“Sign me up for the organic rebellion.”
Jeremiah just took a severance pay package; his last day
at Pulmuone-Wildwood was Jan. 30, 2006. Jeremiah started
a new business, Wise Solutions, developing plant-based
industrial products. He has several soy-diesel cars and he has
been involved in the promotion of soy diesel for a number of
years. Address: Pulmuone Wildwood.
400. Barber, Kimiko. 2006. Japanese pure and simple.
National Book Network. 176 p. Illust. (photos by Jan
Baldwin). Index. 24 x 24 cm.
• Summary: This is a book of nourishing recipes from a
Japanese kitchen–loaded with many fine color photos. It
is loaded with recipes for tofu, especially the section titled
“Tofu and Beans (p. 110+) which contains these recipes:
Seafood, tofu and glass noodle salad. Tofu cheese (3 ways
to preserve tofu and make it more like cheese, incl. Misoflavoured tofu). Four tofu dips (Sesame and miso tofu
dip. Curry tofu dip. Avocado and onion tofu dip). Tofu
and avocado with wasabi soy dressing. Tofu, mushroom
and tomato stew (with silken tofu). Tofu steak with garlic
and mushrooms (meatless). Tofu sashimi with spicy hot
oil. Warmed tofu and steamed vegetable salad with plum
dressing. Japanese bean ratatouille (with soya beans). Soya
beans with bonito flakes.
Leek, hijiki and tofu congee. Chicken teriyaki and
edamame sushi salad. Udon salad with sweet vinegar miso
dressing. Zen tofu hotpot. Vegetarian hotpot–with tofu, and
sweet miso dipping sauce.
Sauces and dressings: Teriyaki sauce, Dashi joyu, yunan
miso–citrus miso. Sweet vinegar miso dressing.
Other: Kyoto bean soup (with miso). Vine-ripened
tomato soup with red miso. Aubergine, pork and ginger miso
soup. Spring vegetable minestrone with white miso. Tofu and
pea vichyssoise with mizuna pesto. Hokkaido salmon and
potato miso soup. Purple-sprouting broccoli with mustard
soy. Avocado dip with wasabi miso. Tomato and tofu salad
with tomato dressing. Japanese new potato salad with tofu
mayonnaise. String beans with sesame miso dressing. Grilled
sweetcorn with teriyaki dressing. Spicy edamame. Stir-fried

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 154
carrots and deep-fried tofu. Steamed aubergine with spicy
miso dressing. Roasted sweet potato with soy honey glaze.
Cauliflower miso gratin.
Grilled sweet miso-marinated cod. Pan-sautéed marlin
with citrus teriyaki sauce.
401. Ishige, Naomichi. 2007. Re: Early history of the word
“teriyaki.” Letter (e-mail) to William Shurtleff at Soyinfo
Center, Jan. 5. 1 p. [Eng]
• Summary: “The following is my answer to your question
of teriyaki.
“As far as I know, the first appearance of the word
‘teriyaki’ was in 1813, when Shijûhachi Kuse [48 habits],
written by Shikitei Sanba, was published. The word appeared
in the second volume of the novel as ‘shrimp teriyaki’. The
original text was a block book, so the page number was
unknown. However, according to the reprinted edition,
the details are as follows: Ukiyodoko: Shijûhachi Kuse in
Shincho Nippon Kotenshusei 52, Honda Yasuo (corrections
and notes), Tokyo: Shincho-sha, 1982, p. 237.
It is assumed that teriyaki’s recipe already existed in the
Edo period before the word of teriyaki appeared in a book.
For instance, the way to cook unagi no kabayaki (“charcoal
broiled eel”), which went around from the middle of the
Edo period onward, is the same as teriyaki; its sauce is the
mixture of soy sauce and mirin or sake. Eel is covered by
the sauce and baked. In the 19th century, the use of mirin in
the sauce became more popular than the use of sake, because
it gave good gloss (teri) to the eel when it was cooked. As
a result, I suppose, ‘teriyaki’ became a generic term for the
style of cooking that fish was grilled with soy sauce and
mirin.
A Happy New Year! Best wishes, Naomichi Ishige.
Note: In his book The History and Culture of Japanese
Food (Kegan Paul, 2001, p. 116), Ishige says that teriyaki
developed during the Edo / Tokugawa period (1600-1867),
however no citation for the source of this information is
given. Address: National Museum of Ethnology, Osaka,
Japan.
402. Chalmers, Elizabeth. 2007. Business history of the
Chalmers family: Making soyfoods in New Zealand
(Interview). SoyaScan Notes. Jan. 16. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: On Easter 1980 Rick & Elizabeth Chalmers,
together with Rick’s brother Greg (his formal name is
“Stephen”), opened Harvest Wholefoods, 403 Richmond
Road, Grey Lynn, Auckland. They borrowed the money
from Elizabeth’s mother, and were all equal owners. It was
New Zealand’s first wholefoods / natural foods store as well
as the country’s first macrobiotic foods retail store. They
were idealists and purists, refusing to sell any vitamins, or
minerals, or dairy products.
They started the store partly as a result of becoming

interested in macrobiotics, and partly because Elizabeth and
Rick had a 3 year old son (Daniel) who could not tolerate
dairy products. As the Chalmers could not get the food they
wanted anywhere, they thought that they would open a shop
to also provide it to others. Moreover, Greg, who had been
overseas in London (where he had worked in a restaurant)
and the USA, was a pioneer in bringing macrobiotics to New
Zealand. “He brought home miso and some seaweeds–foods
we had never seen before.”
After about six months, in Oct. 1980, in order to attract
customers to the shop, they started to make nigari tofu (for
their own store only) in a small room at the back of the
store, designated just for that purpose. They made the simple
equipment themselves, and they learned the process from
The Book of Tofu, by Shurtleff and Aoyagi.
After another six months they were inundated with
other store owners, and cafe & restaurant owners from
all over New Zealand wanting to buy their tofu. “It was
just amazing.” The tofu was completely unpackaged and
they sold it under water in bulk buckets only. So in about
April 1981 they started to sell their tofu outside of Harvest
Wholefoods. “Sometimes they would pick it up, and
sometimes we would deliver it.”
Sanitarium Health Food Co. was making many kinds
of breakfast cereals and canned nut meats, but no soyfoods.
Several Chinese restaurants were making tofu (they called it
“bean curd”), but only for use in their own restaurants; they
did not sell it elsewhere. One of these was named Sun Sun,
located in Khyber Pass, Auckland.
Their daughter, Jesse, was born on 1st October 1981,
and by this time it was becoming difficult to manage both
the shop and making tofu. So they sold the shop and with the
capital gained they brought in special tofu making equipment
from Japan, moved to new premises at 1 Wallingford
St., Auckland, and started Harvest Soyfoods. Harvest
Wholefoods is still at its same original location today; it is
going strong and doing well financially.
Harvest Soyfoods’ first product was nigari tofu; to this
they soon added Tofu Spreads (Feb. 1981) then Tempeh
(April 1981). The business grew very rapidly, and during
this period Greg also had a child, so they all had very young
children and were trying to manage their lives as well as an
extremely rapidly increasing business.
Greg’s partner decided that she wanted to leave
Auckland, and as they could not picture another partner in
his place and were feeling very overloaded anyway they
decided in 1983 to sell the business to Paul and Trevor
Johnston, who renamed it Bean Supreme. The Johnstons
paid half the money at the time of sale and the remainder
a year later; Elizabeth and Rick Chalmers worked for the
Johnstons during that year. This business is also still in
existence, although it was bought out by Sanitarium Health
Food Co. in about Aug. 1986. Note: Trevor is no longer with
the company; Paul sold the company to Sanitarium Health
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Foods.
From 1983 to 1986 Rick and Elizabeth had a
commercial cleaning business, which suited the family
structure very well, but was very unsatisfying workwise and
environmentally.
In about 1980 or 1981 Austin Holden had started a
largely macrobiotic import and wholesale business, Kiaora
Naturals, at 374 West Coast Road, Glen Eden, in west
Auckland. Holden soon started a very small shop in the
corner of his warehouse and called it East West Wholefoods.
For the first few years, his only customer was Harvest
Wholefoods. “We kept him going.”
Then in 1986 Rick and Elizabeth started East West
Organics, taking over the building (and business) formerly
occupied by Austin Holden and Kiaora Naturals. They
knocked out all the walls, resulting in a much larger shop
that specialised in organic food, with a big emphasis on fruit
and vegetables.
They had no intention of making soyfoods. However
there was suddenly an influx of Asian immigrants to New
Zealand and Asian Tofu (usually made with calcium sulfate
in aluminum pots) became widely available. By this time
organics was really growing in New Zealand. Elizabeth and
Rick wanted to stock organic tofu in their store, but they
couldn’t find a source. They talked with Trevor and Paul
Johnston about making it for them, but the brothers felt there
was no future in it, so they declined to do it.
So in 1996 Elizabeth and Rick started The Organic Soy
Company, again in a small food factory out the back of East
West Organics. They started making nigari tofu again–for
their own store only. For the first time, they started to use
organic soybeans, and as many other organic ingredients as
they needed and could get. “We were right back where we
started. And then exactly the same thing happened again.
Once the word got out that organic nigari tofu was available
again, people started coming from everywhere to buy it. It
was not our intention to get back into the soyfoods business;
we’d already sold our company. But we wanted the quality,
so we had to make it ourselves.” East West Organics is still
operating today, although out of new premises (outgrew old
one), and has just moved up the road slightly.
Their son Daniel joined them in January 1998, and in
October of 1998, they sold East West Organics and moved
the Organic Soy Company to their current premises at Unit
A, 2 Corban Avenue, Henderson, Auckland.
Elizabeth and Rick separated the same year, but
continued on in the family business together. In 2001 their
daughter Jesse returned from Europe and also joined us in
the business. Later that same year Rick left the business to go
to University and currently, Elizabeth, Daniel and Jesse are
in joint ownership, with Rick still having a 10% share. They
started using the brand names (the first being Tonzu) in 2002.
The business is growing slowly, currently producing
tofu, tempeh, soy yoghurt, tofu burgers and teriyaki sauce,

all 100% organic. Elizabeth has moved to part time as the
younger generation are taking on the responsibility for the
business. They currently have 3 full time employees as well
as themselves, so are still reasonably small.
“We see a great future for the business and will probably
outgrow our current premises within the next few years. We
love making traditional soy products, and eventually hope to
make miso and tamari, which will be export products as well
as for the domestic market.”
First sold commercially by the organic soy company:
Tofu (1996), Teriyaki Tofu (1999), Tempeh (1999), Tofu
Burgers (2001), Teriyaki sauce (2003).
All current labels and packaging are new, and have
changed very much from the original. They once made
two tofu spreads, one teriyaki and the other curry flavour.
However it was hard to get a good enough shelf life out of
them to make them viable, so reluctantly they discontinued
them. They have also changed their burgers significantly.
When they first produced a burger in 2001, they had 3
varieties: Garlic and Cheese, Sundried Tomato, and Feta,
and Vegan. They have discontinued them all and now just
make one that is actually Vegan, although they do not call
it that. The burgers did not sell well; they are not certain
why that was, maybe they were too expensive with all the
organic ingredients and very labour intensive. So they have
simplified and streamlined their current burger making the
whole process more viable.
As the population of the whole of New Zealand is
around 4 million and only 15% of them are vegetarian, they
are playing to quite a small market; this can sometimes
be quite a challenge. In the long term it will be sensible to
develop products that they can export. Address: Founder and
owner, The Organic Soy Company, Ltd., Unit A, 2 Corban
Ave., Henderson, Waitakere, Auckland 0612, New Zealand.
Phone: +64 9 835 3617.
403. Tibbott, Seth. comp. 2007. Tofurky brand products
overview: Natural foods segment. Hood River, Oregon:
Turtle Island Foods, Inc. [36] p. 28 cm. [1 ref]
• Summary: A full-color booklet bound with a handsome,
black ProClick plastic spine. On the front cover: “19802006: 26th anniversary Turtle Island Foods, Inc.” “Sales data
from: SPINscan Natural and SPINscan Conventional. 52
weeks ending December 30, 2006. All statistics are for the
total U.S. market.
Contents (unnumbered pages): (1) “Turtle Island Foods
honored by Inc. magazine: 2,240th fastest growing small
business in the USA (of 6 million total). 159.7% growth rate
over last 4 years. 57th fastest growing food and beverage
company in the USA. 19th fastest growing food processor.
(2) About Tofurky products: 100% vegan. Based on
organic soy products. Use non hexane extracted proteins.
VejNews. Winner veggie awards–Best meat substitute.
(3) Natural foods market without Whole Foods (which
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no longer shares sales info with the industry). Growth of top
ten brands ranked by dollar volume. Frozen and refrigerated
meat alternatives. 52 weeks ended Feb. 24, 2007. Category:
$35.5 million. Growth: 4.7%. Turtle Island is the fastestgrowing brand: 16.1%, followed by Quorn, Nates, Amys
Kitchen, Morningstar Farms, Gardenburger, and Yves.
Lightlife, Boca Foods, and White Wave all have negative
growth.
(4) Natural foods market. Frozen and refrigerated
meat alternatives. Top ten of 478 items by dollar volume.
52 weeks ending Dec. 30, 2006. #1. Quorn Chicken Style
Nuggets. 10.6 oz. $1,507,537. 5.6%. #2. Turtle Island
Tofurky Italian Sausage (organic) 14 oz. $1,262,616. 25.7%.
#3. Quorn Chicken Style Patties. #4. Lightlife Gimme
Lean Sausage. #5. Quorn Veg. Naked Chicken Cutlet. #6.
Turtle Island Tofurky Deli Slices, Hickory Smoked. 5.5
oz. $1,131,760. 19.2%. #7. Lightlife Smart Dogs. #8. Boca
Original Patties Chicken Natural (4-pack). #9. Amys Burger
California Veggie. #10. Quorn Meat Free Chicken Tenders.
(5) Natural foods market. Refrigerated meat alternatives,
Top 10 of 260 items by dollar volume. 52 weeks ending Dec.
30, 2006. Turtle Island currently as the #1, #3, #9 and #10
best selling items among the 260. They are: Tofurky Italian
Sausage. Tofurky Deli Slices Hickory Smoked. Tofurky Deli
Slices Oven Roasted. Tofurky Kielbasa (sausages).
(6) Tofurky deli slices: Six features, incl. “Organic
tofu based.” The six types of deli slices are: Oven roasted,
Hickory smoked, Peppered, Italian deli, Cranberry &
Stuffing, “Philly-style” steak.
(7) Tofurky deli slices. Bar charts of refrigerated
meatless deli sales, 2001-2006. For each year are given:
Competitor #1. Competitor #2. Turtle Island. Overall
category. “While the competition sales have been flat, Turtle
Island has grown the subcategory 72 and has become the #1
brand.
(8) Deli slice standings. (9) Tofurky gourmet sausages.
(10) Frozen and refrigerated meat alternatives. (11) Tofurky
Jurky: 5 features.
(12) Top 10 jerky items (meat and meatless)–SPINscan
natural channel. 52 weeks ending Feb. 24, 2007. The
category is $8.3 million. There are three vegetarian jerkys
among the top 10. Tofurky Jurky Original is the #2 seller and
Tofurky Jurky Peppered is #7. The other vegetarian brand
(#6 seller) is Primal Strips Seitan Teriyaki.
(13) Tofurky “foot long” veggie dogs: 5 features, incl.
organic tofu based. (14) “Open mouth, insert foot.”
(15-17) Turtle Island tempeh: Five features.
(18-22) Happy Tofurky Day: Five features.
(23-35) Glossy color sell sheets, printed on both sides,
with the following titles: (23-24) Happy Tofurky Day! (2526) Brave New Tempeh. (27-28) Tofurky Jurkey. (29-30)
Frankly speaking Tofurky Franks & Links are the best! (3132) There’s 3 big new dogs in the house. (33-34) Go beyond
the bun: Introducing Tofurky ‘foot long’ veggie dogs. (35-

36) Tofurky deli slices: New look. Other Turtle Island glossy
color sell sheets. Address: Founder and President, Turtle
Island Foods, P.O. Box 176, Hood River, Oregon 97031.
404. Product Name: Sesame Yuba Strips, Cilantro Tofu
Salad.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2007 December.
Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels brought to Soyinfo
Center by Minh Tsai on 2009. Sept. 16. Ingredients: Sesame
Yuba Strips: Soybeans, filtered water, teriyaki sauce, rice
vinegar, sesame paste, soy sauce, sugar, soybean oil, black
sesame seeds.
Cilantro Tofu Salad: Soybeans, water, calcium sulfate,
rice vinegar, mushroom powder, sesame oil, cilantro, sugar,
salt, black pepper.
405. Burton, Dreena. 2007. Eat, drink & be vegan: everyday
vegan recipes worth celebrating. Vancouver, BC: Arsenal
Pulp Press. 243 p. Foreword by Dr. Neal Barnard. Illust.
(color photos). Index. 26 cm.
• Summary: Contents: Acknowledgments. Introduction.
Getting Your Kitchen Equipped. Cooking and Food
Preparation Notes. Twenty (or so) Random Cooking Tips.
Top o’ the Mornin’!: Breakfasts. Hummus, Hummus ... and
More Hummus. Bits & Bites: Other Dips & Nibblers. Pour
It On!: Sauces, Dressings, & Toppers. Soup’s On!: Soups
& Stews. The Best Things Since Sliced Bread: Sandwiches
& Spreads. The Main Events: Casseroles, One-Pot Meals,
Pastas & More. Sidekicks: Side Dishes & Accompaniments.
Sugar ‘n’ Spice & All Things Nice: Desserts & Baking.
Baking Notes. Twenty (or so) Random Baking Tips. A Toast
to Being Vegan!: Beverages. Grain & Bean Cooking Guides.
Measurement Conversion Table. Glossary (incl. miso, silken
tofu, tamari, tempeh).
From the Index: Tempeh, teriyaki, tofu (firm, extra-firm,
silken, smoked). Address: Vancouver, BC, Canada.
406. Oliveira, Karla. 2007. Tassajara cookbook: lunches,
picnics & appetizers. Layton, Utah: Gibbs Smith. 224 p.
Illust. (color). Index. 26 cm. [1 ref]
• Summary: From the Tassajara Zen Mountain Center, a
beautiful Buddhist monastery north of the Carmel Valley,
in California’s Ventana Wilderness of Los Padres National
Forest in the Santa Lucia Mountains. Full-page color photos
accompany many recipes. On page 15 is a color photo of the
lovely Tassajara kitchen building with natural stone walls 18
inches thick and entire trees for rafters.
Soy related recipes: Artichoke Walnut Spread (with
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½ cup firm silken tofu, or ricotta cheese, p. 25). Creamy
tempeh [spread] with garlic and dill (p. 62). Tempeh spread
with capers and onions (p. 66). Western-style shira-ae (with
6 ounces soft tofu, mashed, p. 65). Creamy tofu dip (p. 66).
Pâté tempeh (p. 76).
One chapter is titled “Tofu, tempeh & egg salad
sandwich fillings” (p. 85-95): Herb-crusted tofu. Happy
tuna salad (with tempeh). Eggless egg salad (with tofu). No
egg salad (with tofu). Tofu salad sandwich spread. Mexican
tempeh salad. Tofu mayonnaise. Tempeh salad (p. 94).
Tofu “bits” in Kosho’s secret tenzo sauce (p. 95). Miso
sauce (p. 109).
Another chapter is “Marinades for tofu, tempeh &
vegetables” (p. 117-26; speaks of a “block” of tofu): Orange
balsamic marinated tofu. The Tassajara marinated tofu. Tofu
teriyaki. Tofu marinated with parsley and olive oil. Honeymustard tofu. Hoisin marinade (with soy sauce).
Edamame salad (p. 132). Cabbage salad with miso
“floating cloud” dressing (p. 140). Japanese marinated salad
with diced tofu (p. 141).
In the Index is a long entry for “Vegan cookies”
and another for “Vegan spreads.” Address: M.S., R.D.,
Nutritionist and professional chef, San Francisco Bay Area.
407. Blereau, Jude. 2007. Wholefood: heal–nourish–delight.
Philadelphia, Pennsylvania: Running Press. 332 p. Illust.
Index. 23 x 19 cm. [8 ref]
• Summary: This cookbook is not vegetarian. Vegan recipes
are so labeled. One chapter, titled “Soy” (p. 92-110) is
divided into two parts: Tofu and tempeh The index contains
18 entries for tofu, 14 for tempeh, 3 each for miso and
tamari, 2 each for miso soup, soy beans, 2 and soy milk,
and 1 each for soy flour, teriyaki marinade, and textured
vegetable protein.
“Jude Blereau is a natural foods chef, food coach, and
cooking teacher who has been involved with the organic
and wholefoods industry for more than 15 years. She first
became involved in the natural food industry while living
in the U.S. in the late 1980s. In 1997, Jude co-founded The
Earth Market, a much loved wholefood store and cafe; in
Perth, Western Australia. Her focus is on helping people
learn about good food-what it truly is, where to get it, how
to use it-and to give them the tools and information to make
healthy eating a part of their everyday lives. Blereau lives in
Australia.” From publisher’s description. Address: Natural
Foods Chef, Australia.
408. Kurihara, Harumi. 2007. Harumi’s Japanese home
cooking. 1st American ed. New York, NY: Home Books.
A division of the Penguin Group (USA) Inc. 160 p. Illust.
(color). No index. 26 cm.
• Summary: A translation of Kurihara Harumi no japaniizu
hoomu kukkingu. One chapter is titled “Soup, eggs & tofu.”
The book (which is crippled by the lack of an index) contains

7 recipes for miso, 5 for tofu, 2 for teriyaki sauce, and 1 for
edamame. Soy sauce is used as an ingredient in many recipes
such as Chicken with soy and balsamic dressing. The short
glossary mentions Kochujan (Korean miso [actually redpepper paste]).
Harumi Kurihara, a housewife, is Japan’s most popular
cooking expert. Her first book in English, Harumi’s Japanese
Cooking won the Gourmand World Cookbook award in
2004. Address: Japan.
409. Bittman, Mark. 2007. How to cook everything
vegetarian: simple meatless recipes for great food. Hoboken,
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust.
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers,
and other high-protein foods” (p. 637-78) has this contents:
Introduction. The umami factor (savory-ness). The basics
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed
or extra-firm tofu, smoked tofu, fried tofu, baked tofu,
fermented or pickled tofu, tofu skins {dried bean stick,
yuba, bean curd sheets or skins}). Buying and storing tofu.
Preparing tofu (freezing, squeezing, puréeing,...); then come
a wealth of recipes.
The index contains 129 entries for tofu, 32 for miso, 26
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan,
11 for soybeans, 7 for black beans (fermented [fermented
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba
and dried yuba sticks), 3 for milk substitutes, 2 each for
meatballs (vegetarian), and 1 each for bean sprouts (soy),
black soybeans, meatless meat sauce, soybean oil, soy flour,
soy milk, soy nuts, soy pasta, soy protein isolate, textured
vegetable protein, tofu noodles, and Worcestershire sauce
(hold the anchovies).
There are also recipes for adzuki beans [sic], tahini,
vegan cookery–and much more. Address: New York Times
food writer.
410. Kikkoman International Inc. 2008. Kikkoman: Purely
authentic. San Francisco, California. 4 panels each side.
Front and back. Each panel: 28 x 21.6 cm
• Summary: On the cover is a color photo showing the
following products: (1) Kikkoman Bread Crumbs (Panko).
(2) Kikkoman Organic Soy Sauce and Tamari Soy Sauce.
(3) Kikkoman Teriyaki (Original, or Spicy Miso; Takumi
Collection). (4) Kikkoman Pearl Soymilk (Aseptic quarts;
Organic Original, Organic Creamy Vanilla, Organic Green
Tea, Organic Unsweetened, Organic Chocolate, and
Nonorganic Tropical Delight–with 7 Juices). (5) Kikkoman
Pearl Soymilk (Tetra Prisma Aseptic grab-n-go 8.25 oz
packs; Organic Chocolate, Organic Green Tea, Organic
Creamy Vanilla). (6) Kikkoman Black Bean Sauce, Hoisin
Sauce, Thai Style Chili Sauce. Plum Sauce.
On the inside two pages are details about each of these
products. On the rear panel is detailed information about the
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six flavors and two packages of Kikkoman Pearl Soymilk.
Address: P.O. Box 420784, San Francisco, California 941420784. Phone: (415) 956-7750.
411. Food Service Director. 2008. Teriyaki chicken &
edamame rice bowls. 21(10):52. Oct. 15.
• Summary: Contains a recipe from the USA Rice Federation
that includes “3 cups frozen edamame, thawed.”
412. Product Name: Yves Veggie Cuisine: Veggie Chicken
Tenders, Veggie Chicken Teriyaki, Veggie Beef Tenders.
Manufacturer’s Name: Hain Celestial Group (MarketerDistributor).
Manufacturer’s Address: 58 South Service Road, Melville,
New York 11747-2342.
Date of Introduction: 2008.
How Stored: Frozen.
New Product–Documentation: Packages seen on www.
gardein.com at Products (30 Oct. 2008). The Gardein in
these products is made by Garden Protein International Inc.
413. Soy Bean Company. 2009. SBC–Tempeh, soy,
soyproducts (Website printout). tempehproducts.com/
pagina/home_tempeh_soy_products_uk_holland/index.html
Retrieved March 31. [Eng]
• Summary: Contents: Home, soybeans, tempeh, recipes,
contact. On the homepage of the SBC is a brief definition
of tempeh. Color photos show: (1) Outside front of the
company. (2) Two views of the inside of the company.
Soybeans: Introduction (click link for Q+A Are there
special concerns related to soy foods? Provided by the
George Mateljan Foundation), a health-promoting meat
replacer, stay lean with soy, soy lowers blood pressure and
cholesterol in men, beneficial effects on cholesterol levels
and platelets.
Tempeh: Same as home page. Recipes: For Tijuana
tempeh, Tempeh teriyaki, Tangy tempeh with portobello
mushrooms.
E-mail in Dutch: croci@htnet.nl. E-mail in English:
soybeancompany@htnet.nl.
Note: This is a minimalist website, with no company
history and very little interesting information. Yet History of
Tempeh, by Shurtleff & Aoyagi (1985, p. 29) states that this
was Europe’s third earliest commercial tempeh company,
founded in 1969. In Jan. 1972 the thriving company moved
to Kerkrade from Rotterdam. In June 1980 the company
bought a $1,000,000 modern factory in Kerkrade and
expanded production greatly. By mid-1982 it was the largest
tempeh company in the world, making 6,000 to 8,000 lb
of tempeh a week. Address: Tunnelstraat 107, 6468 EJ
Kerkrade (Limburg), Netherlands. Phone: 045 567 0583 or
0584.
414. Travelin’ Light (Lightlife Foods, Greenfield,

Massachusetts). 2009. Looking back: Lightlife veggie
goodness hits its stride at 30. Spring/Summer. p. 1-2.
• Summary: This is a brief but insightful 30th anniversary
history of Lightlife Foods / Tempehworks. It begins: “Veggie
meals are cool. It’s official. Stop by any one of a million
suburban dinner tables and you’ll see everything from Smart
Pretzel Dogs to pan-fried tofu drizzled with olive oil.
“So why have veggie meals evolved from trendy tidbits–
impossible to find except in natural food specialty stores–into
a mainstream phenomenon as popular with suburban moms
as they are with LA [Los Angeles, California] hipsters?
“News has been one driving force, from traditional
reporting to social networking and the blogosphere. But this
is only the tip of the soybean. The ascent of the veggie meal
isn’t entirely the work of CNN or celebrity word of mouth. A
good portion of the credit can be traced to the year 1979 and
a car wash in western Massachusetts turned tempeh capital
of the U.S.
1979: It was a veggie good year: His name is Michael
Cohen. He’s an original partner of the New England Soy
Dairy in Greenfield, MA, and an early pioneer in the
popularization of tofu in America. Michael, a man with a
ponytail and a mission, sensed an opportunity in the mass
production of tempeh that he could build into his own veggie
domain. The humble soybean was about to change from
being an Indonesian novelty to an increasingly popular
entrée on the American dinner plate.
“Within a year, Michael had partnered with Chia
Collins and launched Tempeh Works at a start-up facility
that had been a car wash in its previous incarnation. From
the beginning, both were committed to promoting people’s
health and well-being, as well as the overall health of the
planet.
“At the time, their goal had all the markings of a pipe
dream. Fried bologna was a middle-America mainstay from
Maine to Modesto, and ‘veggie protein’ had yet to enter the
dietary lexicon. Then innovation, ironically in the form of a
healthier good old American hot dog, stepped in.
“In 1985, the company was transformed into Lightlife
Foods, Tofu Pups were launched, and the veggie revolution
began–spreading to grocery stores throughout the land.
“Smart rules the day: Today, as healthy eating plays a
significant role in the American lifestyle, Lightlife’s breadth
of all-veggie products is enabling more people than ever to
realize the benefits of high-protein, cholesterol-free, veggie
meals.”
Color photos show: (1) Founders Michael Cohen,
Chia Collins and their daughter Chiana. (2) Our humble
beginnings in a building that was once a car wash.
On the bottom half of page 5 of this issue of the
newsletter is this statement: “Greening our newsletter. This
is your last paper newsletter–if you choose.” To receive
the newsletter via e-mail, visit www.lightlife.com, click on
newsletter to sign up. Don’t own a computer? Not to worry,
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we will continue to print our newsletter for you!”
On the top half of page 5 is a list of all Lightlife’s
products, divided into Refrigerated and Frozen.
Refrigerated: New Tempehtations Classic BBQ. New
Tempehtations Zesty Lemon. New Tempehtations Ginger
Teriyaki. Smart Dogs. Tofu Pups. Smart Dog Jumbos. Smart
Links Breakfast. Smart Bacon. Light Burgers. Smart Deli
Pepperoni. Smart Deli Turkey. Smart Deli Ham. Smart
Deli Bologna. Gimme Lean Sausage. Gimme Lean Beef.
Smart Ground Original. Smart Ground Mexican. Smart
Strips Chick’n. Smart Strips Steak. Organic Fakin’ Bacon.
Organic Soy Tempeh. Organic Three Grain Tempeh. Organic
Flax Tempeh. Organic Wild Rice Tempeh. Garden Veggie
Tempeh. Smart BBQ. Smart Tex Mex. Smart Chili. Smart
Sausage Italian. Smart Sausage Chorizo. Smart Tenders
Lemon Chick’n. Smart Tenders Savory Chick’n. Veggie
Burgers. Mushroom Burgers.
Frozen: New Smart Stuffers Chick’n Parm. New Smart
Cutlet Chick’n Fillet. Smart Pretzel Dog. Smart Stuffers
Chick’n Cordon Melt. Smart Stuffers Chick’ Broccoli Melt.
Smart Stuffers Turk’y w/ Cranberry Stuffing.
415. Kikkoman Corporation. 2009. Annual report 2009. Year
ended March 31, 2009. 250 Noda, Noda-shi, Chiba 2788601, Japan. 41 p. 28 cm. [Eng]
• Summary: Largely as a result of the global financial crisis,
starting in the fall of 2008: Consolidated net sales decreased
0.3% to $4.210 billion, operating income fell 14.6% to
$207.8 million, and net income declined by 76.0% to $28.0
million. Note: Dollar values may have changed at different
percentage rates due to changing foreign exchange rates.
Page 1 is titled “Kikkoman Corporation shifts to a
holding company structure.” The shift will be effective 1
Oct. 2009. “The transition will entail the creation of several
new spin-offs to operate the Group’s existing businesses. A
chart shows the holding company structure after 1 Oct. 2009.
Under Kikkoman Corporation (the holding company) are
eight divisions: 1. Kikkoman Business Services Company
(new). 2. Overseas business. 3. Other domestic businesses.
4. Fodchemifa Co., Ltd. 5. Manns Wine Co., Ltd. 6. Nippon
Del Monte Corporation. 7. Kikkoman Beverage Company
(new). 8. Kikkoman Food Products Company (new).
“We have revised our business principles based
on the following three principles. (1) To pursue the
fundamental principle ‘consumer oriented.’ (2) To promote
the international exchange of food culture. (3) To become
a company whose existence is meaningful to the global
society.”
A photo (p. 7) shows Yuzaburo Mogi (Chairman of the
Board and CEO) and Mitsuo Someya (President and COO).
Pages 8-9 show color photos of Japanese and overseas
soy sauce products including Tokusen Marudaizu Shoyu
(Premium shoyu made from whole soybeans–rather than
the usual defatted soybean meal) and Tokusen Yuki Shoyu

(Premium organic shoyu, certified by Japanese Agricultural
Standards, JAS). Overseas: Less Sodium Soy Sauce (North
America). Teriyaki Sauce (3 types) (North America).
Sweetened Soy Sauce (Europe) (Sauce Soja Sucrée). Herbal
Soy Sauce (Asia; made in Singapore with a fragrant blend of
sweetness and herbs). Address: Noda, Japan.
416. Product Name: Bro Dan’s Hawaiian Teriyaki Sauce,
Asian Sesame Ginger Sauce, Volcanic Hot Sauce.
Manufacturer’s Name: Bro Dan’s Specialty Sauces.
Manufacturer’s Address: P.O. Box 7988, Surprise, AZ
85374. Phone: 623-544-9873.
Date of Introduction: 2009 November.
Ingredients: Hawaiian Teriyaki Sauce: Soy sauce (water,
wheat, soybeans, salt, sodium benzoate: less than 1/10 of
1% as a preservative), sugar, crushed pineapple (pineapple,
pineapple juice), distilled vinegar, corn starch, fresh sweet
onions, fresh garlic, fresh ginger, black pepper. Contains:
Wheat, soy.
Wt/Vol., Packaging, Price: 16 oz. glass bottles.
New Product–Documentation: See next page. Talk with
Bro Dan Swafford about the history of his work. 2009. Nov.
20. Letter (on letterhead, with business card) from Bro Dan.
“As stated, I am just a start up company, but taken off very
well...” He and his family in Hawaii have been making
similar sauces for more than 40 years. Soy sauce forms the
basis of each sauce; all of his major ingredients are fresh:
pineapple juice, ginger, garlic, onions, etc. “Shake well.
Refrigerate after opening.”
As of 24 April 2012 his sauces are in some Safeway
stores and in Maui Wowi. His website is now down for
renovation. Neither an e-mail nor a website appear on his
letterhead. But a website (www.BroDansSpecialtySauces.
com) does appear on each label.
1 May 2012. One bottle of each of four sauces (incl.
Sweet Jamaican Island Jerk Sauce, introduced in about 2010)
and two extra labels of each sent by Dan Swafford (with
letter on new letterhead). Each label is very attractive and
nicely designed. The central graphic on each is a stylized
brown and green pineapple on a dark blue vertical oval.
Hawaiian Teriyaki is yellow and black on peach. Asian
Sesame Ginger is purple and black on light purple; the first
five ingredients are soy sauce, honey, mirin wine, sesame oil,
and sugar. Volcanic Hot is orange and black on light orange;
the first five ingredients are cayenne pepper sauce, corn oil,
water, salt, and monosodium glutamate. Sweet Jamaican
Island Jerk is green and black on light green; the first five
ingredients are cayenne pepper sauce, brown sugar, water,
butter flavored oil (partially hydrogenated soybean oil), and
salt.
Note: Neither of the last two sauces contains any soy
sauce.
417. Gartenstein, Devra. 2009. The accidental vegan.
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Berkeley, Calif. and Toronto, Canada: Celestial Arts, an
imprint of Ten Speed Press. xii + 228 p. Index. 21 cm. 1st ed.
Previously published in 2000 by Crossing Press.
• Summary: Contents: Introduction. Appetizers. Sauces,
Marinades, and Condiments. Salads and Dressings.
Soups. Main Dishes. Side Dishes. Desserts. Pantry. Basic
Techniques.
From the index: Miso, seitan, soy sauce, tahini, tamari,
tempeh, teriyaki, tofu (in 12 recipes), umeboshi plums and
umeboshi paste, vegan Worcestershire sauce. Address:
Owner, Patty Pan Grill, a vegetarian-vegan restaurant in
Seattle, Washington.
418. Edge, John T. 2010. A city’s specialty, Japanese in name
only. New York Times. Jan. 5. *
• Summary: The word teriyaki derives from the noun teri (2

Chinese characters), which refers to a shine or luster given
by the sugar content in the tare (2 katakana characters), and
yaki (two Japanese characters), which refers to the cooking
method of grilling or broiling.
419. Product Name: Amy’s Teriyaki Wrap (With Organic
Tofu, Brown Rice & Vegetables).
Manufacturer’s Name: Amy’s Kitchen Inc.
Manufacturer’s Address: P.O. Box 449, Petaluma, CA
94953. Phone: 707-762-6194.
Date of Introduction: 2010 March.
Ingredients: (Vegan): Organic brown rice, filtered water,
organic wheat and whole wheat flour, organic tofu (filtered
water, organic soybeans, nigari {magnesium chloride, a
natural firming agent}), organic broccoli, pineapple juice,
organic tamari...
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Wt/Vol., Packaging, Price: 5.5 oz (156 gm) in plastic bag.
Retails for $3.29.
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Diablo Foods in Lafayette. 2010. March 7 by
3 inch plastic bag. Dark blue, green, white and red. On front
panel: “Non-dairy. Keep frozen. Non GMOs.”
420. Kalechofsky, Roberta; Schiff, Roberta. 2010. The
vegetarian shabbat cookbook. Marblehead, Massachusetts:
Micah Publications. 242 p. Illust. (color). Index. 26 cm.

• Summary: Traditionally, Shabbat meals are prepared
before sundown on Friday evening and are consumed
through Saturday afternoon.
“This cookbook combines the great tradition of the
Sabbath with vegan cooking. Most of these recipes require
little cooking and keep very well at room temperature. More
than a cookbook, there is an introduction on the origins of
the Sabbath with notes and quotations by famous Jewish
writers with illustrations that are both whimsical and pious.
Whether cooking for a crowd or a family of two or four,
readers will find an abundance of ideas including summer/
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spring outdoor Shabbat dinners and Saturday
lunch spreads” (Amazon.com).
Contents: Introduction. Getting Started:
Beans, Soy Foods, Seitan, Oils & Vinegars,
Sugar, Baking Ingredients, Grains, Greens,
Herbs, Seeds. Shopping Organically. Setting
The Shabbat Table. Eggless Challahs. Entrees.
Cooked Vegetable Dishes. Soups. Salads, Side
Dishes & Vegetables. Dips & Spreads. Desserts.
From the Index: Miso, seitan, shoya
[sic, shoyu]. tamari soy sauce, tempeh (in 10
recipes), teriyaki, tofu (in 7 recipes). Address:
1. Novelist; 2. Lives in Rhinebeck, New York.
421. Product Name: Ready to Eat Tempeh
[BBQ, or Teriyaki].
Manufacturer’s Name: Rhapsody Natural
Foods.
Manufacturer’s Address: 752 Danville Hill Rd., Cabot, VT
05647-9622. Phone: 802-563-2172.
Date of Introduction: 2011 May.
Ingredients: Rhapsody organic tempeh (organic soybeans,
deep well water, Rhizopus cultures), organic brown rice
syrup, organic wheat-free tamari soy sauce, organic high
oleic sunflower oil, organic garlic.
Wt/Vol., Packaging, Price: 1 lb sealed plastic bag. Retails
for $4.50. Case of 15: $58.50.
How Stored: Refrigerated.
New Product–Documentation: Letter (e-mail) from Sjon
Welters. 2015. Nov. 25. We started making and selling these
in May 2011. In Jan. 2013 we made the product all organic.
422. Gold, Lane. 2011. Vegan junk food: 225 snacks that are
good for the soul. Avon, Massachusetts: Adams Media. xiv +
225 p. Illust. (color). Index. 18 cm.
• Summary: This little book contains numerous dessert

recipes; many of them are not low-fat.
Contents: Introduction: vegans just want to have fun
(food), too. Vegan essentials. 1. Breakfast of champions
something savory, lots of sweets. 2. Deli favorites
sandwiches, wraps, burgers, and sliders. 3. Comfort food
meets takeout tempting no-meat entrees. 4. Crusts and carbs
pizza pies and badass breads. 5. Festive grub: vegan party
essentials. 6. Dips for all seasons–and reasons. 7. Savory
treats: with a touch of sugar and spice. 8. Cakewalk (pies,
too): who needs butter? 9. Candy and cookie fix: for the
ultimate sweet tooth. 10. Grab ‘n’ go sweets: sinful bars,
brownies, and more.
From the Index: Seitan (wheat meat), soy chorizo
(sausage), soymilk, tempeh (used in 12 recipes), teriyaki,
textured vegetable protein (TVP, used in 6 recipes), tofu
(used in 20 recipes). Address: Chef, Los Angeles, California.
423. Skaria, Alex. 2011. The Asian barbecue book: from
teriyaki to tandoori: 125 tantalizing recipes for your grill.
Rutland, Vermont; Tokyo; and Singapore:
Tuttle Publishing Co. 176 p. Illust. (color
photos by Alberto Cassio). Index. 26 cm. *
• Summary: Contents: Basic recipes.
Sauces and condiments. Beef barbecue
recipes. Poultry barbecue recipes. Fish and
seafood barbecue recipes. Pork barbecue
recipes. Lamb barbecue recipes. Vegetable
barbecue recipes. Side dishes and desserts.
From the publisher: “Combines Western
barbecue techniques with the aromatic and
enticing flavors of Asia. All of the recipes
in the book can be made using conventional
backyard grills, yet for those truly
adventurous barbecue enthusiasts, side bars
and tips on making exotic barbecued meats
are included (such as whole pit-roasted
pig). Complete with sides and salads, such
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as Thai Papaya Salad and Asian Slaw, this treasury of Asian
barbecue recipes will be a resource for years to come.”
424. Vos, Heidemarie. 2011. Passions of a foodie:
An international kitchen companion, A to Z. Durham,
Connecticut: Eloquent Books. An imprint of Strategic Book
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts
a fascinating story and her journey of putting together the
world’s first cross-referenced book regarding food–using
more than five languages. This cookbook [which contains no
recipes] will become an invaluable resource for your kitchen
(from the publisher).
The Introduction states: “There are 7922 entries,
300,017 words... based on my own travels to 6 continents
and over 40 countries.” Note: This is somewhere between a
dictionary (in 5+ languages) or brief encyclopedia of food
names. It immediately sets the language and cultural context
for each word, and ends with broader or narrower terms. For
example: “Aburage: Japanese cooking = A fried bean curd...
Also see Bean Curd.” It contains more than its share of errors
and outdated terminology and spellings. It is a “print on
demand” book.
It includes: Aburage. Adzuki beans [sic], Agé. Aji
Nomoto [sic], see monosodium glutamate. Aka miso–red
bean paste. See Miso. Almond milk. Almond oil. Arachide
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean
cake, fermented: Chinese cooking, “fu yu” [fermented tofu].
Bean curd, pickled: Chinese cooking. [What is it?]. Bean
curd cheese, red: Chinese cooking, “nam yu” or “nan yu”
[red fermented tofu]. Bean curd: Oriental cooking. Known as
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd
is “dow fu kon” [doufu-gan, pressed tofu].
“Bean curd, dried [yuba]: Chinese cooking = Known
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which
comes in a thin rectangular sheet or is curled into round
sticks. They are usually tan- or cream-coloured with a shiny,
glossy smooth texture.”
Bean paste, red: Chinese cooking. “Made from soybeans
and sugar mashed together then fried and dried out until it
resembles sand.” Used to fill Chinese moon cakes. Bean
sauce, Chinese: Chinese and Asian cookery. Many types
including “min see jiong” or “do bahn jiang.” Incl. “Black
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic]
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
“Beans, black salted fermented: Chinese cooking
= Known as ‘dow si / dou shih,’ used as a vegetable or
spice. Known as ‘wu dow’ dried and salted. They are dull,
wrinkled, moist and tender and have an appetising fragrance,
yet are pungent with a tangy salty flavor. Used as a flavor
enhancer in dark sauces.” Keep covered so they do not dry
out... “Must be rinsed prior to use to avoid over-salting. Store
in a closed jar in the refrigerator after opening.”

Bean sprouts: Asian cooking [small green are mung
bean sprouts, large yellow soybean sprouts]. Benne seeds:
Sesame seeds are used to make sesame oil and tahini (sesame
paste). Black beans, Chinese. Also known as ‘salted black
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese).
China beans: See Soya / soy bean. Earth nut: See Peanut.
Edamame: Japanese cooking. “Fresh soybean in or out of the
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut.
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu:
Chinese term. “A cheesy-looking bright red bean curd sauce”
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce.
Soy bean / Soya bean.
Glycine soja, also known as “’China beans,’ ‘Butter
Beans’ and ‘Haricot de Java’ (French).”
Note. This is the earliest (and only) document seen
(Aug. 2014) that contains the term Haricot de Java used to
refer to the soybean.
Soy bean jam / condiment. See Main see. Silken tofu.
Silken firm tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy
sauce. Tofu. Tofu tempeh [sic].
Not listed: Amazake. Lecithin. Daitokuji natto.
Fermented black beans. Hamanatto. Kudzu. Kuzu.
Meat alternatives. Meat substitutes. Milk alternatives or
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy
milk. Soy protein concentrate. Soy protein isolate. Soy
protein, textured. Tempeh. Teriyaki sauce. Yuba.
Errors: Arame is not also known as “Hijiki.” Address:
Port Elizabeth, South Africa.
425. Shurtleff, William; Aoyagi, Akiko. comps. 2012.
History of soy sauce (160 CE to 2012): Extensively
annotated bibliography and sourcebook. Lafayette,
California: Soyinfo Center. 2527 p. Subject/geographical
index. Printed 31 May 2012. 28 cm. [1934 ref]
• Summary: Begins with a detailed chronology of soy sauce
based on published documents. Contains 228 historical
illustrations and photos (most in color). http://www.
soyinfocenter.com/books/153.
Soy sauce: Worldwide, soy sauce is the most widely
used and best known product made from the soybean. It
is the defining flavor for many of the cuisines of East and
Southeast Asia. Soy sauce arrived in many Western countries
before the soybean, and before it was generally understood
that the soybean was one of its main ingredients. We believe
that soy sauce has the most interesting history of the many
different soyfood products. Etymology of soy sauce in
English:
The words “soy,” “soya” and “soja,” and the term “soy
sauce” came into English from the Japanese word shoyu via
the Dutch. Thus, the name of the soybean was derived from
the name of the sauce made from it.
The first European-language document in which the
words for “soy” or “soy sauce” appeared was Dutch. Why?
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After 1633 (when the Portuguese were expelled from
Japan by the Tokugawa shogunate), the Dutch were the
only Europeans allowed to trade with Japan. Their trading
activities, conducted by the Dutch East India Company
(VOC), were limited to a tiny artificial island named
Deshima in Nagasaki harbor in the south of Japan, far from
the capital at Edo (today’s Tokyo). Among the goods the
VOC exported from Japan were shoyu (soy sauce), miso, and
saké.
At first they exported these goods to VOC trading posts
in Asia, but in 1737 they began exporting small amounts
(via Batavia, today’s Jakarta, Indonesia) to Amsterdam,
Netherlands, where they were auctioned to international
merchants.
All of the early Dutch documents that mention shoyu
are handwritten letters, the originals of which are located
at the VOC archives at The Hague, Netherlands. Soyinfo
Center hired a Dutch researcher (Herman Ketting, who could
read handwritten Dutch documents from the 1600s) to find
and copy as many of these early documents as possible.
We helped him to get on the trail by sending him 6-8 early
citations from books on the history of Kikkoman.
The Dutch merchants who exported shoyu in kegs from
Japan did their best to spell it as it sounded–phonetically.
Here is how that spelling evolved–based on documents now
at Soyinfo Center; each appears in this book:
1647 Oct.–soije
1651 June–sooje
1652 July–soij
1652 Aug.–soije
1652 Oct.–soije
1652 Oct.–zoije
1654 July–soijo
1655 Aug.–soija
1656 March–soeije
1657 Aug.–soija
1659 Aug.–soija
1660 June–soije
1665 Feb.–soija
1669 Feb.–soija
1669 Feb.–soija
1674 Nov.–sooij
1675 Nov.–soija
1676 March–soija
1676 June–soija
1678 Nov.–soija
1680 June–soije
The link from Dutch to English and other European
languages was probably forged on the docks and in the
warehouses of Amsterdam, as British and other European
merchants bid at auction for a liquid seasoning (shoyu) made
in Japan with a variety of exotic but similar Dutch names.
These merchants gave their new sauce a name which
they hoped would catch on in their own language and also

help it to sell. Then they started to distribute it widely; by
Dec. 1750 it had reached the North America–arriving first in
New York Harbor bearing the name “India Soy.”
Here are the earliest known names for soy sauce in
various Western languages other than Dutch:
English:
1679–saio (John Locke, in his journal).
1688–Soy (William Dampier, in his log). This was the
spelling that caught on in English. For the next 250 years,
soy sauce was usually called “soy” in English.
1696–Souy (John Ovington).
1727–Soeju (Engelbert Kaempfer; he lived in Japan on
Deshima from Sept. 1690 to Nov. 1692).
1744–Chinese Soy, Japan Soy (White’s China and FlintGlass Warehouse, London, ad).
1750–Indian Soy (Rochell & Sharp, ad, New York City).
1752–Japan Soy (Berto Valle, ad, London).
1754–India Soy (John Breues, merchant from Perth,
probably Scotland).
1754–soy of Japan (Society of Gentlemen, London).
1756–Joppa soy (G. Pastorini, ad, London).
1769–Soye, East-India Soye (William Stork, North
America).
1795–soy-sauce (C.P. Thunberg).
1803–soy sauce (Susannah Carter).
1804–Soy, Sooju (James Mease, Pennsylvania).
1810–Chinese Soy, Japanese Soy (James Mease,
Pennsylvania).
1832–Canton Soy (John Remond, ad, Massachusetts).
1866–Shoyu, Sh’taji (James C. Hepburn, Japanese and
English Dictionary).
French:
1753–la Sauce Sooju (Histoire générale des voyages.
Vol. 11).
1765–le soui, le soi (Denis Diderot).
1790–la sauce soja (Jean Baptiste de Lamarck).
1796–sauce de soya (Karl Peter Thunberg).
German:
1785–Sooju, Soy (Charles Bryant).
1801–Indianische Soya (Philipp A. Nemnich).
1822–Soya, indische Soya (Joseph Koenig).
Italian:
1907–Il shoyu (Ruata & Testoni).
1912–Shoyu (L. Settimj).
1919–shoyu (G.E. Mattei).
Latin:
1705–Soia (Samuel Dale).
1712–Sooju (Engelbert Kaempfer; he lived in Japan
from Sept. 1690 to Nov. 1692)
1730–Soia (Joseph P. de Tournefort).
Portuguese:
1603–Xôyu (Compania de Iesus; earliest Jesuit
dictionary of Japanese).
1882–soiia, soja, ketjap (Gustavo d’Utra, Brazil).
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1938–Shoju, Soyu, Shiyu, tao-yu (Abreu Velho,
Angola).
Spanish:
1910–Salsa de la haba soya (C.F. Langworthy;
translation of his American USDA bulletin).
1912–choyou, salsa de soja (Adolfo C. Tonellier,
in Argentina). Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
426. Schlimm, John. 2012. Grilling vegan style: 125 firedup recipes to turn every bite into a backyard BBQ. Boston,
Massachusetts: Da Capo Lifelong. xii + 240 p. Illust. (color
photos by Amy Beadle Roth). Index. 24 cm.
• Summary: Chapter 2 is “The Friendly Grill: flame meets
tofu, tempeh, seitan & more.”
Tofu is mentioned on 15 pages, tempeh on 9 pages,
edamame on one, teriyaki on one, Tofurky on one, soy sauce
on one, Address: Author, Pennsylvania.
427. Hachisu, Nancy Singleton. 2012. Japanese farm
food. Kansas City, Sydney & London: Andrews McMeel
Publishing. xiii + 386 p. Foreword by Patricia Wells. Illust.
(color photos by Kenji Miura). Index. 25 cm. [12 ref]
• Summary: A beautiful–indeed stunning–book with great
integrity. Every recipe has both an English title (on top) and
a Japanese title (just below).
Page 7: The section in “Pantry” on soybeans describes
tofu, usuage, atsuage, ganmodoki, natto, okara, and yuba.
Page 9 describes kuromame (round black soybeans). Page 5
on “salt flavors” describes soy sauce and miso. Concerning
soyfoods in the index: edamame is mentioned on 10 pages,
koji on 1 page, kuromame on 1 page, miso on 10 pages, natto
on 7 pages, okara on 3 pages, shoyu on 3 pages, soy on 16
pages, teriyaki on 10 pages, tofu on 22 pages, usuage on 1
page, yuba on 2 pages.
For sea vegetables see: hijiki, konbu, nori, wakame.
Address: Japan.
428. Potter, Lanna. 2012. Light Asian salads: quick and
healthy recipes. Published by the author on Createspace. 61
p. Illust. (color photos). No index. 23 cm.
• Summary: “Caloric count and nutritional information
(per serving) are included with every recipe.” Each recipe
typically takes 2 pages and is accompanied by 3 color
photos. Soy recipes: Tempeh lettuce wraps (p. 6-7). Potato
salad (soy mayo–made with ½ pound of silken tofu; p. 8-9).
Teriyaki silken tofu salad (p. 18-19). Indian tandoori tofu
salad (p. 34-35). Chinese cold noodle salad with smoked
tofu (p. 42-43; smoked tofu is “usually available in Asian
supermarkets”). Rice and edamame salad (p. 52-53). Tofu
mayonnaise (vegan) (p. 59).
Note: Soy sauce is called for in many recipes, including
those in the chapter on “Dressings and Sauces” (p. 58-62).
Address: Author, blogger, entrepreneur.

429. Melina, Vesanto; Forest, Joseph. 2012. Cooking vegan.
Summertown, Tennessee: Book Publishing Co. x + 253 p.
Index. 26 cm. [18 ref]
• Summary: Contents: Acknowledgments. A Word from
Vesanto. A Word from Chef Joseph.
Making Sense of Vegan Food Choices 1. Vegan
Nutrition. 2. Vegan Ingredients. 3. Vegan Cooking. 4. Vegan
Food Guide and Menus
II Recipes Introduction to the Recipes. 5. Breakfasts and
Beverages. 6. Dips, Spreads, Snacks, and Sandwiches. 7.
Soups. 8. Salads. 9. Salad Dressings. 10. Entrées. 11. Sauces
and Gravies. 12. Side Dishes. 13. Sweet Treats.
Dietary Reference Intake for Minerals.
Dietary Reference Intake for Vitamins.
Notes and References.
From the Index: Miso, soy, tempeh, teriyaki sauce, tofu
(used in 11 recipes). Address: 1. MS, RD; 2. Professional
Chef.
430. Franks, Jo. 2012. Teriyaki greats. Brisbane, Australia:
Emereo Publishing Co. 95 p. Illust. (color photos). Index. 27
cm. *
• Summary: From the publisher: “Everything is in here, from
the proverbial soup to nuts: Asian Turkey Appetizers, Bacon
Wrapped Shrimp Teriyaki, Bacon-Wrapped Shrimp, Teriyaki
Tofu Burgers, Teriyaki Tuna With Fresh Pineapple, Teriyaki
Wing Dings, Teriyaki-Grilled Tuna with Water, Top Sirloin
Steak Teriyaki, Vegetables and Rice, Venison Teriyaki... and
much much more!”
431. Conrique, Sarah; Haynes, Graham I. 2013. The vegan
stoner cookbook: 100 easy and healthy recipes to munch.
Berkeley, California: Ten Speed Press. a division of Random
House Inc. 122 p. Illust. (chiefly color). Index. 16 x 22 cm.
• Summary: This seems to be a book for kids or teens.
“These recipes are designed to make vegan cooking fun,
feasible, quick, and on a dime.” Contents: Introduction.
Breakfast. Lunch. Munch. Dinner. Dessert. Reference. A
Guide to Vegan Stoner Measurements. Vegan Substitutions.
How-Tos.
From the Index: Seitan, soy beans, soy cheese
(Mozzarella), soy creamer, soy cream cheese, soy ice cream,
soy sauce, soy yogurt, tempeh, teriyaki sauce, tofu, TVP.
Address: Portland, Oregon.
432. Noyes, Tamasin. 2013. Grills gone vegan.
Summertown, Tennessee: Book Publishing Co. 187 p. Illust.
(color photos). Index. 24 cm.
• Summary: Contains 125 vegan recipes. Contents:
Introduction. Getting started. Scrumptious starters and small
plates. Sensational soups and sandwiches. Mouthwatering
main dishes. Super side dishes. Delectable desserts.
Remarkable rubs, marinades, and sauces. Glossary (miso,
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seitan, tamari, tempeh, tofu).
From the Index: Miso, seitan, soy milk, tempeh, teriyaki,
tofu (in 14 recipes). Address: Lives in American Midwest.
433. Shurtleff, William; Aoyagi, Akiko. comps. 2014.
History of soybeans and soyfoods in Japan, and in Japanese
cookbooks and restaurants outside Japan (701 CE to
2014): Extensively annotated bibliography and sourcebook
(Continued–Document part III). Lafayette, California:
Soyinfo Center. 3377 p. Printed 19 Feb. 2014. 28 cm. [11505
ref]
• Summary: (Continued): 1948 Oct. 10–Since the end
of World War II, Japan has imported only 42,569 tons of
soybeans (Kurakake 1948).
1950 June 25–Outbreak of the Korean War between
North and South Korea. Soybean imports from China to
Japan come to a complete stop (Hirano 1952).
1951–From about this time, the number of natto makers
in Japan increases rapidly. Natto consumption begins to
spread southward from the northeast prefectures (Tohoku
chiho).
1956 Jan.–There are now in Japan about 50,000 tofu
shops, 6,000 soy sauce plants, 5,000 miso shops, and 3,000
oil mills (Strayer 1956, p. 8).
1956 April–The Japan American Soybean Institute
(JASI) is established in Tokyo with Shizuka Hayashi as its
first director and most of its funding from USDA’s Foreign
Agricultural Service (FAS). It has only one objective: To
increase the market for U.S. soybeans and soybean products
in Japan. With its earlier major sources of inexpensive
soybeans in Manchuria and Korea now gone, Japan quickly
becomes a major importer of U.S. soybeans. However
Japanese makers of soyfoods constantly complain, year after
year, of the poor quality of U.S. soybeans (too much foreign
matter, broken soybeans, weed seeds, etc.).
1957 June–Kikkoman International Inc. (KII), a soy
sauce sales company, is established in San Francisco,
California, in the United States. KII imports Kikkoman
Shoyu from Japan and markets it in the USA.
1957–Japan’s first commercial soymilk, sold in bottles,
named Tônyu, is introduced by the Ueda Tofu Shop in
Hachioji, Tokyo. Dr. Harry Miller is the inspiration for and
helps to establish the shop.
1959–The first instant miso soup is introduced by
Yamajirushi Miso in Nagano. It contains dried green onions,
wakame, dried tofu [probably dried-frozen tofu], etc.
1960–Soybean imports rise to 1,128,000 metric tons
(tonnes) topping 1,000,000 tonnes for the first time.
1960–Per capita consumption of shoyu drops to 13.7
kg. It has now fallen below 14 kg/person. Japan is moving
toward a more Western-style diet, with bread replacing rice
and with more total protein, animal protein, meat, and fat.
1961 July 1–The tax on imported soybeans is removed.
1962–A new natto container made of Styrofoam (PHP

yoki, happo suchiroru) is invented.
1963 Jan.–William Brandemuhl (an American) arrives
in Japan to begin 15 months of field research on soybean
realization. In June 1963 he is joined by Tomoko Arai, his
bride to be, who helps him greatly. Their resulting book (now
published only on Google Books), containing many photos,
gives a detailed record of soyfoods in Japan at this time.
1964 Oct.–Noda Shoyu Co., Ltd., is renamed Kikkoman
Shoyu Co., Ltd.
1965–Per capita miso consumption drops to 7.8 kg,
falling below 8 kg/person.
1966–At about this time meat analogs, based on modern
soy protein products, start to be sold commercially in Japan.
1966–Soybean imports rise to 2,168,467 tonnes, passing
the 2 million tonne mark for the first time. Production of
soybeans in Japan drops below 200,000 tonnes for the
first time. Japan now produces only 9% of the soybeans it
consumes.
1966 May–Kikkoman starts to sell low-salt shoyu.
1968 July–Shizuka Hayashi retires as managing director
of the Japanese American Soybean Institute in Tokyo after 12
years of service. Scott Sawyers takes over as country director
in Japan for the American Soybean Association.
1968–Bottling of Kikkoman Soy Sauce for the American
market begins at the Leslie Foods plant in Oakland,
California.
1969 March–Nineteen major food manufacturers in
Japan join to form the New Protein Food Council, which
will make meat alternatives based on modern soy protein
products and wheat gluten.
1969–Annual per capita consumption of soy oil in Japan
rises to 3.2 kg, passing the 3 kg mark for the first time. In
1960 it was 1.2 kg/person.
1960s–In Japan, soymilk slowly increases in popularity.
New manufacturers are: Nihon Tanpaku Kogyo (1962).
College Health Foods (later renamed San-iku Foods) in
Chiba prefecture with its Soyalac (1969, also inspired
and aided by Dr. Harry Miller). Luppy Tanpaku (House
Shokuhin) in Saitama prefecture with its Luppy soymilk
(1969).
1972 March–Kikkoman Foods, Inc. (KFI), is
established in Walworth, Wisconsin (USA) for the purpose
of manufacturing soy sauce and teriyaki sauce. The grand
opening and ribbon-cutting is on 21 June 1973, with the
governor of Wisconsin present.
1973 June 27–President Richard Nixon sets new
regulations for soybean exports from the USA. This comes
as a huge shock to the Japanese–and causes them to look to
other soybean suppliers, such as Brazil, to diversify their
sources.
1978–Soybean imports rise to 4,260,000 tonnes, topping
4 million tonnes for the first time. This is 4.5 times as much
soybean imports as 20 years earlier.
1979–Tofu production continues to rise, reaching
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1,114,000 tonnes, and topping 1.1 million tonnes (metric
tons) for the first time.
1980–Production of natto reaches 153,000 tonnes, up
33% compared with 10 years ago (when it was 115,000
tonnes). This is largely a reflection of the health food
movement in Japan.
1980 Oct.–Kikkoman Shoyu Co., Ltd. is renamed
Kikkoman Corporation–the company’s present name.
1981 Feb.–Morinaga Tofu starts to be imported and sold
in the USA from Japan.
1981 June–Japan’s first soymilk ice cream is made by
Kibun in Tokyo.
1981 Nov.–The Ministry of Agriculture and Forestry
in Japan announces a Japanese Agricultural Standard (JAS)
for soymilk. The soymilk boom in Japan starts; the total yen
value of the soymilk by all major Japanese manufacturers is
5,000 million yen. The boom peaks in 1983.
1982–Annual per capita consumption of soy oil in Japan
rises to 5.1 kg, passing the 5 kg mark for the first time. In
1960 it had been 1.2 kg/person.
1983 June–Torigoe Seifun, Japan’s fifth-largest flour
miller, starts production of tempeh. This is the earliest known
commercial tempeh ever made in Japan.
1983 July–At the NNFA show in Denver, Eden Foods
surprises the natural foods industry by launching designedfor-America Edensoy in plain and carob flavors. Made in
Japan by Marusan-Ai and exported by Muso, it is packed in a
6-ounce retort pouch. Sales of Edensoy soon skyrocket.
1983 Nov. 19–House Shokuhin Kogyo, a major
Japanese food company, invests $2.5 million in Hinode Tofu
Co. in Los Angeles as part of a joint venture to expand tofu
production.
1983–The soymilk boom in Japan peaks this year at
116,724 kiloliters (kl.). By 1986 it has fallen to 43,392 kl,
which is only 37% of the peak.
1985 Sept.–Tofu Time Inc. (founded by David Mintz,
maker of Tofutti) enters into an agreement with Daiei, Inc.,
Japan’s largest ice cream retailer, to export $350,000 worth
of Tofutti to Japan. Daiei also plans to open three Tofutti
Shops in Tokyo within the next 6 months.
1994–Yamasa Corporation (the world’s 2nd largest
manufacturer of soy sauce after Kikkoman) opens a plant
making shoyu in Salem, Oregon. The shoyu is first shipped
in April 1995.
1996 April–Kikkoman establishes Kikkoman Foods
Europe B.V., Europe’s first soy sauce manufacturer, located
in Hoogezand-Sappemeer, in the Netherlands.
1997 March–Kikkoman holds a ground-breaking
ceremony for its second U.S. soy sauce production plant in
the United States, in Folsom, California. Shipments start in
Oct. 1998. Kikkoman’s U.S. production of soy sauce rose
from 1.59 million gallons in 1973 to 23.81 million gallons in
1993.
2005 Nov. Yamasa Corporation purchases San Jirushi

Corp. and San-J International of Kuwana, Japan, and
Richmond, Virginia. Address: Soyinfo Center, P.O. Box 234,
Lafayette, California 94549. Phone: 925-283-2991.
434. McNish, Douglas. 2015. Vegan everyday: 500 delicious
recipes. Toronto, Ontario, Canada: Robert Rose. 576 p. Illust.
(color photos). Index. 26 cm.
• Summary: Concerning soy: Pages 8-10 include entries for:
tamari. Soy products–edamame, silken tofu (firm, medium,
soft), tempeh, frozen (unpasteurized), tofu (firm, medium,
soft).
According to the excellent Index: miso is mentioned in
6 recipes, tempeh in 13 recipes, teriyaki in 2, tofu (including
frozen tofu, p. 308) in 31 recipes, tofu (silken) in 8 recipes.
Address: Author, executive chef, instructor and consultant.
435. Schinner, Miyoko. 2015. The homemade vegan pantry:
the art of making your own staples. Berkeley, California: Ten
Speed Press, a division of Penguin Random House LLC. 224
p. Foreword by Isa Chandra Moskowitz. Illust. (color photos
by Eva Kolenko). Index. 24 cm.
• Summary: See next page. Contents: Introduction.
Condiments. Dairy- and egg-free goodness. All you need is
soup. The meat of the argument (tofu, yuba, Canadian yuba
bacon, tempeh). Magic and pasta. The grains of truth. Sweet
endings. Acknowledgments.
From the Index: Soybeans (in 6 recipes), tempeh,
teriyaki sauce, tofu (in 16 recipes). Address: Author, Chef,
Business owner, etc. San Anselmo, California.
436. Burton, Dreena. 2015. Plant powered families: over 100
kid-tested, whole-foods vegan recipes. New York: BenBella
Books, Inc. xii + 307 p. Foreword by Neal Barnard, M.D.
Illust. (color). Subject index. Recipe index. 23 cm.
• Summary: Contents: Foreword. Part I: An introduction
to eating with plant-power. 1. Introduction. 2. The plantpowered family and Dreena’s story. 3. Prepping your kitchen
and family with plant-power.
Part II: Digging into plant-power recipes. 4. Healthy
mornings. 5. Lunch fixes. 6. Salad dressings, sauces, and
toppers. 7. Dinnertime. 8. Sweet treats.
Part III: Plant-powered challenges and solutions. 9.
Picky eaters. 10. School and lunchbox solutions. 11. Plantpowered parties: tips for hosting and attending kids’ parties.
Part IV: Plant-powered support. 12. DIY staples and
cooking. 13. Sample plant-powered meal plans. 14. Plantpowered FAQs (incl. What about soy?, p. 273-75–nicely
done).
Metric conversion chart. Nutrient charts.
Acknowledgments. About the author. Contains many nice
photos of the author and her family.
From the index: Miso (in 11 recipes), Soy, tamari,
tempeh, teriyaki, tofu (in 5 recipes).
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437. Watson, Lee. 2016. Peace & parsnips: adventurous
vegan cooking for everyone. New York, NY: The
Experiment. 325 p. Illust. (color photos by Alistair
Richardson). Index. 26 cm.
• Summary: A nice cookbook with 200 recipes and a
strange title. Soy milk is mentioned on 2 pages, miso on
one, soybean products on one, soybeans on 2, tempeh on 9,
teriyaki sauce on 3, and tofu on 27 pages. And seitan on 8
pages.
Page 18: “Soybean products [almost full page]: I believe
in the wonders of soy. Yes, there is bad soy. Parts of the
Amazon are being chopped down to grow it, and they are fed
to livestock reared in the meat industry, but generally, if we
buy organic and fermented non-GMO (see page 38) wholebean soy products from reputable companies, there should
be no problem. Most supermarkets now stock soybean
products.”
On page 2 he seems to be advocating a raw-food diet.
Photos facing the title page and on the last page show
the author. “Chef Lee Watson was once, in his own words,
‘the mightiest nose-to-tail carnivore of them all.’ But four
years ago, he went completely vegan–and today, he’s
an easygoing evangelist for peaceful, plant-full eating!”
Address: Chef and Author, Wales.
438. Johansson, Katya. 2016. Vegan foil packet cookbook:
top 30 vegan recipes–using foil packets for grilling
vegetables! Published by the author on Createspace. 57 p. No
illust. No index. 23 cm.
• Summary: Recipes that call for soy: Grilled tofu and
vegetable (p. 20). Teriyaki summer vegetable foil packets
(21). Aromatic tofu packets (p. 24). Rice, tofu and vegetable
packets (p. 29). Grilled cheesy potato pack (with 3/4 cup
shredded smoked tofu cheese; p. 30-31). Southwestern
potato packet (with 1 cup Shredded spicy tofu cheese; p. 44).
Also 3 seitan recipes.
439. McMeans, Ginny Kay. 2016. The make ahead vegan
cookbook: 125 freezer-friendly recipes. Woodstock,
Vermont: Countryman Press, a division of W.W. Norton &
Company. 304 p. Illust. (color). Index. 22 cm.
• Summary: Contents: Introduction. Party Pleasers. Wake
Up & Eat. To Warm You from the Inside Out. Side Dishes
to Complement. Hearty Meals. Extra Embellishments.
Sweetness. Always Frozen.
From the Index: Edamame, tamari, teriyaki.
Note: W.W. Norton & Co., a U.S. publishing company
based in New York City, has been “independent since 1923.”
440. Steen, Celine. 2017. Bold flavored vegan cooking:
healthy plant-based recipes with a kick. Salem,
Massachusetts: Page Street Publishing Co. 208 p. Illust.
(many full-page color photos). Index. 23 cm.
• Summary: The “Know your other ingredients” section

(p. 201-03) contains descriptions of miso, tamari, tempeh
and tofu. In the index is a special long entry for “soy-free
recipes,” which includes about 30 recipes.
This book contains no recipes for tofu, none for tempeh,
1 for miso, 1 for teriyaki sauce, and 1 for “reduced-sodium
tamari.” Address: Food author and writer, Bakersfield,
California.
441. America’s Test Kitchen editors. 2017. Vegan for
everybody: foolproof plant-based recipes for breakfast,
lunch, dinner, and in-between. Brookline, Massachusetts:
America’s Test Kitchen. viii + 328 p. Illust. (many color
photos). Index. 25 cm.
• Summary: Welcome to America’s Test Kitchen.
Introduction (test kitchen secrets to optimizing a vegan diet
{use tofu as an alternative to eggs; use miso for umami
depth; marinate tempeh instead of meat}; milk without the
moo: vegan dairy substitutes; better than cheddar: cheese
flavor–without cheese). Breakfast and Brunch. Soups,
Stews, and Chilis. Burgers, Sandwiches, and Pizzas. Main
Dish Salads and Bowls. New Dinner Favorites. Stir-Fries,
Curries, and Noodles. Snacks and Apps. Desserts. Nutritional
Information. Conversions and Equivalents.
From the back cover: “Discover how flavorful vegan
food can be. Let America’s Test Kitchen introduce you to
a world of interesting textures and fresh flavors that make
cooking vegan accessible to all. Reimagine mealtime by
celebrating vegetables at the center of the plate and in filling
salads and grain bowls. Take a new look at comfort foods
with a surprisingly rich and creamy lasagna or a hearty
burger with all the fixings. Our rigorous testing even unlocks
the secrets to terrific vegan desserts, so you can bake chewy
chocolate chip cookies or a layer cake that stands tall for any
celebration. These aren’t just vegan recipes–they’re dishes
everyone will get excited about.
Pages 14-15: “Protein power.” In praise of tempeh and
tofu.
From the index: Edamame, miso, seitan, soy milk, soy
sauce, tempeh (in 7 recipes), teriyaki, tofu (in 16 recipes).
Address: Brookline, Massachusetts.
442. Hingle, Richa. 2017. Vegan Richa’s everyday kitchen:
epic anytime recipes with a world of flavor. Woodstock,
Virginia: Vegan Heritage Press. xv + 271 p. Illust. (color).
Index. 26 cm.
• Summary: The author has also written Vegan Richa’s
Indian Kitchen.
Contents: Preface. Introduction. 1. Peanut butter &
coconut. 2. Sweet & sour. 3. Masala & saag. 4. Buffalo
& firecracker. 5. Burgers & more. 6. Bowls & hands.
7. Deep dishing. 8. Breakfast for lunch. 9. On a sweet
note. 10. Everyday basics. 11. My everyday kitchen.
Acknowledgments. About the author. Metric conversions and
equivalents.
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From the Index: Tempeh, teriyaki, tofu (used in 8 recipes
+ p. 243).
443. Hughes, Holly. 2017. Best food writing 2017 New York,
NY: Da Capo Lifelong. xvi + 351 p. Index. 21 cm. *
• Summary: One of the selections is titled: “The slow and
sad death of Seattle’s iconic Teriyaki scene, by Naomi
Tomky.”
444. Warrington, Mary. 2018. Poké bowls: 50 nutrientpacked recipes for Hawaiian-inspired bowls. New York, NY:
Sterling Epicure. 137 p. Illust. Index. 21 cm.
• Summary: Originating in Hawaii, poké refers to cubed
raw fish tossed in one of many sauce options. The index
has entries for Black bean (see Spicy black bean), miso (1),
seaweed (ogo, hijiki, nori, wakame, dulse, kombu), tempeh
(2), teriyaki (2), tofu (4), vegan bowls. Address: Author,
photographer.
445. Coscarelli, Chloe. 2018. Chloe flavor: saucy, crispy,
spicy, vegan. New York, NY: Clarkson Potter Publishers. 271
p. Foreword by Michael Symon. Illust. (photos by Christina
Holmes). Index. 21 cm.
• Summary: A vegan cookbook. Look in the excellent index
for the many soy-related recipes: Miso (1 entry), tempeh (8),
teriyaki (1), tofu (16). Plus seitan. Address: Author and chef.
446. Hachisu, Nancy Singleton. 2018. Japan: The cookbook.
New York, NY: Phaidon Press, Inc. 464 p. Illust. (many
superb color photos). Index. 28 cm. [16 ref]
• Summary: One of the very best, most beautiful and most
complete books on Japanese food and cookery ever seen. It
even contains a long Introduction on “A History of Japanese
Food,” plus a chapter on outstanding Japanese chefs, and
a glossary (with useful Japanese kitchen equipment and
Japanese cutting styles).
Soy-related entries in the glossary include: atsuage,
dashi shoyu, ganmodki, genmai miso (brown rice miso),
inaka miso, kinako (roasted soybean flour), koji, koyadofu,
kuromame, mame miso, miso, momendofu, mugi miso
(barley miso), natto, nigari, okara [soybean pulp], shiro miso
(white miso), shiro shoyu, shoyu (soy sauce), silken-style
tofu, soybeans, soymilk, tamari, tofu, usuage / abura-age,
usukuchi shoyu, yuba.
Concerning soyfoods in the index: edamame is
mentioned on 8 pages, kinako on 1 page, koji on 1 page,
koyadofu 1, kuromame on 1 page, miso on 69 pages, natto
on 7 pages, soybean pulp (okara) on 4 pages, soybeans on 9
pages, soy milk on 4 pages, soy sauce on 28 pages, teriyaki
on 10 pages, tofu on 60 pages, tofu pouches (deep fried;
usuage) usuage on 18 pages, yuba on 4 pages.
For sea vegetables see: hijiki, konbu, nori, and wakame.
Address: Japan.

447. Lundqvist, Mattis. 2018. 25 recetas para una
alimentacion limpia: Desde sopas y platos de fideos hasta
ensaladas y batidos–banda 3 [25 recipes for clean eating:
from soups and noodle dishes to salads and smoothies–
volume 3]. Published by the author on Createspace. 47 p. No
illust. No index. 24 cm. [Spa]
• Summary: An unusual book: no title page and no index.
Introduces soyfoods to Spanish speakers. Recipes containing
soy:
BBQ tempeh sandwiches (p. 15). Garlic-Ginger tofu
(p. 21). Broccoli and tofu quiche (p. 31). Tempeh fajitas (p.
37). Tofu teriyaki with pineapple (p. 41). Tofu and red bell
peppers with spicy peanut sauce (p. 42).
448. Lundqvist, Mattis. 2018. 28 recetas bajas en azucar–
banda 4: Desde pizza vegetariana, comidas de paleo y
sabrosos platos de coccion lenta hasta deliciosas carnes a
la parilla [28 recipes low in sugar–Vol. 4: from vegetarian
pizza paleo meals and tasty slow cooking dishes to delicious
grilled meats]. Published by the author on Createspace. 55 p.
No illust. No index. 24 cm. [Spa]
• Summary: Page 5: Tempeh Fajitas.
Page 9: Tofu Teriyaki con Piña [with pineapple].
Page 10: Tofu y Pimientos Rojos con Salsa de Maní
Picante [Tofu and Red Peppers with Spicy Peanut Sauce].
Page 23: Tofu crujiente de sésamo y brócoli [Crispy
Tofu with sesame and broccoli].
Page 27: Brochetas de tofu con aderezo de cilantro [Tofu
skewers with coriander dressing].
Page 33: Niño de Tempeh Po’ del estilo de Cajun
[Tempeh Po’ boy, Cajun style].
449. Lundqvist, Mattis. 2018. 42 recetas bajas en azucar;
desde pizza vegetariana, comidas de paleo y sabrosos platos
de cocción lenta hasta deliciosas carnes a la parilla–banda 1
[42 recipes low in sugar: from vegetarian pizza, paleo meals
and tasty slow cookers to delicious grilled meats–volume 1].
Published by the author on Createspace. 73 p. No illust. No
index. 24 cm. [Spa]
• Summary: An unusual book: no title page and no index.
Each recipe contains nutritional information per serving.
Introduces recipes containing soy to Spanish speakers:
Spicy quinoa with edamame (p. 10). Edamame and
sweet potato coconut hash (p. 16). Garlic-ginger tofu (p. 35).
Tofu broccoli (p. 45). Tempeh fajitas (p. 51). Tofu teriyaki
with pineapple. Tofu and red bell peppers with spicy peanut
sauce (p. 56). Crispy tofu with sesame and broccoli (p. 69).
450. Lundqvist, Mattis. 2018. 50 clean-eating-friendly
recipes–Part 1: From soups and noodle dishes to salads and
smoothies–measurements in grams. Published by the author
on Createspace. 75 p. No illust. No index. 24 cm.
• Summary: An unusual book: no title page and no index.
Each recipe contains nutritional information per serving.
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Recipes containing soy: BBQ tempeh sandwiches (p. 12).
Garlic-ginger tofu (p. 15). Tofu broccoli quiche (p. 25).
Tempeh fajitas (p. 30). Teriyaki tofu with pineapple (p. 33).
Tofu and red bell peppers with spicy peanut sauce (p. 34).
Tofu kebabs with cilantro dressing. Cajun style tempeh po’
boy (p. 41). Spicy quinoa with edamame (p. 56). Miso soup
with napa cabbage. Grilled tofu in barbecue sauce (p. 73).
451. Booksumo Press. 2018. Jamaican: discover delicious
Jamaican cooking simply with easy Jamaican recipes. New
Jersey: Published by the author on Createspace. 100 p. No
illust. No index. 24 cm.
• Summary: Page 62: A recipe for all-spice tempeh bites.
Page 87: Teriyaki. This book is crippled by lack of an index
and lack of illustrations.
452. Abramson, Michael. 2018. From the kitchens of
YamChops: North America’s original vegan butcher shop:
mind-blowing plant-based meat substitutions. Salem,
Massachusetts: Page Street Publishing. 176 p. Illust. (color).
Index. 23 cm.
• Summary: Contents: Introduction. Step up to the plate–
mouthwatering meatless mains. There’s an app for that–selfie
worthy appetizers and sides. Ace in the bowl–bold bowls,
broths and brews. It’s crunch time–remarkable, slaws
and dips. Pour ‘em on thick–Sensational sauces, salsas
and chutneys. Chocolate–simple and simply scrumptious
chocolate endings. Acknowledgments. About the author.
From the Index: Miso, soy, tempeh, teriyaki, tofu (used
in 14 recipes). Address: Chef and founder of YamChops.
453. Asbell, Robin. 2018. Plant-based meats: hearty, highprotein recipes for vegetarians, flexitarians, and curious
carnivores. New York, NY: The Countryman Press, a
division of W.W. Norton & Co. 183 p. Illust. (color). Index.
23 cm.
• Summary: Contents: Introduction. Ingredients glossary.
Cooking methods. Basic meats. Sausages. Lunch meats and
spreads. Meatballs, burgers, and meatloaf. Tacos and pulled
meat. Roasts and filets. Ribs and wings. Bacon and jerky.
Main courses. Acknowledgments,
From the Index: Edamame, miso, soy milk sheets (dried
= yuba), tamari soy sauce, tempeh, teriyaki, tofu (used in 9
recipes). Address: Teaches cooking classes in Minneapolis,
Minnesota.
454. Doming, Brandi. 2018. The vegan 8: 100 simple,
delicious recipes made with 8 ingredients or less. New York,
NY: Oxmoor House, an imprint of Time Inc., Books 255 p.
Illust. (color photos). Index. 23 cm.
• Summary: Contents: Welcome. The vegan kitchen.
Breakfast. Scrumptious snacks & appetizers. Time-crunch
lunches. Sauces and dressings. Easy entrées. Comforting
soups and stews. Sides and dips. Crowd-pleasing desserts.

Staples. Metric equivalents. Acknowledgments.
From the Index: Milks (nondairy, incl. soy), teriyaki.
Address: Resides in Houston, Texas.
455. Yoshida, Asako. 2018. Classic home cooking from
Japan: sushi, tonkatsu, teriyaki, tempura and more!
Translated from the Japanese by Makiko Itoh. Rutland,
Vermont: Tuttle Publishing Co. 95 p. Illust. (color photos).
Index. 27 cm. *
• Summary: From the cover: “A step-by-step beginner’s
guide to Japan’s favorite dishes.”
Contents: Ten Japanese classics. Meat and fish main
dishes. Everyday side dishes. Rice dishes and soup. Modern
twists on classic dishes.
From the publisher: “Classic Home Cooking from Japan
is a great pick for those interested in homestyle Japanese
cuisine. All of the recipes have been developed with the
home cook in mind. Most are perfect for weeknights and
come together within 30 minutes.”
456. Mazur, Gia. 2019. Taste for giving: Harvest chef shares
Teriyaki Bowl recipe for Great Chefs Benefit. Times-Tribune
(Scranton, Pennsylvania). April 28. p. D3.
• Summary: Go to the 29th annual Great Chefs event.
“When: Wednesday, May 1, 5:30 p.m. Where: Scranton
Cultural Center at The Masonic Temple, 420 N. Washington
Ave. Details: Tickets are $75...”
A recipe, with a red border, is given for Harvest
Seasonal Grill & Wine Bar’s Teriyaki Vegetable and Rice
Bowl. It includes: “¼ cup edamame, shelled” and “6
tablespoons ginger soy glaze.” Address: Staff writer.
457. Kamoshita, Sumiko; Sari, I.K.; Utari, D.M.; Shikanai,
S.; Yamamoto, S. 2019. Indonesian tempeh from soybeans
can be included in Japanese main dishes and can increase
fiber intake. Asian J. of Dietetics 1(1):12-17. [15 ref]
• Summary: Tempeh contains 10.2 gm of dietary fiber per
100 gm. “Ten Japanese-style main dishes were prepared
using the usual principal ingredients, such as eggs and meats,
and ten dishes that replaced those ingredients with tempeh.
The ten dishes were: rolled thick omelet, teriyaki, Chinesestyle fried chicken, keema curry, piccata, hamburger steak,
croquette, tofu in meat-and-chili sauce, sweet-and-sour pork,
and stuffed pouches of deep-fried tofu.”
“Results. The average evaluations of the 10 control
dishes and tempeh dishes were 3.7 and 3.5 points for
overall taste, 3.7 and 3.4 points for aroma, 3.4 and 3.1
points for mouth feel and 3.7 and 3.4 points for basic taste,
respectively. Evaluations of tempeh dishes were close to
those of the control dishes. Especially for keema curry,
hamburger steak, and stuffed pouches of deep-fried tofu,
the tempeh dishes received high evaluations. In these three
dishes, we used finely chopped tempeh, which suggests that
the optimal use of tempeh was in a finely chopped form.”
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Address: International Nutrition, Graduate School of Human
Life Sciences, Jumonji Univ., Saitama 352-8510, Japan.
458. Coscarelli, Chloe. 2019. The complete vegan
cookbook: over 150 whole-foods, plant-based recipes and
techniques. New York, NY: Clarkson Potter Publishers. 351
p. Foreword by Chloe Coscarelli. Preface by Kaila Colbin,
“Remembering Annemarie Colbin, PhD. Illust. (photos by
Christina Holmes). Index. 26 cm.
• Summary: Look in the excellent index for the many soyrelated recipes: Edamame (4 entries), miso (2), shoyu (1),
soybeans (1), tempeh (6), teriyaki (1), tofu (12). Plus sea
vegetables. Address: Author and chef.
459. Gill, Sasha. 2019. East meets vegan: the best of Asian
home cooking, plant-based and delicious. New York: The
Experiment. 223 p. Illust. (color photos). Index. 24 cm.
• Summary: “Ninety recipes from six Asian countries...
India, Thailand, Singapore & Malaysia, China, and Japan.”
Contents: Introduction. Recipe notes. Pantry essentials.
Equipment. Basic recipes and techniques. India. Thailand.
Singapore & Malaysia. China. Japan. Mix-and-match
leftovers.
Note: “Published as Jackfruit and Blue Ginger in the
UK, Australia, and New Zealand by Murdoch Books in
2019.”
From the Index: Edamame, miso, seitan, soy sauce,
tempeh, teriyaki, tofu (used in 22 recipes), tofu puffs, TVP
chunks. Address: Singapore.
460. Atlas, Nava. 2019. 5-ingredient vegan: 175 simple,
plant-based recipes for delicious, healthy meals in minutes.
New York, NY: Sterling Epicure. xix + 219 p. Illust. (color).
Index. 23 cm.
• Summary: Each recipe contains no more than 5 ingredients
and can be ready to eat in half an hour or less.
Contents: Introduction. 1. Appetizers & snacks. 2.
Soups. 3. Salads. 4. Tofu, tempeh & seitan. 5. Pasta &
noodles. 6. Grains & beans. 7. Vegetables front & center. 8.
Wraps & sandwiches. 9. Fruits & sweets. Acknowledgments.
Photography credits. Metric conversions. About the author.
From the Index: Edamame, miso, seitan, soy protein,
soy sauce, tempeh (used in 4 recipes), teriyaki, tofu (used in
16 recipes). Address: Author; she lives in the Hudson Valley
region of New York State.
461. Reinfrank, Alkira; Chan, Bernice. 2020. How tofu
made it to America, was disparaged for decades but went
mainstream when 1960s counterculture exploded. South
China Morning Post. Nov. 15. https://www.scmp.com/
lifestyle/food-drink/article/3109515/how-tofu-made-itamerica-was-disparaged-decades-seized-moment
• Summary: Extended subtitle: “Founding father Benjamin
Franklin was fascinated with soybeans, and Asian

immigrants ate tofu in the 1800s while working on the
railways and after the gold rush.
“In the 1960s the US soybean industry’s growth and the
rise of the counterculture ignited interest in vegetarianism,
and today tofu is common in US supermarkets.” This long,
excellent article begins: “Nestled among street stalls in Hong
Kong’s working-class Sham Shui Po district is one of the
city’s oldest tofu makers.
“It’s 1 am and staff at Kung Wo Tofu Factory are busy
at work using a stone mill to grind pre-soaked soybeans. The
process of making tofu is laborious: the ground mixture is
boiled, then strained, before it is pressed into cubes fresh for
the morning’s customers. “’We make around 5,000 pieces of
tofu every day. We don’t want to add any preservatives to our
product; we prefer to make it fresh,’ says Kung Wo director
Renee So.
“The company has been making tofu in Hong Kong for
almost 130 years. A narrow alleyway separates the factory
into two shopfronts. On the left, customers buy the fresh tofu
products–from cubes of freshly made tofu and dried tofu
puffs to yuba, or tofu skin.”
“The history of tofu goes back over 2,000 years.
There are many theories about how it was invented, but
the most popular legend has it that a cook in China made it
accidentally by curdling soybean soup with unrefined sea
salt. According to the US-based SoyInfo Center, the earliest
written mention of tofu was just before the Sung dynasty in
China in 960 AD.”
“’It arrived with Asian immigrants, conceivably as far
back as the 1860s, when there was a large number of Chinese
immigrants coming to work on the railways, and in the wake
of the gold rush,’ says Matthew Roth, author of Magic Bean:
The Rise of Soy in America.
“America’s first official tofu company–Wo Sing & Co–
opened its doors in 1878 in San Francisco, selling fresh and
fermented products.”
Concerning Yamei Kin: “’Come World War One she
was commissioned by the American government to travel
to China to investigate tofu manufacturing and other soy
products as possible substitutes for meat during the war,
which were rationed and increasingly scarce,’ Roth says.
“Upon her return to the US, she did not write a report
on soybeans as expected, but set up a lab and test kitchen at
what is now the Food and Drug Administration to develop
different recipes for tofu that would appeal to Western tastes.
Despite her best efforts and media interest, Roth says her
mission to convert Americans into tofu lovers was ‘too little
too soon’ and it all but failed.
“’It stands as one of the kind of noble failures in the
efforts to promote tofu in the West and among Americans in
particular,’ Roth says.
“Tofu production faced a setback during World War
Two. After the attack on Pearl Harbour in 1941, about
120,000 ethnic Japanese living in America were sent to
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internment camps on the west coast.
“Roth says the interned Japanese Americans found
the food provided in the camps inedible, so they fought to
be allowed to make tofu for themselves. The government
eventually acceded to their request, allowing tofu to be made
in ‘all of the 10 internment camps.’”
“Despite Franklin’s fascination with tofu, it wasn’t until
a century later, in the late 1800s, that it began to be made on
American soil, thanks to the arrival of Chinese and Japanese
immigrants.
“’It arrived with Asian immigrants, conceivably as far
back as the 1860s, when there was a large number of Chinese
immigrants coming to work on the railways, and in the wake
of the gold rush,’ says Matthew Roth, author of Magic Bean:
The Rise of Soy in America.
America’s earliest known tofu company–Wo Sing &
Co–opened its doors in 1878 in San Francisco, selling fresh
and fermented products.
“’I have no doubt that the Chinese were making tofu
everywhere that they lived, but they left no records of it,’
Shurtleff explains. ‘The Japanese fortunately kept records,
which started in about 1901. They made tofu everywhere that
they lived. Even in little tiny towns, there would always be a
tofu shop.’
“’Over the course of the 20th century, and particularly
since the 1960s and 1970s, tofu went from being a very niche
product mainly in Asian-American communities to becoming
a widespread American food,’ says Matthew Roth.
“The 1960s marked a ‘perfect storm’ for tofu in
America, Shurtleff says. The US soybean industry was
booming, while the rise of the counterculture ignited an
interest in vegetarianism; as a result “tofu started to catch
on very rapidly”. “’In the late ‘60s, the hippy movement,
especially that which was based in San Francisco, sparked a
real widespread interest in vegetarianism,’ explains Roth.
“’It helped spark a greater interest in Asian foods and
Asian culture more generally. The anti-war movement, sense
of solidarity with the Vietnamese, that was part of it, but also
this real interest in Asian spirituality.’
“This movement was boosted by the publication of
The Book of Tofu, written by Shurtleff and his wife Akiko
Aoyagi. The book contained everything from recipes to
tofu production details, and was credited with helping to
kick-start the tofu revolution in the West, selling more than
600,000 copies.
“’I lived in a Zen monastery named Tassajara, in
California, and our Zen master was Japanese. And he loved
tofu and so we got into the habit of serving tofu. And pretty
much everybody grew to like it,’ Shurtleff recalls.
“’I didn’t really think much about it until I got to Japan
and thought this is something I would like to do, to write a
book to teach people about tofu and how to start a company
so they can make it.’
“After its release, he and Aoyagi went on a nationwide

tour to spread the word about tofu and soy foods. ‘We bought
a big white van and drove about 7,500 miles. I showed
slides, we served recipes. It was just lots of fun. And the
reception was very positive,’ he recalls.
“The Book of Tofu and their nationwide tour is credited
with helping to launch hundreds of non-Asian commercial
tofu makers and offered a whole new culinary experience for
many Americans. This tofu movement also gave a boost to
existing tofu companies run by Asian-Americans.
“One of the companies that started in the US amid the
counterculture tofu boom was Phoenix Bean. It has served
Chicago for the past 40 years, and makes 28 different tofu
products, ranging from soy milk and bean sprouts to tofu
cubes–from soft to firm–fried tofu, tofu noodles, yuba and
tofu salads.
“Jenny Yang is the third owner of the company. She was
a regular customer because she and her daughter are lactose
intolerant, and decided to quit her corporate job to take it
over in 2006. Yang started with six staff and now has 35.
“Phoenix Bean is well known in the Asian community
for its fresh tofu products, and American celebrity chefs
including Rick Bayless and Stephanie Izard also incorporate
the company’s tofu in their dishes.
“To get more non-Asians in the Midwest to eat tofu
products, about 10 years ago Yang ventured into farmer’s
markets to drum up interest, which required persistence and
creativity.”
A photo shows Jenny Yang wearing a “Jenny’s Tofu”
apron.
“’It was really fun to interact with the American
customer first hand,’” Yang recalls. ‘First they said, `OK,
this is tofu, this is not cheese. OK’. And then I said, `This is
plant-based protein, basically’. And then they said, “Oh, OK,
how do you make this? Where is the soybean from?” They
all think soybeans are from China. And I said, `No, actually,
it’s 40 minutes away’.”
“To help non-Asian-Americans embrace using tofu,
Yang developed simple recipes using her products, including
tofu with teriyaki sauce, and created eight different tofu
salads.”
“Nowadays tofu is not an uncommon sight in US
supermarkets. While it still has not necessarily achieved the
widespread popularity of some other imported foods, like
yogurt, or become as widely eaten as meat, it has come a
long way over the last 150 years in America.” “’Over the
course of the 20th century, and particularly since the 1960s
and 1970s, tofu went from being a very niche product mainly
in Asian-American communities to becoming a widespread
American food that many Americans know about and many
Americans appreciate,’ Roth says.
“’It’s had to overcome a fair amount of ridicule, but
nonetheless, a lot of people have embraced it and enjoyed
it.’”
A 4-minute video then shows a Chinese chef making
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Chrysanthemum tofu: an inexpensive Chinese staple.
Address: Hong Kong.
462. Lum, Bob. 2020. Re: Phoenix Bean LLC and Jenny’s
Tofu in Chicago. Letter (e-mail) to William Shurtleff at
Soyinfo Center, Nov. 17. 2 p. [Eng]
• Summary: Note: This email is in reply to one from
Soyinfo Center based on an excellent article in the South
China Morning Post.
“Thanks for contacting Jenny. She was thrilled to hear
from you and honored to find out she was part of the South
China Morning Post article that featured you and The Book
of Tofu. She considers it the tofu bible and owns several
copies!
“I help Jenny here at Phoenix Bean with various
marketing and communications activities and hopefully can
answer your questions. I’m not sure what detail you need for
your dB, but I’ve prepared a short story below. Please let me
know if you need more/less and any additional info.
Jenny is the 3rd owner of Phoenix Bean which has
operated continuously in Chicago since 1981. The original
owners only focused on selling tofu to the local Asian
immigrant community. Since Jenny purchased the business
in 2006, it operates as Phoenix Bean LLC and produces a
variety of tofu, soy milk, and bean sprout products under
the Phoenix Bean and Jenny’s Tofu brands. Jenny’s business
mission has focused on educating a broader audience on
the benefits of tofu, making quality improvements while
retaining the authenticity and taste of traditional tofu
products, increasing the appeal and accessibility of tofu,
and improving sustainable practices. Our soymilk and tofu
products are made fresh daily from organic or organically
raised non-GMO Midwest grown soybeans. We now produce
30+ varieties of traditional tofu and ready-to-eat tofu salads
for retailers, restaurants, wholesalers, and food producers.
You can find our tofu in dishes at neighborhood eateries
and Michelin starred restaurants, used as an ingredient in
products such as Eli’s Cheesecake vegan cheesecakes, and
retailed in 10 states by Whole Foods, Mariano’s and other
grocers. We are currently in an expansion that includes a
retail location and a new larger factory. Hopefully our new
factory expansion will be up and running within the next few
months. It is located just a few doors down on the same city
block as the existing facility which will continue to serve as
our main address.
“Thanks for all that you do at the SoyInfo Center
and sharing about all the goodness of the soybean and its
products. Feel free to contact either me or Jenny if you have
any additional questions. Looking forward to being part of
your project.
“Take care and hope you are also staying safe and well.
Bob Lum.
Shurtleff asked a few more questions:
“Q1. What was the name of the business when Jenny

bought it in 2006. Who owned it, how many employees, at
what address? I know it existed since 25 Dec. 1986 at 5438
N. Broadway. Phone 312-784-2503.
“Ans. 1. Previous to Jenny–Phoenix Bean Products Inc.
Sold as Phoenix Bean brand only. 6 employees “Currently–
Phoenix Bean LLC. Sold as Phoenix Bean and Jenny’s Tofu.
35 full time and 14 part time employees
“We are still at the same address on Broadway. The
original owner started in 1981, but we do not have the
original location before it was moved to Broadway.
“Q2. What coagulants do you you use?
“Ans. 2. “Calcium Sulfate
“Q3. What percent of your customers are Asian
American? (estimate).
Ans 2. Over 60% overall.
“Q4. Where do you sell your tofu? Retail food stores
(% Asian American vs Caucasian), % institutional, %
restaurants, etc.
“Ans. 4. Retail 40% (60% Asian), 40% wholesalers and
producers, 20% restaurants and institutions.
“Q5. What % of the Chicago tofu market do you
control?
Ans. 5. Not known.
“Q6. Do you have any competition? Local vs. out of
state?
“Ans. 6. Major competitors manufacture out of state–
Pulmuone (Nasoya, Wildwood, etc), House Foods, Nature
Soy, store brands.
Note: On Phoenix Bean’s website (www.phoenixbean.
com) under Products the following soyfood products are
listed:
Tofu: Soft Tofu. Firm Tofu. Extra Soft Tofu. Extra Firm
Tofu (white tofu).
Fried Tofu: Fried Tofu Puff. Fried Rectangle Tofu. Fried
Triangle Tofu. Fried Extra Firm Tofu (fried white tofu).
Baked Tofu: Baked Turmeric Tofu. Smoked Five Spice
Tofu.
Noodles: Soybean Noodle. Sprouts Mung Bean Sprouts
Soybean Sprouts
Soy Milk: Fresh Sweetened Soy Milk. Fresh
Unsweetened Soy Milk.
Tofu Salads: Spicy Tofu Stir Fry. Teriyaki Tofu with
Shiitake Mushroom. Asian Smoked Tofu with Chili. Chinese
(Red) Peanut Tofu Salad. Thai Peanut (Green) Tofu Salad.
Sweet & Spicy Tofu. Sweet & Spicy Tofu with Eggplant.
Vegan Mapo Tofu. Teriyaki Shiitake Tofu. Tofu Skin (Yuba).
NEW! Jenny’s Tofu Products:
Tofu: Organic Extra Firm Tofu.
Baked Tofu: Organic Baked Turmeric Tofu. Organic
Smoked Five Spice Tofu.
Noodles: Organic Tofu Noodles.
Soy Milk: Organic Soy Milk (sweetened). Organic Soy
Milk (unsweetened).
Tofu Salads: Szechuan Mapo Tofu. Chinese Red Peanut
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Tofu. Five Spice Chili Tofu. Address: Chicago, Illinois.
463. Shoemaker, Caitlin. 2020. Simply delicious vegan: 100
plant-based recipes by the creator of From My Bowl. New
York, NY: Harry N. Abrams. 240 p. Illust. (color photos).

Index. 28 cm.
• Summary: Contents: Introduction. 1. Waking up: how to
have the best morning ever (according to me). 2. Brunch
(aka the best meal of the day). 3. For slurping. 4. Salads and
slaws. 5. Grab and go: low-waste kitchen hacks. 6. Extra
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crispy. 7. Quick and cozy. 8. Super-quick fixes. 9. Marvelous
mains: eat plants, save money. 10. Dessert, please! 11. Let’s
get saucy. Acknowledgments.
From the index: Edamame, miso (on 7 pages), tempeh
(on 10 pages), teriyaki, tofu (on 8 pages). Address: Creator
of the blog www.from.my.bowl.
464. Lazare, Ally. 2020. The budget-friendly vegan
cookbook: healthy meals on a plant-based diet. Emeryville,
California: Rockridge Press. vii + 206 p. Illust. (color photos
by Tom Story). Index. 24 cm.
• Summary: Contents. Introduction. 1. The BudgetFriendly Vegan. 2. Staples, Sauces, and Dressings. 3.
Tofu, Tempeh, and Soy. 4. Beans, Legumes, and Seeds.
5. Fruits, Vegetables, Mushrooms, and More. 6. Grains:
Quinoa, Millet, and More. 7. Snacks and Sides. 8. Desserts.
Measurement Conversions.
From the Index: Soy curls, tempeh, teriyaki sauce, tofu
(in 15 recipes). Address: Toronto, Canada.
465. Cehn, Michelle; Okamoto, Toni. 2020. The friendly
vegan cookbook: 100 essential recipes to share with vegans
& omnivores alike. Dallas, Texas: BenBella Books. xiv +
285 p. Foreword by Chef Chloe Coscarelli. Illust. (color
photos). Index. 23 cm.
• Summary: Toni and Michelle are longtime best friends,
vegan cooks, vegan bloggers, and have YouTube videos.
Contents: Introduction. Prepping your plant-powered
kitchen. Breakfast & brunch. Dinner & entrées. Warm &
cozy soups. Apps, snacks & sides. Desserts. Drinks. DIY
staples. Friendly vegan menus. Acknowledgments. Friendly
vegan resources. Metric conversions. Subject index. Recipe
index. About the authors.
Pages 13-14: A section about tofu, including extra-firm
tofu, silken tofu, and pressing tofu.
In the recipe index is milk (plant-based), teriyaki sauce,
and tofu (in 6 recipes). Address: 1. Sacramento, California;
2. California.
466. Sushi King Restaurant. 2021. SuperBowl Menu. Feb
7th, Pick up 10am-12 pm (Ad). Honolulu Star-Advertiser
(Hawaii). Jan. 24. p. O17.
• Summary: One of many “Platters” is “Pupu Platter,” which
includes “Bacon Asparagus, Tsukune, Gyoza, Karaage,
Edamame–$50”
Another “Platter” is “Bucket of Glazed Wings” which
includes 30 pieces “Garlic Teriyaki, Glazed Party Wings
served in souvenir Sapporo Beer Bucket (New)–$37.”
“Check out our website for daily specials & full menu:
www.sushkinghi.com (808) 957-2836.” Address: Mo’ili’ili.
467. Meier, Melissa. 2021. Tofu vs. tempeh: which is
healthier? Our dietitian explains which meat alternative is
better for you (Web article). Body + Soul. April 1.

• Summary: “If your diet is plant-based, you’ve probably
tried all of the meat alternatives available on supermarket
shelves, including the usual tofu and it’s trendier cousin,
tempeh.
“Made from soy, both options are rich in protein and
incredibly versatile... but is one better for you than the
other? And what’s the difference in the first place? Here’s
my dietitian-approved verdict on these popular vego [sic]
staples.
“Tofu: Tofu is coagulated soy milk curds that have been
pressed into a block. You can use it anywhere you’d usually
have meat or eggs (think: stir fries, soups, burgers and
scrambles) as well as smoothies and plant-based desserts.
Plain tofu has a bland or neutral taste, but a wonderful ability
to carry the flavour of whatever you cook with it. If you’re
short on time, you can also buy it pre-marinated in flavours
like teriyaki, satay and honey soy.
“The main varieties are firm or soft, with firm tofu
offering the most protein, fat and fibre (and therefore more
calories). If you’re a numbers person, the breakdown is 502
kilojoules (120 calories), 12 grams of protein, 7.3 grams of
fat, 1 gram of saturated fat, 0 grams of carbs and sugar, 3.5
grams of fibre and 40 milligrams of sodium per 100 grams of
firm tofu.
“In comparison, silken tofu offers 224 kilojoules (54
calories), 5.4 grams of protein, 2.5 grams of fat, 0.3 grams
of saturated fat, 1.3 grams of carbs, 0.6 grams of sugar, 2.3
grams of fibre and 5 milligrams of sodium.
Tempeh: Made from cooked and fermented soy beans
that have been packed into a patty shape, tempeh has a
distinct nutty flavour and chewy texture when cooked. Again,
you can buy it plain or flavoured and use it in a similar
fashion to tofu in savoury dishes.
“Per 100 grams of plain tempeh, you’re in for 469
kilojoules (112 calories), 12.4 grams of protein, 5 grams of
fat, 0.9 grams of saturated fat.
“Tofu vs. tempeh: which is healthier?
“Made from the same key ingredient (soy as either milk
or beans), tofu and tempeh are quite similar in the nutrition
stakes, bar the fibre. Both firm tofu and tempeh are relatively
low in kilojoules and offer a punch of muscle-building
plant-based protein, but tempeh packs more than twice the
fibre. Another key difference is that tempeh is a source of
probiotics, which means it provides good bacteria to support
a happy, healthy gut.
“While it seems tempeh has a slight nutritional edge
over humble tofu, both options are a fabulous addition to
any diet, not only one that is plant-based. They’re both
nutritious, delicious and a great way to balance out meat free
meals, so I’d have no qualms with whichever one takes your
fancy. What I would recommend, however, is buying plain
varieties over flavoured ones, as the latter can be quite high
in sodium which is not good news for your ticker.” Address:
Accredited, practising dietitian, Sydney, Australia.
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468. Honolulu Star-Advertiser (Hawaii). 2021. Shokudo
Japanese: Restaurant and bar (Ad). April 11. p. O10.
• Summary: “Bento Box options: Include, rice, gyoza,
edamame. Add miso soup +$2.
Bento A options include Agedashi Tofu, Tofu Salad,
Teriyaki Salmon.
Bento B options include Misoyaki Butterfish, Tempura.
Pupus [appetizers, snacks, finger foods] include
Edamame $5, Agedashi Tofu $6, Fresh Tofu $8, Assorted
Tempura $16. Address: Ala Moana Pacific Center, 1585
Kapiolani Blvd., Ground Floor, Honolulu, Hawaii.
469. Rhapsody Natural Foods (Website printout). 2021.
www.rhapsodynaturalfoods.com 12 p. Retrieved 21 April
2021.
• Summary: Contents (top row): Our products (sampler,
tempeh, ready-to-eat tempeh, koji, miso, natto). About us:
About Rhapsody, photo gallery, Center for Natural Living.
Useful info: Shipping, FAQ, Links. Commitment to quality.
Commercial accounts: For commercial customers, recipes.
Rhapsody blog. Contact.
“Organic Miso: Miso is the miracle food of the 21st
century, yet ancient in origin. A hearty, high-protein probiotic
fermented soy food, miso is used in soups, sauces, and
dressings. We age our miso in oak barrels and use water
drawn from our deep well. Rhapsody certified organic miso
comes in two varieties: sweet white and mellow red.
“Rhapsody’s 16 oz miso is available [in glass jars] in
stores throughout New England; online we offer 5 lb. bulk
tubs only. We only sell our wholesale miso online because
it is not cost-effective to ship smaller quantities. However,
you can try a smaller quantity of miso as part of our sampler
pack.
“Can’t find our products in a store near you? Ask your
retailer to put in a request with their suppliers (Associated
Buyers, Black River Produce, United Natural Foods, or other
distributors.)”
Tempeh: Choose An Option...
“2lb. Certified Organic Tempeh–Case of 4. $33.75
“4 BBQ, 4 Teriyaki & 4 Plain Certified Organic Tempeh
mixed case of 12. $48.50 per case
“8 oz. Certified Organic Tempeh–Case of 12 $36.50 per
case
“Eastern U.S. only: 2lb. Certified Organic Tempeh–Case
of 8.–$67.50 per case.
“Ready-to-Eat Tempeh: Just eat it straight out of the
package, no preparation necessary! Delicious, convenient,
and from certified organic ingredients. Cubed in salads,
sliced on a sandwich, great in stir fries, or mashed in sauces
and gravies.
“Choose An Option...
“4 BBQ, 4 Teriyaki & 4 Plain mixed case of 12. $48.50
per case

“BBQ & Teriyaki mixed case of 12. $54.35 per case
“BBQ case of 12. $54.35 per case
“Teriyaki case of 12. $54.35 per case.
“Natto: Natto, sticky fermented whole soybeans, is
traditional Japanese breakfast food. It is the richest food
source of vitamin K2 (1000 mcg per 100 grams or 3.5 oz),
essential for proper calcium absorption. Natto is also a living
food and contains the highly beneficial probiotic enzyme
nattokinase. Nattokinase is key in a healthy digestive system,
known to aid in digestive disorders, especially those caused
by antibiotic use, and essential for proper blood clotting
mechanisms.
“Rhapsody Natto comes in two varieties: large bean
(organic) & small bean (organic). Our natto containers are
100% compostable in a commercial facility and the paper
cups are made without cutting down trees (sugarcane paper
with corn-based lining).”
“Organic Koji: Koji is steamed barley or polished
rice inoculated with the Aspergillus oryzae culture. It
is responsible for the fermentation process of not only
amazake, but also miso and a number of other fermented
foods. Our specific cultures can be used for amazake, rice
milk, barley miso and rice miso, sake, shio koji, and pickles.
“The basic difference between the types of koji is the
ratios of the enzymes they contain: amylase (breaks down
carbohydrates), protease (breaks down protein), lipase
(breaks down fats) are the most common. For example,
Amazake koji has a higher ratio of amylase (breaking down
carbohydrates), Long Term koji has a higher ratio of protease
(breaking down proteins), and Short Term koji has a more
balanced ratio enzymes making it more of an ‘all purpose’
koji.
“The reason we use the terms ‘short term’ and ‘long
term’ is because in recipes that call for short term koji the
ratio of koji to soybeans is higher, making it ferment in a
shorter amount of time and long term koji is called for when
the ratio of beans is lower, making it ferment in a longer
amount of time.”
Rhapsody sells 4 types of organic koji. (1) Red barley
miso koji. (2) Amazake koji. (3) Long-term rice miso koji.
(4) Short-term rice miso koji. Each is $16.95.
A 4:15-minute YouTube video shows a day in the life of
Rhapsody Natural Foods.
Rhapsody is 100% kosher (OK). Address: 752 Danville
Hill Road, Cabot, Vermont 05647. Phone: 802-563-2172.
470. Davis, Alley. 2021. Polynesian cabbage wrap: a plantforward dish with a tempeh twist (Web article). KSL TV
• Summary: “Salt Lake City, Utah–In recognition of
Asian American and Pacific Islander Heritage Month,
Intermountain Healthcare chefs planned to offer Polynesian
Cabbage Wraps in their cafeterias on May 26 and the recipe
for anyone to make it at home.
“’These wraps include cabbage, pineapple, peanuts, and
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a homemade teriyaki sauce, and use ground tempeh instead
of animal protein,’ said Josh Broadbent, executive sous chef
for Intermountain Healthcare. ‘Tempeh is a cake made from
soybeans, rather than a loaf like tofu. It’s high in protein
and less manipulated than tofu, creating opportunities for
different textures and eating experiences.’
“The cabbage wraps are plant-forward, meaning plant
foods, rather than animal proteins, are the focus of the meal.
“Tempeh is a protein-rich food that is generally high
in fiber and low in saturated fat, sugar, and sodium, which
makes it a smart choice as part of a heart-healthy eating
plan. Tempeh also contains considerable amounts of calcium
to support bone health. The fermentation process used in
creating tempeh contributes to a variety of potential health
benefits including gut health. “’Everything in this dish is
very fresh and light, and can be purchased at most any
grocery store,’ Broadbent said. ‘It’s also easy to make, and
excellent for spring and summer.’
The recipe for “Polynesian Cabbage Wrap” calls for 1½
pounds tempeh, thawed and diced. Address: Reporter.
471. Pete, Joseph S. 2021. Openings include restaurants,
Indiana Beach. Times (The) (Munster, Indiana). June 6. p.
A11.
• Summary: “Teriyaki Madness, a Seattle-style teriyaki shop,
is coming to Valparaiso.”
“It serves made-to-order teriyaki bowls, including...
spicy tofu teriyaki,... as well as appetizers like crab rangoon,
edamame, chicken eggrolls, and chicken potstickers.”
472. Tempehting. 2021. Tempting good food (Website
printout). tempehting.com Retrieved July 6 [Eng]
• Summary: Contents: Home. Tempeh. Our Products.
Recipes. Our Factory, About US. Vacancies. Contact.
On the homepage are revolving photos: (1) Sliced
tempeh. (2) Diced tempeh with green beans and other
vegetables. (3) Grilled tempeh rounds with cucumbers. (4)
Steamed tempeh cubes with veggies.
To the right of this is written (in Dutch only): Delicious
(Lekker). Healthy (Gezond). Responsible (Verantwoord).
Vegetarian (Vegetarisch).
Below that: Will you be our new colleague / fellow
worker? (Word jij onze nieuwe collega?)
Below that: What is tempeh: In addition to natto, miso,
tamari and shoyu, tempeh belongs to the list of fermented
soy products. In essence, tempeh is a cake made from
soybeans. By adding the fungi Rhizopus oryzae Went or
Prinsen Geerlings to boiled soybeans in a controlled manner,
the fermentation process is initiated and this ultimately
results (after 48 hours) in a cake.
100% vegetable.
“Is tempeh healthy? Soy is a rich source of protein,
omega-3 fatty acids, polyunsaturated and healthy fatty
acids (omega 6 GLA). In addition, the soybean contains

many vitamins, minerals and trace elements: vitamin B1
(riboflavin), vitamin B2 (thiamine), vitamin B6, vitamin
B11 (folic acid), vitamin K, calcium, phosphorus, iron,
potassium, copper, magnesium, manganese and selenium.
Notwithstanding that vitamin B12 is found in all tempeh in
the east, this is not the case in commercial tempeh. Extensive
controls on food production in the West have led to the
isolation of the Klebseilla pneumonaie bacterium, which is
responsible for the production of B12, from the commercial
Rhizopus tempeh starter.
No GMO. Why do we produce GM free tempeh? Soy
has become an indispensable raw material, and not only in
our food chain. The high content of proteins and oils means
that soy is not only used as an ingredient in our food, it is
also widely used for the production of cosmetics, detergents
and animal feed. It is an often invisible ingredient that can
be found in up to 70% of all goods that you can find in a
supermarket. Read more...
Tempeh: What is tempeh? The taste of tempeh. Is
tempeh healthy? Organic tempeh: No GMO, certified organic
(by Skal).! Preparing tempeh: Due to its bite-resistant
structure, “tempeh cake” is easy to cut into slices or cubes
without crumbling. Most people like crispy fried thin slices,
but there are also enthusiasts for steamed and boiled cubes.
Sauces and marinades with soy sauce, tamarind, lemon,
garlic, soy sauce, sambal and various Mediterranean herbs
are popular.
As the expiration date approaches, tempeh evolves from
the taste of nuts-mushrooms to sour-bitter. If you find tempeh
too bitter, straight out of the package, it is advisable to steam
or boil it for ten minutes before starting to prepare it.
Marinated and heavily seared cubes or slices of tempeh
can be a tasty addition to all kinds of pasta and salads.
Because tempeh easily absorbs any flavor, tempeh crumble is
a rewarding product to enrich all kinds of fermented sauces
and stews. See also our recipes:
Our Products: (1) Tempehting Organic Tempeh 195g
frozen. (2) Tempeh natural 395g Tempehting–GMO [but not
organic].
Recipes: Tempeh finger food. Spaghetti aglio olio e
tempeh.
Our factory: We are proud to present our new tempeh
factory. Are you curious about the way we make tempeh?
The slides guide you through our production process. [25
superb slides show the biggest, most modern, automated
tempeh factory seen to date. Unfortunately the slides have no
captions].
About Us: The first steps of Tempeh factory SBC were
taken in 1969. In Rotterdam founder Robert van Dappern got
to know Heer Remmert, originally from Indonesia, who had
been producing tempeh in the Netherlands since 1949 on a
non-commercial basis for family and friends. Because of the
countercultural movement of the 1960s and the increasing
demand for plant-based, organic foods that followed, Mr.
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Van Dappern saw opportunities in the production of tempeh.
With the help of his Dutch father, Indonesian mother and
Dutch-Indonesian wife, he started it rather modestly in a
shop in Rotterdam. Because the business there threatened to
burst at the seams, the company moved shortly afterwards to
business premises in Kerkrade, where it is still located. Soy
Bean Company was the first producer of tempe in Europe
and continued to be with a production of around 3000 to
4000 kg per week, by far the largest. Where in the beginning
SBC mainly focused on sales to Indonesian customers on the
Dutch market, it has been exporting its product worldwide
since 1982. Through experimental research, the Dappern
family managed to create the tempe starter culture that still
guarantees the specific attractive appearance and excellent
taste of the SBC tempeh today. In 1990, Robert sold the
company to Mr. J. Singh who in turn sold it on to Angelo
Croci, the current owner. Through experimental research, the
Dappern family managed to create the tempe starter culture
that still guarantees the specific attractive appearance and
excellent taste of the SBC tempeh today.
The SBC tempeh factory is of medium size and
does not use too large machines to preserve the artisanal
character. For taste and texture, SBC stays true to the original
recipe and uses soybeans that have not been genetically
manipulated. Everything has its ancient rhythm. Where most
tempe manufacturers only soak the beans for one day, SBC
keeps the beans two days a week. Similarly, after addition
of the tempeh starter culture, the soy remains longer than
average for incubation. All this care leads to a specific and
stable product. The SBC tempe continues to taste good and
keep its attractive appearance. Unlike most tempe, it remains
beautifully white. Even after the 17 day storage time, there is
no sign of black traces.
Note: In June 1980 the company bought a $1,000,000
modern factory in Kerkrade and expanded production
greatly. By mid-1982 it was the largest tempeh company
in the world, making 6,000 to 8,000 lb of tempeh a
week. Address: Tunnelstraat 107-109, 6468 EJ Kerkrade,
Netherlands. Phone: 045 567 0583 or 567 05 85 email info@
tempehting,comor 0584.
473. Uy, Jeeca. 2021. Vegan Asian: A cookbook. The best
dishes from Thailand, Japan, China and more made simple.
Salem, Massachusetts: Page Street Publishing Co. 168 p.
Illust. (color photos). Index. 23 cm.
• Summary: Contents: Introduction. Selecting, Storing and
Preparing Tofu. Delicious Dim Sum and Dumplings. FlavorPacked Rice Bowls and Noodle Stir-Fries. Tasty Tofu Dishes.
Soups, Stews and Braises for the Soul. Asian-Inspired
Twists. Simply Satisfying Vegetables and Sides. Umami
Bites and Refreshing Salads. Tempting Sweets and Treats.
Make Your Own Basics and Sauces. Acknowledgments.
About the Author (p. 164): “Jessica Uy, better known as
Jeeca, is an avid home cook, vegan recipe developer, food

blogger and photographer behind The Foodie Takes Flight,
a popular recipe blog and Instagram account. What started
out as merely an account to document her day-to-day meals
and food discoveries when she first switched to veganism
eventually grew into a platform of hundreds of thousands
where she shares vegan recipes inspired by the dishes she
grew up enjoying and experienced from her travels. Her
cooking is heavily influenced by her Chinese-Filipino
upbringing that fuses together both East and Southeast Asian
flavors.”
From the Index: Fermented Black Soybeans, extra-firm
tofu (in 27), miso, silken tofu, soy milk or oat milk, soy
sauce, teriyaki sauce, textured vegetable protein, wakame.
474. Gray, Holly V. 2021. Plant-based vegan meat cookbook:
50 impossibly delicious vegan recipes using meat substitutes.
Emeryville, California: Rockridge Press. ix + 92 p. Illust.
(color photos by Antonis Achilleos). Index. 24 cm. [9 ref]
• Summary: Contents: Introduction. 1. The world of vegan
meats: Why vegan meats?, your guide to vegan meats, about
the recipes. 2. Start me up. 3. Sensational soups, stews, and
chilis. 4. Burger love. 5. Stove top satisfaction. 6. Lovin’
from the vegan oven. Measurement conversions.
From the Index: Soy, teriyaki. Address: Northern
Virginia.
475. Conroy, Skye Michael. 2021. Crafting seitan: creating
homemade plant-based meats. Summertown, Tennessee: The
Book Publishing Co. vii + 199 p. Illust. (color photos by
Conroy). 23 cm.
• Summary: The author is a man. He uses the term “meat
analogues” throughout. This very attractive book is printed
on glossy paper.
Contents: Preface. Essential tips and techniques. Chikun.
Beaf. Porq. House specials. Individual hand-rolled sausages.
Hard sausages. Seasoning blends and rubs. Gravies, sauces,
and glazes. Incidentals and extras.
From the Index: Miso (mellow white, red), soy, soy
cream, tamari, teriyaki, tofu (8 entries).
Note: Making seitan from wheat flour is very hard on
the local environment; the starch clogs sewers. Address:
Chef, resides in Northern Midwest.
476. Wikipedia, the free encyclopedia. 2022. Teriyaki (Web
article). https://en.wikipedia.org/wiki/Teriyaki. 2 p. Retrieved
July 27.
• Summary: “Teriyaki (kanji: 4 Chinese characters) is a
cooking technique used in Japanese cuisine in which foods
are broiled or grilled with a glaze of soy sauce, mirin, and
sugar.[1][2]
“Fish–yellowtail, marlin, skipjack tuna, salmon, trout,
and mackerel–is mainly used in Japan, while white and red
meat–chicken, pork, lamb, and beef–is more often used in
the West. Other ingredients sometimes used in Japan include
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squid, hamburger steak, and meatballs.
“The word teriyaki derives from the noun teri (2Cc),
which refers to a shine or luster given by the sugar content in
the tare (2 Cc), and yaki (2 Cc), which refers to the cooking
method of grilling or broiling.[3] Traditionally the meat
is dipped in or brushed with sauce several times during
cooking.[4] Teriyaki was invented by Japanese chefs in the
1700s.[5] [Note: No source for this early date is cited.]
“The tare (2 kana characters) is traditionally made by
mixing and heating soy sauce, sake (or mirin), and sugar
(or honey). The sauce is boiled and reduced to the desired
thickness, then used to marinate meat, which is then grilled
or broiled. Sometimes ginger is added and the final dish may
be garnished with spring onions. (see tare).
“A teriyaki burger (6 katakana characters) is a variety
of hamburger either topped with teriyaki sauce or with
the sauce worked into the ground meat patty. Teriyaki
stir-fry refers to stir frying meat or vegetables in teriyaki
sauce. Another variety is teriyaki-style prepared vegetarian
products.
“By Country–United States:
“Teriyaki sauce: In North America, any dish made with a
teriyaki-like sauce is described using the word teriyaki. This
often even includes those using foreign alternatives to sake
or mirin, such as wine, or with added ingredients, such as
sesame or garlic (uncommon in traditional Japanese cuisine).
The sauce used for teriyaki is generally sweet, although it
can also be spicy. Pineapple juice is sometimes used, as it
not only provides sweetness but also bromelain enzymes
that help tenderize the meat. Grilling meat first and pouring
the sauce on afterwards or using sweet sauce as a marinade
are other non-traditional methods of cooking teriyaki.[1]
Teriyaki sauce is sometimes put on chicken wings or used as
a dipping sauce.
“In the city of Seattle, Washington, a large teriyaki
culture emerged in the 1990s. As of 2010, there were over
83 restaurants in the city with ‘teriyaki’ in their name. It
has been described as the city’s signature cuisine by some
outlets, noting its widespread adoption as a form of fast food.
[3][6][7]
“The first standalone teriyaki restaurant, Toshi’s
Teriyaki, opened in the Lower Queen Anne neighborhood of
Seattle in 1976. The restaurant’s low-cost chicken and beef
skewers in teriyaki sauce inspired other restaurants in the
area.[8] Toshi’s later expanded into a chain with 17 locations
in the Seattle area by 1996 [9].”
477. Kikkoman. 2022. Teriyaki sauces (Web article). https://
kikkomanusa.com/homecooks/category-family/teriyakisauces/ 5 p. Accessed July 27.
• Summary: “Over 50 years ago [in about May 1968],
Kikkoman introduced the taste of teriyaki in a bottle. Today,
we offer five distinctive teriyaki sauce types that make it
easy to add this taste to your favorite meats, poultry, seafood

or vegetables. The sweet-savory flavor of teriyaki and its
rich mahogany glaze have been universally popular almost
since it was first prepared in Japan centuries ago... a simple
mixture of umami-filled soy sauce and mirin, a Japanese
sweet cooking wine. The lustrous sheen of the sauce, after
it’s cooked, inspired the name ‘teriyaki’, or glaze-broiled.
Over many generations, the Japanese-Americans in Hawaii
added fresh ginger, brown sugar, pineapple juice and green
onions to the original flavor, and it gradually became the
teriyaki sauce we’ve come to enjoy.”
The products are:
1. Teriyaki Marinade & Sauce
2. Gluten-Free Teriyaki Marinade & Sauce
3. Roasted Garlic Teriyaki Marinade & Sauce
4. Teriyaki Takumi, Original
5. Teriyaki Takumi, Garlic & Green Onion
6. Teriyaki Takumi, Gochujang Spicy Miso
7. Teriyaki Takumi, Triple Ginger
8. Teriyaki Takumi, Korean BBQ
9. Less Sodium Teriyaki Marinade & Sauce
10. 50% Less Sodium Gluten-Free Teriyaki Marinade &
Sauce
11. Teriyaki Baste & Glaze
12. Teriyaki Baste & Glaze (No Preservatives Added)
13. Teriyaki Baste & Glaze With Honey & Pineapple.
At lease some of these products are sold at Safeway (in
Lafayette and Walnut Creek) and at Whole Foods Market in
Lafayette.
478. Images at front of book: History of Teriyaki. 2022.
• Summary: (a) Bottle of Kikkoman Teriyaki Marinade &
Sauce. (b) Teriyaki tempeh stir fry. (c) Homemade teriyaki
sauce. (d) Six bottles of commercial teriyaki sauce, each
made by a different manufacturer. (e) Simple homemade
vegan teriyaki sauce; almost all teriyaki is vegan.
479. SoyaScan Notes. 2022. Chronology of Kikkoman
Corporation. Compiled by William Shurtleff of Soyinfo
Center.
• Summary: This chronology is based largely on the
excellent chronologies near the back of Kikkoman annual
reports, dates in “Kikkoman Today & Tomorrow” (1972,
p. 1), and dates in Fruin (1983). “Ideally situated close to
soybean-growing regions as well as the Edo River, which
provided a convenient transportation route for consumers
in or near Edo, or present-day Tokyo, Noda has been wellknown for its soy sauce (shoyu) production since the Edo
period. Noda is located about 30 miles northeast of Tokyo in
Chiba prefecture.
“1661–Kikkoman Soy Sauce first went on the market
in 1661 when the Takanashi and Mogi families constructed
breweries and started the brewing of soy sauce.”
1914–When World War I started, excessive competition
arose between Japan’s many shoyu producers because of the
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wartime economy, causing a very confused market situation.
1917 Dec.–With these conditions as a background, eight
Mogi and Takanashi family companies, the leading shoyu
producers in the Noda area, merged to form Noda Shoyu
Co., Ltd., a company with capital of ¥7 million and the
predecessor of Kikkoman Corporation.
1925 April–Noda Shoyu Co., Ltd. absorbs Noda Shoyu
Jozo Co., Ltd., Manjo Mirin Co., Ltd., and Nippon Shoyu
Co., Ltd., through a merger. 1926–Kikkoman No. 7 shoyu
brewing plant constructed.
1930 Aug.–The Takasago soy sauce production plant
(formerly the Kansai Plant) is constructed near Osaka and
completed in 1931.
1936–Kikkoman Worcestershire Sauce plant completed.
1939–With the start of World War II, government
controls on the price of soy sauce are established.
1946–Kikkoman stock first becomes available to the
public.
1949–Export of Kikkoman soy sauce is reestablished
after the war.
1950–Wartime soy sauce controls end and free
competition resumes.
1950s–Kikkoman decides to implement two new, key
long-term strategies: globalization and diversification.
1957 June–Kikkoman International Inc. (KII), a soy
sauce sales company, is established in San Francisco,
California.
1958–The first KII branch is established in Los Angeles.
1960–The second KII branch is established in New
York.
1961 July–Kikko Food Corporation is established (later
renamed Kikko Food Industries Co., Ltd.). In July 1991, the
company becomes Nippon Del Monte Corporation.
1961–Seishin Pharmaceutical Co., Ltd. established.
1962 February–Tone Beverage Co., Ltd., is established.
In February 1963, the company becomes Tone Coca-Cola
Bottling Co., Ltd.
1962 Oct.–Katsunuma Yoshu Co., Ltd. is established in
Japan. In March 1964, the company becomes Mann’s Wine
Co., Ltd.
1963–Japan Calpak Co., Ltd. established.
1963–Del Monte tomato ketchup and tomato juice are
launched in Japan.
1964 October–Noda Shoyu Co., Ltd., is renamed
Kikkoman Shoyu Co., Ltd.
1964–Mann’s wine is launched in Japan.
1965–The third KII branch is established in Chicago,
Illinois.
1966–Sales of Higeta brand products assumed by
Kikkoman.
1968–Bottling of Kikkoman Soy Sauce for the American
market begins at the Leslie Foods plant in Oakland,
California.
1969 June–Kikkoman invests in and merges with Japan

Food Corporation, the biggest distributor of Oriental food in
the United States. In June 1978 the company becomes JFC
International Inc.
1970 March–Kikkoman invests in and merges with
Pacific Trading Co., Ltd., a sister company of Japan Food
Corporation.
1972 March–Kikkoman Foods, Inc. (KFI), is
established in Walworth, Wisconsin (USA) for the purpose
of manufacturing soy sauce and teriyaki sauce. Shipping is
scheduled to start in early 1973.
1972 August–Kikkoman + Daitokai (Europe) GmbH is
established in Düsseldorf, Germany.
1974 Feb.–Kikkoman Restaurant, Inc. is established.
1979 March–Kikkoman Trading Europe GmbH, a soy
sauce sales company, is established in Neuss, Germany.
1980 October–Kikkoman Shoyu Co., Ltd. is renamed
Kikkoman Corporation–the company’s present name.
1983 January–Kikkoman Ajinomingei Co., Ltd., is
established.
1983 June–Kikkoman (S) Pte. Ltd., a production facility,
is established in Singapore.
1983 October–Kikkoman Business Development Inc. is
established.
1984–Soy sauce plant in Singapore starts shipments.
1986 August–New shoyu production facilities come on
stream at Kikkoman’s Chitose Plant, in Hokkaido.
1990 January–Kikkoman buys perpetual marketing
rights for the Del Monte brand in the Asian-Pacific region,
excluding the Philippines.
1990 February–A joint-venture company, President
Kikkoman Inc. is established to produce soy sauce in Tainan,
Taiwan. It starts shipments late in 1990.
1995–Hon Tsuyu (soy sauce soup base) is launched in
Japan.
1996 April–Kikkoman establishes Kikkoman Foods
Europe B.V., Europe’s first soy sauce manufacturer, located
in Hoogezand-Sappemeer, the Netherlands.
1996 May–Production of Shochu, a clear Japanese spirit,
commences at a new facility of the Ojima plant.
1997 March–Kikkoman holds a ground-breaking
ceremony for its second U.S. soy sauce production plant, in
Folsom, California, United States.
1997 Oct.–Kikkoman Foods Europe B.V. begins
operations and starts shipments at its plant [in HoogezandSappemeer, the Netherlands]. This production facility
manufactures Kikkoman sauces for the entire European
market.
1998 October–The second U.S. shoyu manufacturing
plant of Kikkoman Foods, Inc., in Folsom, California, starts
shipments.
1999 July–Kikkoman opens its new headquarters in
Noda, Chiba prefecture, to commemorate the Company’s
80th anniversary.
1999 October–Kikkoman Institute for International Food
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Culture is opened at the Company’s new headquarters.
1999 November–Kikkoman announces a joint venture
with its partner in Taiwan [Uni-President Enterprises,
Taiwan’s largest food manufacturer] to build a soy sauce
plant in China [in Kunshan, near Shanghai].
2000 May–Kunshan President Kikkoman Biotechnology
Co., Ltd. (a joint-venture company) is established.
2000 Aug.–Construction starts on a soy sauce plant in
China. The first shipments start in the spring of 2002.
2001–Kikkoman changes its fiscal year from January–
December to April–March.
2002 May–Kunshan President Kikkoman Biotechnology
Co., Ltd., holds the grand opening of its soy sauce plant in
Kunshan, China.
2002–Uchi-no-Gohan (handy Japanese-style seasoning
mixes) are launched in Japan.
2003 May–Kikkoman Foods, Inc. (with its plant at
Walworth, Wisconsin) holds its 30th anniversary ceremony.
2004 March–Kikkoman invests in Higeta Shoyu Co.,
Ltd. and Kibun Food Chemifa Co., Ltd. (The latter makes
soymilk).
2006 June–Kibun Food Chemifa Co., Ltd. becomes a
consolidated subsidiary of Kikkoman.
2007–Kikkoman celebrates its 50th anniversary in the
U.S.
2008–Kikkoman rolls out its new corporate brand logo
and slogan globally.
2008 Aug.–Kibun Food Chemifa Co., Ltd. (now
Kikkoman Soyfoods Company) becomes a wholly owned
subsidiary of Kikkoman.
2009 June–President Kikkoman Zhenji Foods Co.,
Ltd., holds the grand opening of its soy sauce plant in
Shijiazhuang, China.
2009 Oct.–Kikkoman shifts to a holding company
structure.
2011 April–Kikkoman Biochemifa Company is
established [to produce clinical diagnostic devices and
reagents, processing enzymes, etc.].

key to the glossy appearance. Note: Mirin is sweetened sake
for cooking or seasoning. Shoyu is regular Japanese-style
soy sauce.
As the recipe became Westernized in the early 1950s, it
was transformed; the mirin was often omitted, garlic (ideally
fresh, crushed), and a small amount of sweetener (such as
sugar or pineapple juice) were added, and chunks or thin
strips of beef were often used in place of fish. The teriyaki
sauce was used initially as a marinade, then later in the
cooking process for basting while grilling.
Although teriyaki originated in Japan, it came to the
United States largely from Hawaii in the early 1950s, and
was soon viewed by Americans as an Hawaiian recipe and
dish. American versions may skewer chunks of fruit (such
as pineapple) or vegetables (green or red bell peppers)
alternatively with chunks of meat. Vegetarian versions
usually use pressed firm tofu or seitan in place of meat.
Address: Soyinfo Center.

An asterisk (*) at the end of the record means that SOYINFO
CENTER does not own that document. A plus after eng
(eng+) means that SOYINFO CENTER has done a partial
or complete translation into English of that document. An
asterisk in a listing of number of references [23* ref] means
that most of these references are not about soybeans or
soyfoods.

480. SoyaScan Notes. 2022. Definition of teriyaki and
teriyaki sauce (Overview). Compiled by William Shurtleff of
Soyinfo Center.
• Summary: Etymology: Formed from the Japanese verbs
teru “to shine or be glossy or bright” and yaku “to grill or
broil” (traditionally over charcoal or coals, using a hibachi, a
small, usually round charcoal brazier).
Teriyaki, a Japanese appetizer, is said to have originated
in Japan during the Edo period (1600-1867; see The History
and Culture of Japanese Food, by Naomichi Ishige, 2001,
p. 116; he does not cite his source). The word “teriyaki”
originally referred to fish (or occasionally poultry), cut into
small pieces, marinated in a Mirin-Shoyu sauce, skewered on
bamboo skewers, grilled on the hibachi, and basted / brushed
occasionally with the sauce; the mirin was considered the
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SUBJECT/GEOGRAPHICAL INDEX BY RECORD
NUMBERS

American Soybean Association (ASA)–State Soybean Associations
and Boards (Starting with Minnesota in 1962) 297, 311, 323, 324,
335, 347, 363

Aburagé. See Tofu, Fried
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
ADM. See Archer Daniels Midland Co.

American Soybean Association (ASA)–State Soybean Associations
and United Soybean Board–Activities Related to Food Uses of
Soybeans / Soyfoods, or Soy Nutrition, in the United States (Not
Including Soy Oil or Edible Oil Products) 297, 311, 323, 324, 335,
347, 363
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa

Adventists, Seventh-day. See Seventh-day Adventists
Adzuki bean. See Azuki Bean
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 424
Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar) 142

American Soybean Association (ASA)–United Soybean Board
(USB, Established 1991, Chesterfield, Missouri) 363
Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 214, 220
Ang-kak. See Koji, Red Rice
Ang-kak or angkak. See Koji, Red Rice

Agricultural Experiment Stations in the United States 311
Appliances. See Blender
Ajinomoto Co. Inc. (Tokyo, Japan) 303
Aquaculture. See Fish or Crustaceans (e.g. Shrimp) Fed Soybean
Meal Using Aquaculture or Mariculture

Almond Butter or Almond Paste 304, 359
Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 268, 304, 424
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 116
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned 150
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
228, 284
Amazake. See Rice Milk (Non-Dairy)–Amazake
American Miso Co. (Rutherfordton, North Carolina) 142, 194, 284,
337
American Natural Snacks (St. Augustine, Florida) 284
American Philosophical Society (Philadelphia). See Franklin,
Benjamin
American Soy Products (Michigan). See Natural Foods Distributors
and Manufacturers in the USA–Eden Foods
American Soybean Association (ASA)–Activities in the United
States and Canada, and General Information (Headquarters in
St. Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925) 137

Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 197, 199, 265, 309, 332, 334,
363, 378, 379, 389
Asgrow (Des Moines, Iowa). Incl. Associated Seed Growers,
Inc. Acquired in Feb. 1997 by Monsanto Co. from Empresas La
Moderna, S.A. (ELM) 393
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 77, 109, 131, 173, 209, 384, 402
Asia, East–China–English-Language Documents that Contain
Cantonese Romanization, Transliteration, or Pronunciation
of Numerous Soyfood Names. There Is No Standard Way of
Romanizing Cantonese 109, 199
Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 12, 60,
71, 99, 111, 116, 127, 135, 136, 139, 140, 163, 177, 180, 199, 235,
240, 244, 266, 269, 270, 280, 308, 315, 326, 333, 339, 357, 424,
461, 473, 479
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East (General) 135, 235, 268, 280, 344, 423, 473
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China) 142, 177,
197, 240, 244, 266, 269, 315, 326, 479
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Asia, South–Nepal, Kingdom of 399
Asia, East–Japan–Early Foreign Travelers in–Before 1850 433
Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan 27, 35, 55, 56, 57, 60, 62, 76, 82,
86, 87, 88, 93, 94, 96, 99, 119, 124, 129, 130, 132, 146, 153, 165,
172, 189, 209, 216, 261, 274, 278, 305, 360, 400, 408, 433
Asia, East–Japan (Nihon or Nippon) 1, 2, 3, 4, 6, 8, 11, 12, 13, 22,
33, 49, 51, 53, 55, 58, 59, 60, 61, 68, 70, 71, 72, 73, 74, 75, 77, 89,
98, 102, 103, 106, 111, 118, 120, 126, 127, 135, 136, 140, 142, 143,
147, 151, 163, 180, 184, 190, 195, 197, 198, 199, 207, 208, 215,
216, 227, 229, 235, 238, 240, 242, 247, 250, 262, 264, 269, 270,
280, 303, 307, 308, 315, 322, 326, 333, 337, 341, 344, 354, 357,
358, 361, 367, 369, 370, 392, 397, 401, 415, 424, 427, 430, 433,
443, 446, 455, 457, 468, 473, 476, 477, 479, 480
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 433
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea 77, 135, 321, 371
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 8, 13, 77, 84,
111, 135, 166, 177, 185, 199, 230, 235, 240, 245, 248, 269, 275,
280, 303, 308, 321, 322, 333, 344, 371, 395, 399, 408, 425, 462

Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 308,
333
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic) 135
Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 135, 142, 199, 235, 280, 308, 333, 425, 457
Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 111,
135, 198, 235, 280, 308, 333
Asia, Southeast–Philippines, Republic of the 135, 240, 266, 269,
280, 308, 333
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 135, 235, 266, 280, 308, 315, 326, 333, 479
Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 135,
198, 199, 280, 308, 333, 473
Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 280

Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy

Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery
Stores Outside Vietnam, or Soy Ingredients Used in VietnameseStyle Recipes, Food Products, or Dishes outside Vietnam 135, 235

Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 26

Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
8, 13

Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Associated Seed Growers, Inc. See Asgrow (Des Moines, Iowa)
Australasia. See Oceania

Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 13,
136, 177, 178, 198, 210, 240, 266, 269, 315, 318, 326, 479
Asia (General, Including East, Southeast, South, Middle East, and
Central) 199, 308, 331, 333

Australia. See Oceania–Australia
Australia, health foods movement and industry. See Health Foods
Movement and Industry in Australia, New Zealand...
Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 27, 74, 151

Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 393
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 342
Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 293, 308, 333

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu.
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih
Hsiao Tou [Red Small Bean]. Former scientific names: Phaseolus
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 4, 8, 12, 13, 27,

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 185
51, 72, 73, 74, 75, 77, 98, 99, 115, 118, 126, 131, 143, 151, 199,
216, 235, 277, 280, 291, 304, 308, 333, 344, 359, 361, 377, 380,
409, 424

Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 99

Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993 127, 187, 228,
323, 327, 362

Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP) 425

Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria causing toxicity. See Toxins and Toxicity in Foods and
Feeds–Microorganisms, Especially Bacteria, and that Cause Food
Poisoning
Barges used to transport soybeans. See Transportation of Soybeans
or Soy Products to Market by Water Using Barges, Junks, etc

Boca Burger. See Kraft Foods Inc.

Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate 298
Breeding soybeans for food uses. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
British Columbia. See Canadian Provinces and Territories–British
Columbia
Brown rice. See Rice, Brown

Bean curd. See Tofu
Bunge Corp. (White Plains, New York). Including Lauhoff Grain
Co. (Danville, Illinois) since 1979 142

Bean curd skin. See Yuba
Bean curd sticks, dried. See Yuba–Dried Yuba Sticks

Burgers, meatless. See Meat Alternatives–Meatless Burgers and
Patties

Bean paste. See Miso
Butter made from nuts or seeds. See Nut Butters
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)

Cake or meal, soybean. See Soybean Meal
California. See United States–States–California
Canada 142, 161, 197, 240, 249, 260, 269, 271, 309, 314, 315, 326,
334, 365, 374, 389, 403, 405, 412, 434, 464, 479

Benni, Benne, Benniseed. See Sesame Seed
Bibliography and / or Review of the Literature (Contains More
Than 50 References or Citations) 8, 120, 136, 140, 150, 163, 180,
185, 198, 270, 272, 339, 357, 361, 369, 370, 425, 433
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 304

Canadian Provinces and Territories–British Columbia 249, 271,
309, 334, 389, 405
Canadian Provinces and Territories–Ontario 161, 309, 314, 334,
365, 374, 434
Canadian Provinces and Territories–Québec (Quebec) 260, 365

Black Bean Paste, Sweet. See Sweet Black Soybean Paste (NonFermented). Also Called Sweet Black Bean Paste
Black Bean Sauce or Black Soybean Sauce. Occasionally Called
Black Bean Paste. Traditionally Made in the Kitchen by Crushing
Salted, Fermented Black Soybeans, Usually with Minced Ginger,
Garlic, Chilis and/or Chinese-style Wine. Typically Not a
Commercial Product or Sauce. See Also Black Soybean Jiang (a
Commercial Product) 60, 127, 209, 273, 280, 308, 333, 339, 344

Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention
Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil 327
Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration

Black soybean sauce. See Black Bean Sauce
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color

Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 328

Black-eyed pea. See Cowpea–Vigna unguiculata
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 297, 323,
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324, 331, 341, 345, 347, 363, 394
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China

Caribbean. See Latin America–Caribbean
Cartoons or Cartoon Characters 374
Catering. See Foodservice and Institutional Feeding or Catering
Catsup. See Ketchup, Tomato (Tomato Ketchup, Western-Style)
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Chinese-style soy sauce made with a significant proportion of
wheat. See Soy Sauce, Chinese Style. Made with a Significant
Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou
Doufu (W.-G. Ch’ou Toufu)
Chronology / Timeline 113, 142, 197, 316, 326, 354, 425, 479
Chun King 101, 166, 240, 245, 425
Cicer arietinum. See Chickpeas or Garbanzo Beans

Central America. See Latin America–Central America
Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna,
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding
company], operating as a member of the Eridania / Beghin-Say
agro-industrial group, within Ferruzzi-Montedison. Acquired in
Oct. 2002 by Bunge 363

Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA) 345, 363
Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 140, 163, 180, 270, 272, 357

Ceylon. See Asia, South–Sri Lanka
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheese, cream. See Soy Cream Cheese

Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 378

Cheesecake or cream pie. See Soy Cheesecake or Cream Pie

Coffee–Problems with or Prohibitions against the Consumption
of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 304

Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 150

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 359

Chenopodium quinoa Willd. See Quinoa

Coix lachryma-jobi. See Job’s Tears

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste

Color of soybean seeds. See Soybean Seeds (of different colors)

Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 203, 336, 340
Chico-San Inc. (Chico, California). Maker and Importer of
Macrobiotic and Natural Foods. Founded in March 1962 187

Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Commercial Soy Products–New Products, Mostly Foods 79, 84, 92,
97, 117, 121, 122, 149, 154, 155, 156, 168, 169, 173, 175, 176, 181,
182, 183, 196, 200, 205, 208, 213, 218, 219, 223, 230, 231, 232,
233, 234, 236, 237, 241, 242, 246, 248, 249, 251, 252, 256, 257,
258, 259, 260, 265, 267, 271, 276, 279, 282, 283, 285, 289, 292,
294, 295, 296, 298, 301, 312, 343, 346, 348, 350, 352, 353, 356,
362, 366, 375, 376, 382, 385, 386, 387, 391, 396, 404, 412, 416,
419, 421

China. See Asia, East–China
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 339
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 60, 138,
142, 149, 161, 169, 178, 183, 236, 249, 322, 346, 349, 391, 404,
462

Commercial soy sauce. See Soy Sauce Production–How to Make
Soy Sauce on a Commercial Scale
Commercial soymilk. See Soymilk Production–How to Make
Soymilk on a Commercial Scale
Commercial Worcestershire Sauce. See Worcestershire Sauce
Production–How to Make Worcestershire Sauce on a Commercial
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Scale
Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale

Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 308, 333
Crayons. See Candles, Crayons, and Soybean Wax

Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya 339

Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream
Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Computers (General) and Computer Hardware Related to Soybean
Production and Marketing. See also: Computer Software 414
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

Cruets (English Glass Bottles for Serving Soy Sauce–or Oil or
Vinegar–at the Table) and Cruet Frames and Stands (of Plated
Metal). Also spelled Crewets, Crewits, Creuits, Cruetts, Cruits 31,
425

Concerns about the Safety, Toxicity, or Health Benefits of Soy in
Human Diets 341

CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)

Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks

Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 58, 109, 116, 120, 136, 140, 163, 180, 270, 280, 357

Cookbooks, vegetarian. See Vegetarian Cookbooks

Dairy alternative, rice based. See Rice Milk Products–Ice Creams

Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 10, 12, 22, 23, 24, 25, 26, 27, 29, 30,
31, 32, 48, 50, 51, 52, 53, 54, 55, 56, 57, 60, 61, 63, 64, 65, 70, 71,
73, 74, 75, 77, 78, 81, 95, 98, 99, 105, 108, 109, 112, 113, 116, 118,
120, 123, 126, 127, 131, 134, 135, 136, 139, 140, 144, 147, 148,
151, 152, 157, 158, 159, 163, 170, 171, 180, 184, 192, 199, 203,
206, 209, 214, 215, 216, 235, 250, 262, 263, 268, 270, 272, 273,
280, 286, 304, 306, 308, 309, 310, 311, 314, 316, 321, 324, 325,
326, 327, 328, 329, 331, 332, 333, 334, 338, 339, 341, 342, 347,
357, 359, 360, 361, 363, 364, 368, 371, 373, 374, 377, 378, 379,
383, 388, 392, 394, 397, 405, 406, 407, 408, 409, 411, 413, 417,
420, 422, 426, 427, 428, 429, 431, 432, 434, 435, 436, 437, 438,
439, 440, 441, 442, 444, 445, 446, 447, 448, 449, 450, 451, 452,
453, 454, 456, 458, 459, 460, 463, 464, 465, 472, 473, 474, 475

Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese or Cheese Alternatives, Soy Cheesecake
or Cream Pie, Soy Cream Cheese, Soy Pudding, Custard, Parfait,
or Mousse, Soy Yogurt, Soymilk, Soymilk, Fermented, Soymilk,
Fermented–Soy Kefir, Tofu (Soy Cheese), Whip Topping

Cookbooks, macrobiotic. See Macrobiotic Cookbooks

Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 275, 311

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 140, 268, 272, 316,
328
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 120, 370
Demos, Steve. See White Wave, Inc. (Boulder, Colorado)

Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 171, 187, 264, 268, 354
Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 59
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,

Detection of soy proteins. See Soy Proteins–Detection
Diabetes and Diabetic Diets 347, 363
Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil) 399
Diet and Breast Cancer Prevention (Soy Is Usually Mentioned) 304,
331
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Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned)
328, 394

and Michio Kushi in Boston. Merged with U.S. Mills in 1986 187,
197

Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
136, 297, 311, 315, 323, 324, 326, 331, 335

Estrogens in plants. See Phytoestrogens

District of Columbia. See United States–States–District of
Columbia
Documents with More Than 20 Keywords 4, 8, 27, 60, 74, 99, 118,
120, 126, 135, 136, 140, 142, 147, 150, 151, 163, 164, 171, 180,
187, 197, 199, 216, 228, 240, 266, 268, 269, 270, 272, 277, 280,
284, 297, 304, 308, 311, 315, 316, 323, 324, 326, 327, 328, 331,
333, 335, 339, 341, 344, 347, 357, 363, 378, 409, 424, 425, 479
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Earliest commercial soy products. See Historical–Earliest
Commercial Product
Earliest document seen... See Historical–Earliest Document Seen
Ecology (“The Mother of All the Sciences”) and Ecosystems 164
Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé

Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 424
Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 8, 293
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 13, 26
Europe, Western 103, 110, 268
Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 185
Europe, Western–Belgium, Kingdom of 197
Europe, Western–France (République Française) 151, 171, 197,
215, 303, 314, 424
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 6, 102, 240, 269, 303, 315, 326,
425, 479
Europe, Western–Italy (Repubblica Italiana) 197, 254

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986)
142, 187, 194, 197, 264, 433
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum

Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 197, 204, 225, 302,
349, 403, 414

England. See Europe, Western–United Kingdom

Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland 151, 185, 197, 266, 303, 315, 326,
369, 413, 425, 472, 479

Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology

Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 361, 369

Enzymes in the Body of Humans and Other Animals (Including
Lactase, Trypsin, Phytase) 341

Europe, Western–Scotland (Part of United Kingdom since 1707)
170, 198

Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented
Soy Sauce) 113, 469

Europe, Western–Switzerland (Swiss Confederation) 197

Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 313, 341, 469

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 8, 145, 170, 198, 208, 242, 265, 425
Exercise. See Physical Fitness, Physical Culture, and Exercise

Equipment for making tofu. See Tofu Equipment
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline

Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States
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Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs) 142

Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 27

Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs) 389

Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 27, 51, 58, 118, 120, 136, 140, 142, 147, 151,
163, 180, 215, 228, 263, 270, 275, 280, 284, 297, 308, 311, 323,
324, 328, 333, 342, 344, 347, 357, 360, 361, 371, 378

Fantastic Foods, Inc. (Petaluma, California) 187, 212
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993 141, 142, 187

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products 248, 271
Fiber–Presscake, Residue or Dregs from Making Soy Sauce 59

Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 141, 142, 164, 187

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products

Feed manufacturing companies. See Ralston Purina Company

Fish or Crustaceans (e.g., Shrimp) Fed Soybean Meal or Oil as Feed
Using Aquaculture or Mariculture 341

Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce 344
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 344
Fermented Black Soybeans from Japan–Kuki 370
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi 280, 344
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 60, 77, 120, 127, 131, 135, 136, 199, 209, 266, 273,
280, 308, 322, 333, 339, 344, 370, 371, 384, 409, 424

Fitness. See Physical Fitness, Physical Culture, and Exercise
Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)
Flakes, from whole soybeans. See Whole Soy Flakes
Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 341
Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 59, 256
Flour, soy. See Soy Flour
Fluoridation of Municipal Drinking Water with Fluorine 150
Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 142, 145, 150, 197, 345, 347
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 164, 287, 288, 319

Fermented tofu. See Tofu, Fermented
France. See Europe, Western–France
Fermented whole soybeans. See Natto, Dawa-dawa, Kinema, Thuanao
Fertilizer, soybean meal used as. See Soybean Meal / Cake, Fiber
(as from Okara), or Shoyu Presscake as a Fertilizer or Manure for
the Soil

Frankfurters, hot dogs, or wieners–meatless. See Meat Alternatives–
Meatless Sausages
Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 461

Fiber. See Carbohydrates–Dietary Fiber
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Frozen desserts, non-dairy. See Soy Ice Cream

Groundnuts. See Peanut, Peanuts

Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole

Guam. See Oceania–Guam

Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.
Name Changed to Blue Planet Foods in 2004 284

Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods
141, 145, 380, 412

Ganmodoki. See Tofu, Fried
Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Garden Protein International (GPI), Maker of Gardein Meat
Alternatives (Founded by Yves Potvin, 2005, Vancouver, British
Columbia, Canada) 389, 412

Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006 265
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 120, 370

Gas, intestinal. See Flatulence or Intestinal Gas
General Mills, Inc. (Minneapolis, Minneapolis) 226, 290
Germany. See Europe, Western–Germany

Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan
Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a
Major Ingredient) 425

Gluten. See Wheat Gluten
Harvey’s Sauce–With Soy Sauce Used as an Ingredient 425
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Hawaii. See United States–States–Hawaii
Grain Processing Corporation (GPC–Muscatine, Iowa) 197
Granules, from whole soybeans. See Whole Soy Flakes

Health claims. See Claim or Claims of Health Benefits–Usually
Authorized by the FDA

Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina)
277, 284, 337

Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
324

Green Vegetable Soybeans (Edamamé)–Machinery or Equipment
Used for Harvesting or Picking, Sorting, Cleaning, and / or
Shelling, Threshing, or Depodding 354

Health Foods Movement and Industry in Australia, New Zealand
and the Pacific Islands 402
Health Foods Movement and Industry in the United States–General
(Started in the 1880s by Seventh-day Adventists) 145

Green Vegetable Soybeans–Marketing of 345
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 27, 72, 99, 120,
143, 147, 151, 215, 216, 222, 261, 274, 278, 280, 297, 308, 311,
323, 324, 328, 329, 333, 344, 345, 347, 352, 354, 359, 360, 368,
378, 379, 380, 397, 400, 406, 408, 409, 411, 424, 426, 427, 428,
434, 439, 446, 449, 450, 453, 456, 458, 459, 460, 466, 468, 471
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 4, 27, 55, 58, 72, 74, 99, 120, 127, 136, 143, 147, 151,
215, 216, 222, 261, 274, 278, 280, 297, 307, 308, 311, 323, 324,
328, 329, 333, 335, 339, 344, 345, 347, 352, 354, 358, 359, 360,
363, 368, 371, 378, 379, 380, 397, 406, 408, 409, 411, 424, 426,
427, 428, 434, 446, 449, 450, 456, 458, 466, 468

Health foods movement in Los Angeles, California. See Bragg, Paul
Chappius
Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 145
Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke
Hexane. See Solvents
Higashimaru. See Soy Sauce Companies (Asia)
Higeta. See Soy Sauce Companies (Asia)

Grilled tofu. See Tofu, Grilled. Japanese-Style
Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits

Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents on Soybeans or Soyfoods Published Before
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1900 1, 2, 3, 4

Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 187,
228, 316, 327, 433

Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 5, 6, 7, 8, 9, 10, 11
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 79, 149
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 2, 4, 8, 23, 25, 27, 33, 60, 69, 73, 74, 109, 116, 120,
126, 127, 136, 140, 147, 151, 163, 164, 165, 180, 216, 244, 270,
280, 301, 308, 321, 328, 333, 344, 357, 360, 369, 424
Historical–Earliest Document Seen on a Particular Subject 4, 10,
48, 53, 59, 75, 126, 135, 140, 164, 308, 333
Historical–Earliest Document Seen on a Particular Subject 2, 53,
59, 140
Historically Important Events, Trends, or Publications 97, 142, 154,
197

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 141
HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos
HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenation. See Margarine, Shortening, Trans Fatty Acids,
Vanaspati
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned 424
Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos

History–Chronology. See Chronology / Timeline
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 58, 59, 111, 113, 136, 164, 179, 185, 227,
228, 238, 247, 250, 275, 290, 293, 315, 316, 317, 318, 326, 327,
330, 354, 365, 369, 370, 399, 401, 402, 414, 425, 433, 478, 479

Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives
Ice cream, soy. See Soy Ice Cream

Hodo, maker of tofu and yuba (Oakland, California) 391, 404

Ice creams (non-dairy). See Rice Milk Products–Ice Creams (NonDairy)

Hoisin / Haisien Sauce 127, 131, 135, 199, 280, 303, 317, 318, 322,
339, 344, 371, 406, 425

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other

Holland. See Europe, Western–Netherlands

Identity Preserved / Preservation 393

Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale

Illinois. See United States–States–Illinois

Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade Worcestershire sauce. See Worcestershire Sauce,
Homemade–How to Make at Home or on a Laboratory Scale, by
Hand
Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 425
Illustrations Published after 1923. See also Photographs 52, 78, 79,
81, 91, 97, 100, 104, 106, 113, 136, 140, 147, 151, 154, 163, 168,
180, 205, 207, 208, 214, 216, 223, 242, 258, 270, 271, 294, 307,
308, 314, 333, 343, 344, 352, 357, 362, 365, 366, 374, 382, 425
Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products
(CNP, Manteca, California) 204, 359, 380
Important Documents #1–The Very Most Important 1, 2, 53, 59, 75,
102, 103, 140, 185, 425

Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones
Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 13

Important Documents #2–The Next Most Important 99, 136, 164,
187
India. See Asia, South–India
Indiana. See United States–States–Indiana

House Foods America Corporation (Garden Grove, California).
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Indonesia. See Asia, Southeast–Indonesia
Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology

Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates

Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste
Indonesian-style soy sauce. See Soy Sauce, Indonesian Style or
from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap, Kétjap)
Ketchup / Catsup
Industrial uses of soybeans. See Soybean Meal / Cake, Fiber (as
from Okara), or Shoyu Presscake as a Fertilizer or Manure for the
Soil

Israel. See Asia, Middle East–Israel and Judaism
Italian recipes, soyfoods used in. See Europe–Western–Italy
Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang,
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 321, 344
Japan. See Asia, East–Japan
Japan Oilseed Processors Association (JOPA) 433

Industry and Market Analyses and Statistics–Market Studies 185,
240, 269
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 140, 163, 180, 268, 270, 357
Infant Formula / Formulas, Soy-based, Including Effects on Infant
Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates) 150, 311, 324
Information. See Computers (General) and Computer Hardware
Related to Soybean Production and Marketing. See also: Computer
Software
Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet
Institutional feeding. See Foodservice and Institutional Feeding or
Catering
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)
International soybean programs. See INTSOY–International
Soybean Program (Univ. of Illinois, Urbana, Illinois)

Japan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 433
Japanese in the United States–Work with Soy in Internment /
Relocation Camps during World War II 433
Japanese Overseas, Especially Work with Soy or Macrobiotics 7,
48, 50, 64, 65, 69, 78, 79, 81, 83, 89, 95, 97, 100, 103, 106, 110,
111, 112, 113, 114, 115, 116, 123, 125, 133, 148, 154, 160, 162,
166, 168, 173, 174, 177, 179, 181, 185, 186, 187, 188, 190, 195,
202, 207, 217, 220, 222, 227, 231, 238, 240, 247, 252, 253, 260,
263, 264, 269, 277, 291, 299, 303, 315, 316, 319, 326, 327, 388,
410, 415, 433, 479
Japanese restaurants outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan
Japanese Soybean Types and Varieties–Early, with Names 433
Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 140,
144, 156, 163, 180, 225, 270, 298, 357, 381, 382
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted

Internet. See Websites or Information on the World Wide Web
Internment / relocation camps in the United States. See Japanese the
the United States–Work with Soy in Internment / Relocation Camps
during World War II

Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
280

INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. Initially (from 1971) named Program
for International Research, Improvement and Development of
Soybeans (PIRIDS) 142

Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley) 344

Inyu. See Soy Sauce–Taiwanese Black Bean Sauce (Inyu)

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 308, 333, 425

Iowa. See United States–States–Iowa
Island Spring, Inc. (Vashon, Washington). Founded by Luke
Lukoskie and Sylvia Nogaki 142, 275

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)
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Kecap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)

Kefir, soy. See Soymilk, Fermented–Soy Kefir
Korea. See Asia, East–Korea
Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company

Koreans Overseas, Especially Work with Soy 84, 166, 230, 240,
245, 248, 269, 275, 395, 399

Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan) 403

Korean-style fermented red-pepper and soybean paste. See RedPepper and Soybean Paste–Korean-Style

Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup:
Key Records Concerning the Relationship between the Two

Korean-style fermented soy sauce. See Kanjang–Korean-Style
Fermented Soy Sauce

Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 108, 191, 201, 211, 224, 240, 243,
266, 269, 344

Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang
Korean-style miso, etymology of. See Miso, Korean-Style

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 308, 333
Ketjap manis. See Soy Sauce, Indonesian Sweet, Kecap Manis /
Ketjap Manis

Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes
Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 255

Kibun. See Soymilk Companies (Asia)
Kosher Products (Commercial) 246, 248
Kidney / Renal Function 347, 363
Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 49, 51, 60, 65, 69, 75, 78, 81, 89,
90, 92, 99, 100, 101, 102, 103, 106, 110, 111, 113, 114, 123, 125,
127, 133, 147, 148, 151, 162, 166, 168, 173, 174, 177, 184, 185,
188, 190, 197, 202, 220, 227, 231, 238, 240, 244, 247, 250, 253,
262, 266, 269, 299, 303, 315, 317, 318, 319, 326, 370, 388, 410,
415, 425, 433, 477, 478, 479

Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 403
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
98, 120, 126, 143, 151, 272, 280, 304, 307, 337, 359, 392, 424
Kuki. See Fermented Black Soybeans from Japan–Kuki

Kin, Yamei. See Yamei Kin (1864-1934)
Kuzu. See Kudzu or Kuzu (Pueraria...)
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co.. 84, 101, 166, 174, 177, 230, 240,
244, 245, 425
Latin America–Caribbean–Cuba 322

Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 4, 55, 59, 113,
126, 143, 162, 185, 198, 220, 359, 360, 370, 421, 427, 446, 469
Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu) 109, 280, 344

Latin America–Caribbean–Jamaica 451
Latin America–Central America–Mexico 240, 254, 269
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 152,
171, 188, 221, 223, 257, 275, 298
Lauhoff Grain Co. See Bunge Corp. (White Plains, New York)
Lauhoff Grain Co. (Danville, Illinois). Affiliate of Bunge Corp.
since June 1979. Named Lauhoff Soya Co. in 1960 142
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Lazenby, Elizabeth. See Harvey’s Sauce

Margarine 268

Lea & Perrins. See Worcestershire Sauce

Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics

Lecithin, Non-Soy References, Usually Early or Medical, Often
Concerning Egg Yolk or the Brain 341
Lecithin, Soy 145, 162, 268, 272, 297, 311, 323, 324, 328, 347

Market studies. See Industry and Market Analyses
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of

Legume, Inc. (Fairfield, New Jersey) 164, 187, 197, 204
Marketing–Soyfoods and Soy Products 101, 103, 238
Lens culinaris or L. esculenta. See Lentils
Marusan-Ai. See Soymilk Companies (Asia)
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
284, 316, 377
Leviton, Richard. See Soyfoods Association of North America
(SANA)
Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March
2017 142, 187, 284, 289, 403, 414
Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products 341

Massachusetts. See United States–States–Massachusetts
Meal or cake, soybean. See Soybean Meal
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers 140, 144, 156, 163, 180, 225, 270, 289, 298, 302,
316, 357, 368, 381, 382, 412
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 149,
175, 182, 200, 218, 236, 248, 249, 251, 282, 283
Meat alternatives companies. See Tofurky Company (Hood River,
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine
(Vancouver, BC, Canada)

Lipids. See Linolenic Acid–Omega-3
Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 78, 81, 111, 156, 169, 178,
238, 241, 298, 304, 316, 327, 479
Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)

Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 212,
225, 255
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 157, 289, 375

Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)
Meat alternatives makers. See Garden Protein International (GPI)
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 294
Macrobiotic Cookbooks 136, 304, 341, 392
Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 136, 142, 164, 277, 284, 304, 337,
341, 359, 392, 402, 469
Maize. See Corn / Maize
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Mame-maki. See Roasted / Parched Soybeans (Irimame)
Manchuria. See Asia, East–Manchuria

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 120, 150,
221, 284, 288, 298, 328, 389, 414
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 27, 58, 74, 98, 120, 126, 136, 138, 140, 141, 142, 144,
150, 151, 163, 164, 180, 216, 228, 233, 239, 246, 257, 260, 263,
265, 270, 271, 272, 275, 276, 277, 284, 287, 288, 293, 294, 301,
302, 316, 324, 330, 336, 342, 349, 351, 357, 365, 368, 369, 377,
378, 394, 402, 403, 409, 414
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related
Poultry Products. See also Meatless Turkey 150, 221, 298, 301,
302, 350, 403, 412, 414
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 140, 150, 163, 180, 270, 357

Map / Maps 316, 327

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 195
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 142, 150, 204, 221, 228, 239, 272, 279,
284, 287, 288, 298, 302, 328, 342, 378, 403, 414

Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland) 197

Meat Alternatives–Meatless Turkey 150, 302, 403, 414

Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.

Meat Alternatives–Quorn (Based on Mycoprotein). See Also Meat
Extenders 403

Milk, coconut / cocoanut. See Coconut Milk and Cream

Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 27, 58, 74,
120, 126, 136, 140, 143, 151, 164, 215, 216, 260, 263, 280, 360,
365, 369
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 223

Miles Laboratories. See Worthington Foods, Inc. (Worthington,
Ohio)

Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
235, 268, 304, 424
Milk, rice. See Rice Milk (Non-Dairy)

Meatless burgers. See Vegetarian / Meatless Burgers
Milk, soy. See Soymilk
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 116, 144, 157, 158, 178, 329
Medical aspects of soybeans. See Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
331

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 136, 140, 163, 180, 270, 357
Minerals. See Aluminum in the Diet and Cooking Utensils–
Problems. Soy Is Not Mentioned
Minnesota. See United States–States–Minnesota
Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina)

Medicine, Chinese Traditional. See Chinese Medicine
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 304, 323, 324, 331, 347, 363,
394

Miso–Imports, Exports, International Trade 205
Miso–Indonesian-style. See Tauco–Indonesian-Style Fermented
Soybean Paste

Mesoamerica. See Latin America–Central America
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
experts on soy nutrition 284
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico
Mexico. See Latin America, Central America–Mexico
Michigan. See United States–States–Michigan
Microbiological Problems (Food Spoilage, Sanitation, and
Contamination). See also: Nutrition–Toxins and Toxicity in Foods
and Feeds–Microorganisms, Especially Bacteria, as Causal Agents
140, 163, 180, 270, 357
Micronesia, Federated States of. See Oceania–Micronesia
MicroSoy Corporation (Jefferson, Iowa; Osaka, Japan). Formerly
Nichii Co. and MYCAL Corp.. 284

Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 4, 8, 28, 51, 55, 58,
60, 70, 71, 72, 73, 74, 75, 77, 93, 98, 99, 106, 108, 109, 115, 118,
126, 131, 132, 134, 135, 136, 142, 147, 150, 151, 152, 171, 172,
184, 187, 189, 194, 197, 198, 199, 203, 206, 215, 216, 235, 266,
272, 277, 280, 281, 284, 291, 297, 303, 304, 307, 308, 311, 316,
317, 323, 324, 328, 329, 331, 332, 333, 334, 335, 337, 339, 341,
344, 347, 348, 358, 359, 360, 361, 363, 365, 368, 369, 371, 373,
377, 378, 379, 380, 384, 392, 397, 400, 402, 405, 406, 407, 408,
409, 410, 417, 420, 424, 427, 429, 432, 434, 436, 437, 440, 441,
444, 445, 446, 452, 453, 458, 459, 460, 463, 469, 473, 475
Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 321, 344
Miso products companies (USA). See Wizard’s Cauldron, Ltd.
(Cedar Grove, North Carolina)
Miso Soup–Mainly Japanese 4, 5, 6, 8, 13, 27, 51, 60, 70, 73, 74,
75, 83, 93, 95, 98, 99, 108, 118, 119, 120, 126, 127, 134, 135, 143,
147, 151, 164, 171, 184, 215, 235, 263, 277, 281, 304, 308, 309,
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316, 322, 328, 333, 334, 341, 344, 358, 361, 369, 370, 400, 407,
433, 450, 468, 469
Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang

Soybeans–from Japan
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto (Whole Soybeans Fermented with Bacillus natto) 4, 51, 55,
58, 72, 74, 99, 120, 126, 130, 132, 136, 143, 147, 150, 153, 172,
199, 222, 297, 307, 308, 311, 323, 324, 333, 335, 341, 344, 347,
360, 363, 369, 371, 378, 380, 397, 424, 427, 446, 469

Miso, Used as an Ingredient in Commercial Products 205, 260, 348
Missouri. See United States–States–Missouri
Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan)
277, 337, 392
Mizono family. See Azumaya, Inc. (San Francisco, California)
Mochi. See Rice-Based Foods–Mochi

Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett,
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh,
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 316,
340, 399

Mountain People’s Warehouse (Nevada City, California). Founded
in 1976 275

Natural Foods Distributors and Master Distributors (USA). See
Eden Foods, Inc. (Clinton, Michigan). Founded 4 Nov. 1969,
Erewhon (Boston, Massachusetts), Great Eastern Sun and
Macrobiotic Wholesale Co. (North Carolina), Health Valley
(Los Angeles, then Montebello, California), Mountain People’s
Warehouse, Tree of Life (St. Augustine, Florida), United Natural
Foods, Inc. (UNFI), Well (The), Pure & Simple, and New Age
Distributing Co. (San Jose, California), Westbrae Natural Foods,
Inc. (Berkeley, California)

MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
99, 173, 237, 341

Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 164

Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 118, 127,
199, 280, 308, 333, 424

Natural Foods Exporter and Distributor (Japan). See Mitoku
(Tokyo, Japan)

Monosodium glutamate. See MSG
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 266, 284, 433

Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 197, 433
Mycoprotein used in meal alternatives. See Meat Alternatives–
Quorn (Based on Mycoprotein)
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 187, 218, 277, 323, 327, 355, 356

Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)
Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 142, 197, 277, 407
Natural Foods Restaurants in the United States (Started in the 1950s
and 1960s) 194
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Near East. See Asia, Middle East

National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991 162

Netherlands. See Europe, Western–Netherlands
New England Soy Dairy. See Tomsun Foods, Inc.

National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]) 137, 139

New Zealand, health foods movement and industry. See Health
Foods Movement and Industry in Australia, New Zealand...

Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black

Nichii Company. See Whole Dry Soybean Flakes

New York. See United States–States–New York
New Zealand. See Oceania–New Zealand
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Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown
in June 1980 314, 374

/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone
and Skeletal Health

Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes

Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional

Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)

Nutrition–Minerals. See Aluminum in the Diet and Cooking
Utensils–Problems. Soy Is Not Mentioned

North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America

Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

North Carolina. See United States–States–North Carolina

Nuts made from roasted soybeans. See Soynuts

Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)
Northern Soy, Inc. (Rochester, New York) 140, 163, 180, 270, 357

Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 203, 267, 315, 336, 373, 394, 407,
467

Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands) 326

Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter 228

Oceania–Guam 44

Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutrition. See Carbohydrates–Dietary Fiber, Chemical / Nutritional
Composition or Analysis, Claim or Claims of Health Benefits–
Usually Authorized by the FDA, Concerns about the Safety,
Toxicity, or Health Benefits of Soy in Human Diets, Diet and
Breast Cancer Prevention, Diet and Prostate Cancer Prevention,
Flatulence or Intestinal Gas, Microbiological Problems (Food
Spoilage, Sanitation, and Contamination), Protein Quality, and
Supplementation, Toxins and Toxicity in Foods and Feeds–
Microorganisms, Especially Bacteria that Cause Food Poisoning,
Vitamins (General), Vitamins B-12 (Cyanocobalamin, Cobalamins)
Nutrition–Biologically active phytochemicals. See Trypsin /
Protease / Proteinase Growth Inhibitors

Oceania–Micronesia, Federated States of (Named Caroline Islands
until 1986. Formerly part of the U.S.-administered Trust Territory
of the Pacific Islands) 46
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 155, 234, 315, 366, 385, 402
Off flavors. See Flavor Taste Problems
Ohio. See United States–States–Ohio
Oil, soy. See Soy Oil
Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel,
SoyDiesel, Biodiesel or Artificial Petroleum
Okara. See Fiber–Okara or Soy Pulp
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972) 8, 361, 369, 433

Nutrition–Carbohydrates. See Oligosaccharides
Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids 324, 338

Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose) 256, 341

Nutrition (General) 136, 221
Olive Oil 268
Nutrition–Lipids. See Sterols or Steroid Hormones
Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Cardiovascular Disease, Especially Heart Disease and Stroke,
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical

Olive / Olives (Olea europea). See also Olive Oil 23, 226, 268, 317,
376
Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
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Content of Soybeans and Soybean Products
Ontario. See Canadian Provinces and Territories–Ontario

Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods

Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 175, 182, 213, 233, 234, 236, 246, 257,
258, 267, 271, 294, 295, 296, 301, 343, 353, 366, 376, 385, 386,
387, 419

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans 162, 297, 304, 323, 324, 331, 341, 347, 363, 394

Oriental Show-You Company. Purchased in 1963 by Beatrice / La
Choy 245, 425

Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi

Origin, Evolution, Domestication, and Dissemination of Soybeans
(General) 185

Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products

Osteoporosis, Bone and Skeletal Health 324, 347

Potvin, Yves. See Garden Protein International (GPI) and Yves Fine
Foods

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co.. 395
Pacific Islands. See Oceania
Packaging Innovations and Problems 140, 163, 180, 270, 357
Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (NonFermented)

Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 266, 277, 425
Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products

Patents–References to a Patent in Non-Patent Documents 198, 256
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties

Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors

Peanut Oil 344

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 171,
214, 341

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 116, 145, 170, 228, 239, 268, 273, 308,
332, 333, 339, 344, 355, 356, 362, 369, 391, 424

Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Lupins or Lupin, Peanut & Peanut Butter, Peanuts & Peanut
Butter, Quinoa, Sunflower Seeds, Wheat Gluten & Seitan, Winged
Bean

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality

Philippines. See Asia, Southeast–Philippines

Protein Technologies International (PTI) (St. Louis, Missouri.
Established on 1 July 1987 as a Wholly-Owned Subsidiary of
Ralston Purina Co.) Sold to DuPont on 3 Dec. 1997 363

Peanut Butter 228

Photographs, Not About Soy, Published after 1923. See also
Illustrations 289

Psophocarpus tetragonolobus. See Winged Bean
Photographs Published after 1923. See also Illustrations 68, 78, 81,
82, 86, 88, 93, 94, 95, 99, 100, 102, 108, 109, 110, 112, 113, 115,
116, 119, 124, 127, 131, 134, 138, 145, 147, 156, 157, 158, 161,
170, 173, 179, 184, 186, 192, 200, 208, 212, 214, 215, 216, 220,
225, 231, 235, 242, 246, 248, 249, 252, 255, 257, 262, 272, 284,
291, 300, 301, 304, 309, 310, 319, 320, 322, 328, 329, 332, 336,
339, 343, 351, 352, 361, 366, 371, 373, 374, 377, 388, 393, 394,
395, 397, 406, 410, 413, 414, 415, 425, 433, 472
Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 145

Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)
Pueraria. See Kudzu or Kuzu
Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga, Azumaya, and Nasoya 399, 462
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Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants

Pure & Simple. See Well (The), Pure & Simple
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 228
Quin’s Sauce / Quin Sauce (England; Soy Sauce Was Long a Major
Ingredient) 425

Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside
Vietnam

Quong Hop & Co. (San Francisco, California) 60, 138, 141, 142,
149, 257, 275, 284, 346, 349

Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

Quorn. See Meat Alternatives–Quorn (Based on Mycoprotein)

Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 120, 140, 171, 176, 186, 187, 282, 304, 337, 339,
372, 392, 419

Québec. See Canadian Provinces and Territories–Québec
Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 197

Rice koji. See Koji

Recipes. See Cookery

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 4, 58, 143, 147, 194, 392, 469

Red rice koji. See Koji, Red Rice

Rice Milk Products–Ice Creams (Non-Dairy) 204

Red-Pepper and Soybean Paste–Korean-Style Fermented.
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang /
Kochu Chang 280, 321, 408

Rice, Red Fermented. See Koji, Red Rice 280

Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)
Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects
Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997 284
Republic of China (ROC). See Asia, East–Taiwan
Research & Development Centers. See National Center for
Agricultural Utilization Research (NCAUR) (USDA-ARS) (Peoria,
Illinois)
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 213,
271
Rice wine. See Sake
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 8, 74, 99, 118, 143, 216, 272, 291, 344, 369
Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan 4,
115, 120
Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 27, 308, 333
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 4, 27, 58, 72, 73, 120, 126, 136, 143, 147, 151,
199, 263, 280, 291, 308, 333, 344, 360, 361, 379, 446
Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat) 308, 333
Rodale Press (Emmaus, Pennsylvania) 142, 164, 197
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Russian Federation (Russia). See Europe, Eastern–Russian
Federation

Restaurants, natural foods. See Natural Foods Restaurants in the
United States

Ryukyu Islands. See Okinawa

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants

Safety concerns about soy in human diets. See Concerns about the
Safety, Toxicity, or Health Benefits of Soy in Human Diets
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Saishikomi. See Soy Sauce–Saishikomi
Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 75
San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 154, 160, 176, 181, 186, 187, 195, 207, 227, 234, 252,
264, 277, 303, 425
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 402

Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 51, 58, 73, 74, 77, 99, 118,
120, 126, 135, 143, 159, 172, 175, 176, 183, 184, 197, 206, 214,
215, 216, 228, 235, 239, 249, 271, 277, 294, 308, 316, 320, 332,
333, 337, 343, 344, 346, 348, 349, 352, 362, 371, 382, 383, 386,
388, 392, 397, 400, 404, 416, 424, 448, 449
Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or
Teel–Etymology of These Terms and Their Cognates/Relatives in
Various Languages 51, 73
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)

Sanitation and spoilage of food. See Microbiological Problems
(Food Spoilage, Sanitation, and Contamination)

Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with

Sauce, Quin’s. See Quin’s Sauce / Quin Sauce
Sauce, soy nugget. See Fermented Black Soybean Extract

Seventh-day Adventists. See Fuller Life Inc., Kellogg, Will Keith,...
Kellogg Co., Miller, Harry W. (M.D.) (1879-1977), Worthington
Foods, Inc. (Worthington, Ohio)

Sausages, meatless. See Meat Alternatives–Meatless Sausages
Scotland. See Europe, Western–Scotland (Part of United Kingdom)
Sea Vegetables–Imports, Exports, International Trade 8
Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 2,
4, 5, 8, 13, 27, 28, 60, 73, 74, 98, 99, 109, 112, 118, 120, 126, 127,
129, 131, 132, 134, 140, 143, 147, 150, 151, 163, 171, 172, 180,
184, 187, 199, 215, 216, 235, 237, 263, 270, 272, 277, 289, 291,
292, 304, 305, 307, 308, 313, 333, 337, 344, 357, 359, 380, 392,
397, 400, 402, 424, 427
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables
Second Generation Soyfood Products 140, 163, 180, 270, 357

Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 268
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists)
268, 290
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)
Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.

Seed companies, soybean. See Asgrow (Des Moines, Iowa)
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 354

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 136, 140, 163, 180, 183, 270, 357
Sharon’s Finest. See Rella Good Cheese Co.

Seitan. See Wheat Gluten Made into Seitan

Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)

Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 27, 98, 99, 151, 171, 194, 304, 308, 332, 333, 344,
359, 386, 397, 404, 409, 424

Showa Shoyu Brewing Co. (Glendale, Arizona). Maker of Marusho
Shoyu. Founded by John Tadano in about 1942 425
Shoyu. See Soy Sauce

Sesame Oil 74, 77, 99, 118, 175, 183, 184, 249, 294, 308, 332, 333,
337, 343, 344, 352, 371, 382, 392, 404, 416, 424
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame

Shurtleff, William. See Soyinfo Center (Lafayette, California)
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Smoked tofu. See Tofu, Smoked
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Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 363

Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 204
Soy infant formula. See Infant Formula, Soy-based

Solvents–Hexane–Used Mainly for Soy Oil Extraction 264, 403
Soy lecithin. See Lecithin, Soy
Soup, miso. See Miso Soup
Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 140,
163, 180, 268, 270, 272, 284, 357, 359, 378, 380, 399

Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 136, 323,
324, 347

South Africa. See Africa–South Africa
South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 13
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy and Cancer Prevention; Cancer Preventing Substances in
Soybeans and Soyfoods (Such as the Isoflavones Genistein and
Daidzein) 297, 363
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 140
Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 287, 288, 297,
302, 311, 323, 324, 328, 332, 347, 378
Soy Cheesecake or Cream Pie, Usually Made with Tofu 120, 140,
141, 142, 163, 164, 180, 268, 270, 272, 284, 316, 328, 357
Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 136, 140,
163, 180, 270, 284, 357, 380

Soy protein companies (USA). See Grain Processing Corporation,
Protein Technologies International (PTI)
Soy Protein Council (Food Protein Council from 1971 to Dec.
1981) 137, 139, 142, 363
Soy Proteins–Concentrates 137, 139, 297, 311, 323, 324, 331, 347,
380
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods) 197
Soy Proteins–Isolates, for Food Use. Also called Isolated Soy
Protein. See also: Isolates, for Industrial (Non-Food) Use 137, 139,
197, 297, 311, 323, 324, 328, 331, 335, 341, 347, 363, 378, 409
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and
Subunits, Sedimentation Coefficients, Nitrogen Solubility, and
Rheology) 8, 13
Soy Proteins, Textured (General) 139, 156, 297, 311, 341, 347, 363,
382, 393, 407, 409, 424

Soy fiber. See Fiber
Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 136,
137, 150, 171, 268, 272, 297, 311, 323, 324, 328, 331, 335, 338,
341, 347, 363, 378, 380, 407, 409

Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 73, 120, 126, 140, 163, 171, 180, 270, 272, 273, 328,
329, 338, 339, 357
Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Quin’s
Sauce, Tamari, Teriyaki Sauce and Teriyaki (Soy Sauce is the Main
Sauce Ingredient), Worcestershire Sauce

Soy flour, roasted. See Roasted soy flour
Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
199, 221, 223, 225, 298, 300, 309, 323, 324, 331, 332, 334, 378,
379, 422, 431, 459
Soy Flour–Whole or Full-fat 199
Soy ice cream companies (USA). See Tofutti Brands, Inc.
(Cranford, New Jersey), Turtle Mountain LLC
Soy Ice Cream (General–Usually Non-Dairy) 136, 140, 141, 142,
163, 180, 187, 204, 228, 270, 284, 297, 311, 316, 323, 324, 342,
347, 357, 378, 379, 380
Soy Ice Cream Industry and Market Statistics, Trends, and
Analyses–By Geographical Region 204

Soy Sauce and Ketchup: Key Records Concerning the Relationship
between the Two 425
Soy Sauce and Shoyu–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 2, 23, 33, 61, 244, 308,
333, 425
Soy Sauce, Chinese Style, Made with a Significant Proportion of
Wheat or Barley 425
Soy sauce companies. See Showa Shoyu Brewing Co. (Glendale,
Arizona)
Soy Sauce Companies (Asia)–Important Japanese Shoyu
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Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta 60, 91, 104, 185, 266, 425, 479

Individual Companies 89, 101, 110, 111, 125, 166, 185, 195, 220,
227, 238, 247, 253, 315, 326, 425, 479

Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)

Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Non-Soy Relatives 425

Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See Chun King, La Choy,
Oriental Show-You Co
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 59, 97, 174, 177, 190, 238, 245, 298, 317, 341, 347, 425
Soy Sauce in Second Generation Products, Documents About 101,
148, 186, 207, 245, 425
Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 49, 89, 91, 100, 102, 110, 111, 113,
154, 169, 181, 205, 208, 227, 234, 237, 240, 241, 242, 264, 266,
269, 425
Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 2, 4, 5, 8, 9, 10, 13, 22, 24, 27, 31,
48, 49, 50, 52, 53, 54, 55, 56, 57, 58, 59, 60, 62, 63, 64, 65, 68, 69,
72, 73, 74, 75, 76, 77, 78, 81, 82, 86, 87, 88, 89, 91, 93, 94, 95, 98,
99, 100, 101, 102, 103, 104, 105, 106, 108, 109, 110, 111, 112, 113,
114, 115, 116, 118, 123, 124, 125, 126, 127, 130, 131, 133, 134,
135, 140, 141, 142, 143, 147, 148, 150, 151, 153, 156, 157, 158,
159, 162, 163, 166, 169, 170, 171, 172, 174, 177, 178, 179, 180,
184, 185, 187, 188, 190, 191, 193, 195, 196, 197, 198, 199, 201,
203, 205, 206, 207, 208, 210, 211, 212, 214, 215, 216, 220, 221,
222, 224, 227, 229, 234, 235, 237, 238, 239, 240, 243, 244, 245,
247, 250, 253, 254, 255, 261, 262, 263, 264, 266, 268, 269, 270,
272, 277, 280, 284, 290, 291, 297, 298, 299, 303, 307, 308, 311,
315, 316, 317, 318, 319, 322, 323, 324, 326, 328, 331, 332, 333,
335, 337, 338, 339, 341, 344, 347, 348, 357, 358, 359, 360, 361,
363, 368, 369, 370, 371, 373, 378, 379, 380, 385, 391, 392, 394,
397, 400, 401, 409, 410, 415, 424, 425, 433, 456, 479, 480
Soy Sauce, Indonesian Style–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 425
Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 266,
344, 425

Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese 216,
425
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy Sauce Production–How to Make Soy Sauce on a Commercial
Scale 425
Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce
Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 198, 425
Soy sauce served in cruets with cruet frames. See Cruets (Glass
Bottles)
Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 59, 162, 220,
299, 425
Soy Sauce–Taiwanese Black Bean Sauce (Inyu), Made from Black
Soybean Koji. A Type of Fermented Black Soybean Sauce 425
Soy Sauce, Used as an Ingredient in Commercial Products 79, 84,
97, 121, 122, 149, 155, 168, 173, 175, 176, 181, 182, 183, 200, 213,
218, 219, 223, 230, 231, 232, 233, 234, 236, 241, 242, 246, 248,
249, 251, 252, 257, 258, 260, 265, 267, 271, 276, 279, 282, 283,
285, 289, 295, 296, 343, 346, 352, 353, 356, 362, 376, 382, 385,
386, 387, 396, 416, 425
Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy
Sauce Used as an Ingredient
Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 55,
74, 118, 120, 126, 136, 199, 206, 266, 280, 290, 308, 311, 323, 324,
333, 335, 338, 339, 344, 347, 360, 363, 371, 409, 424
Soy whip topping. See Whip Topping

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 135, 199, 235, 266, 280, 308, 333, 344, 371, 425
Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 101, 154, 162, 166, 169, 185, 207, 227, 238,
240, 243, 254, 269, 425
Soy Sauce Industry and Market Statistics, Trends, and Analyses–

Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages 140
Soy Yogurt–Fermented / Cultured 136, 140, 163, 180, 270, 287,
288, 357, 378, 402
Soy Yogurt (Generally Non-Dairy) 228, 284, 290, 297, 311, 324,
347

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 203

Soya Kaas Inc. See Swan Gardens Inc. and Soya Kaas Inc.

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 227

Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)

Soybean crushers (Asia). See Ajinomoto Co. Inc. (Tokyo, Japan)
Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Bunge Corp. (White Plains, New York), Central
Soya Co. (Fort Wayne, Indiana), Lauhoff Grain Co. (Danville,
Illinois), Ralston Purina Co. (St. Louis, Missouri), Staley (A.E.)
Manufacturing Co. (Decatur,

Soyfoods companies (Europe). See Haldane Foods Group Ltd.
(Newport Pagnell, Buckinghamshire, England), Migros &
Conserves Estavayer (Estavayer-le-Lac, Switzerland)
Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy, Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, Swan Food Corp.
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)

Soybean Crushing–Equipment–Hydraulic Presses 110
Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
137

Soyfoods (General Food Uses of Soybeans) 142, 197, 307, 329,
338, 347, 363, 393
Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Rodale Press (Emmaus, Pennsylvania), Soyatech (Bar Harbor,
Maine), Soyfoods Association of North America (SANA)

Soybean crushing–solvents. See Solvents
Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake
as a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial
Uses 8
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 8, 13, 59, 198,
264, 297, 311, 315, 415

Soyfoods Movement in North America (USA & Canada, General)
228, 246, 282, 290, 297, 301, 311, 323, 330, 340, 341, 347, 363,
386, 399
Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 197

Soybean oil. See Soy Oil
Soyfoods Movement–Soyfoods Restaurants or Delis 194
Soybean paste. See Miso
Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis

Soybean processing. See Soybean Crushing
Soybean production. See Identity Preserved / Preservation,
Organically Grown Soybeans
Soybean Seeds–Black in Color. Food Use is Not Mentioned 4, 60,
120, 273, 427
Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or
Medicine, or Their Nutritional Value 8, 27, 99, 126, 263, 277, 338,
339, 344, 361

Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 228
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 53, 136,
138, 140, 141, 142, 144, 163, 164, 170, 180, 197, 270, 284, 316,
327, 329, 354, 357, 425, 433, 461
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 197, 479

Soybeans, black. See Soybean Seeds–Black in Color
Soybeans, ground (used as food). See Whole Dry Soybeans

Soymilk companies (USA). See Vitasoy, WholeSoy & Co.
(subsidiary of TAN Industries, Inc., California)

Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans

Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 136, 140, 163, 180, 268, 270, 357

Soyfood products, commercial. See Commercial Soy Products–New
Products

Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 378

Soyfoods Association of North America (SANA). Founded 30 June
1978 in Ann Arbor, Michigan 141, 164, 187, 284

Soymilk curds. See Curds Made from Soymilk
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Soymilk Equipment Companies (Europe). See Tetra Pak
International (Lund, Sweden)
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 140, 163, 180, 270, 357

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu).
Etymology of This Term
Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938) 433

Soymilk, Fermented–Soy Kefir 136, 140, 163, 180, 270, 357
Sufu. See Tofu, Fermented
Soymilk, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand or with a Soymilk Maker / Machine
136
Soymilk–Marketing of 187
Soymilk Production–How to Make Soymilk on a Commercial Scale
140, 163, 180, 270, 357
Soymilk shakes. See Shakes
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese or
Cheese Alternatives 58, 60, 120, 136, 140, 142, 145, 150, 163, 180,
187, 197, 199, 228, 268, 270, 272, 284, 286, 290, 297, 302, 308,
309, 311, 322, 323, 324, 325, 328, 331, 332, 333, 334, 335, 338,
339, 340, 341, 342, 347, 357, 359, 360, 363, 364, 378, 379, 391,
397, 407, 409, 410, 422, 424, 432, 454, 479

Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides
Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 27, 33, 35, 50, 55,
58, 60, 64, 70, 73, 74, 75, 78, 82, 86, 87, 88, 93, 94, 96, 98, 99, 100,
112, 118, 119, 124, 168, 169, 178, 190, 369
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 176, 268
Sunrise Markets Inc. (Vancouver, BC, Canada) 249
Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung 164, 290
Swan Gardens Inc. and Soya Kaas Inc. (St. Ignatius, Montana;
Atlanta, Georgia). Founded by Richard and Jocelyn McIntyre 284

Soymilk, Spray-Dried or Powdered 228, 284, 373
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted) Soy
Flour Mixed with a Little Oil) 311, 324, 347, 378
Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 105, 115, 120,
136, 150, 171, 297, 311, 323, 331, 335, 347, 363, 365, 368, 378,
379, 409

Sweet Black Soybean Paste (Non-Fermented). Also Called Black
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki
Bean Paste (An), But Made with Black Soybeans. May Be Used As
a Filling for Chinese Cakes / Pastries 308, 333
Tadano, John. See Showa Shoyu Brewing Co. (Glendale, Arizona).
Founded by John Tadano
Tahini or tahina or tahin. See Sesame Butter
Taiwan. See Asia, East–Taiwan

Sprouts. See Soy Sprouts
Taiwanese black bean sauce. See Soy Sauce–Taiwanese Black Bean
Sauce (Inyu)

Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 174, 298
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region
Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made) 341

Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 4, 59, 151, 152, 154, 155, 160, 171, 176, 181, 186, 195, 198,
203, 206, 207, 208, 216, 227, 234, 252, 264, 272, 277, 297, 303,
308, 311, 323, 324, 328, 331, 333, 335, 341, 344, 347, 358, 363,
368, 371, 386, 402, 407, 424, 425, 434, 453
Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 425
Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines
Taste Problems. See Flavor / Taste Problems
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Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 266, 280
Tempeh companies. See Tofurky Company (Hood River, Oregon.
Maker of Tofurky and Tempeh)
Tempeh companies (Canada). See Noble Bean (Ontario, Canada)
Tempeh companies (USA). See Soyfoods Unlimited, Inc. (San
Leandro, California)
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 403

355, 356, 357, 358, 359, 360, 361, 362, 363, 364, 365, 366, 367,
368, 369, 370, 371, 372, 373, 374, 375, 376, 377, 378, 379, 380,
381, 382, 383, 384, 385, 386, 387, 388, 389, 390, 391, 392, 393,
394, 395, 396, 397, 398, 399, 400, 401, 402, 403, 404, 405, 406,
407, 408, 409, 410, 411, 412, 413, 414, 415, 416, 417, 418, 419,
420, 421, 422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 432,
433, 434, 435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445,
446, 447, 448, 449, 450, 451, 452, 453, 454, 455, 456, 457, 458,
459, 460, 461, 462, 463, 464, 465, 466, 467, 468, 469, 470, 471,
472, 473, 474, 475, 476, 477, 478, 479, 480
Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a
Laboratory Scale, by Hand 10, 12, 22, 23, 27, 29, 31, 50, 52, 53, 56,
60, 99, 151, 235, 308, 333, 409, 425
Tetra Pak International (Lund, Sweden) 142, 410

Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 228, 403
Tempeh (Spelled Témpé in Malay-Indonesian) 136, 142, 144, 157,
162, 164, 187, 194, 197, 198, 199, 203, 204, 228, 235, 239, 266,
272, 273, 280, 284, 286, 287, 288, 290, 292, 293, 294, 297, 302,
304, 308, 309, 311, 312, 313, 314, 316, 322, 323, 324, 328, 329,
330, 331, 332, 333, 334, 335, 336, 339, 341, 344, 347, 359, 363,
368, 371, 373, 374, 377, 378, 379, 394, 402, 403, 405, 406, 407,
409, 413, 414, 420, 422, 424, 426, 428, 429, 431, 432, 434, 436,
437, 438, 440, 441, 442, 444, 445, 447, 448, 449, 450, 451, 452,
453, 457, 458, 459, 460, 463, 464, 467, 469, 470, 472
Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc.. 246, 257, 282, 421
Tempehworks. See Lightlife Foods, Inc.
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11, 12, 13, 14, 15, 16, 17, 18,
19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36,
37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47, 48, 49, 50, 51, 52, 53, 54,
55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65, 66, 67, 68, 69, 70, 71, 72,
73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83, 84, 85, 86, 87, 88, 89, 90,
91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 102, 103, 104, 105, 106,
107, 108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119, 120,
121, 122, 123, 124, 125, 126, 127, 128, 129, 130, 131, 132, 133,
134, 135, 136, 137, 138, 139, 140, 141, 142, 143, 144, 145, 146,
147, 148, 149, 150, 151, 152, 153, 154, 155, 156, 157, 158, 159,
160, 161, 162, 163, 164, 165, 166, 167, 168, 169, 170, 171, 172,
173, 174, 175, 176, 177, 178, 179, 180, 181, 182, 183, 184, 185,
186, 187, 188, 189, 190, 191, 192, 193, 194, 195, 196, 197, 198,
199, 200, 201, 202, 203, 204, 205, 206, 207, 208, 209, 210, 211,
212, 213, 214, 215, 216, 217, 218, 219, 220, 221, 222, 223, 224,
225, 226, 227, 228, 229, 230, 231, 232, 233, 234, 235, 236, 237,
238, 239, 240, 241, 242, 243, 244, 245, 246, 247, 248, 249, 250,
251, 252, 253, 254, 255, 256, 257, 258, 259, 260, 261, 262, 263,
264, 265, 266, 267, 268, 269, 270, 271, 272, 273, 274, 275, 276,
277, 278, 279, 280, 281, 282, 283, 284, 285, 286, 287, 288, 289,
290, 291, 292, 293, 294, 295, 296, 297, 298, 299, 300, 301, 302,
303, 304, 305, 306, 307, 308, 309, 310, 311, 312, 313, 314, 315,
316, 317, 318, 319, 320, 321, 322, 323, 324, 325, 326, 327, 328,
329, 330, 331, 332, 333, 334, 335, 336, 337, 338, 339, 340, 341,
342, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352, 353, 354,

Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy proteins. See Soy Proteins, Textured
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Timeline. See Chronology / Timeline
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 4, 8, 27,
50, 51, 54, 55, 58, 60, 70, 71, 72, 73, 74, 75, 76, 77, 82, 86, 87, 88,
93, 94, 95, 96, 98, 99, 105, 108, 109, 115, 116, 118, 119, 120, 124,
126, 127, 131, 134, 135, 136, 138, 139, 140, 142, 143, 144, 147,
150, 151, 152, 153, 158, 159, 161, 163, 164, 170, 171, 172, 180,
184, 185, 192, 194, 197, 199, 203, 206, 214, 215, 216, 228, 235,
255, 262, 263, 266, 267, 268, 270, 272, 273, 275, 280, 284, 286,
287, 288, 290, 297, 302, 304, 306, 307, 308, 309, 310, 311, 316,
322, 323, 324, 325, 327, 328, 329, 331, 332, 333, 334, 335, 336,
338, 339, 340, 341, 342, 343, 344, 347, 349, 357, 358, 359, 360,
361, 363, 364, 365, 366, 368, 369, 373, 377, 378, 379, 383, 390,
394, 395, 397, 398, 399, 400, 402, 403, 405, 406, 407, 408, 409,
414, 417, 420, 422, 424, 426, 427, 428, 429, 431, 432, 434, 435,
436, 437, 438, 440, 441, 442, 444, 445, 446, 447, 448, 449, 450,
452, 453, 457, 458, 459, 460, 461, 462, 463, 464, 465, 467, 468,
471, 473, 475, 480
Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted
Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario,
Canada)
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Legume,
Inc. (Fairfield, New Jersey), Morinaga Nutritional Foods, Inc.,
and Morinaga Nyûgyô (Torrance, California, and Tokyo, Japan),
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
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Vitasoy, Northern Soy, Inc. (Rochester, New York), Ota Tofu Co.
(Portland, Oregon. Founded in 1911), Pulmuone U.S.A., Inc. (South
Gate, California), Quong Hop & Co. (San Francisco, California),
Swan Gardens Inc. and Soya Kaas Inc. (Atlanta, Georgia), Tomsun
Foods, Inc. (Greenfield, Massachusetts; Port Washington, New
York, Wildwood Harvest, Inc.
Tofu, Criticism of, Making Fun of, or Image Problems 255
Tofu curds. See Curds Made from Soymilk

Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 27, 51,
73, 120, 126, 136, 140, 143, 151, 163, 180, 197, 215, 216, 255, 263,
268, 270, 277, 280, 344, 357, 360, 373, 378, 379, 392, 397, 409,
434, 446
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 27, 126, 216
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 4, 27, 70, 74, 75, 118, 120,
126, 136, 140, 143, 147, 151, 163, 180, 187, 216, 270, 272, 273,
280, 308, 328, 333, 340, 344, 357, 360, 373, 386, 391, 438, 450

Tofu Equipment 140, 163, 180, 270, 357
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 109, 140, 165, 280
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 60,
108, 127, 131, 136, 138, 140, 163, 180, 270, 280, 308, 333, 344,
357, 371, 409
Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages 60, 136
Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd) 308, 333

Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages 4, 27, 328
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 118, 136, 164, 170
Tofu in Second Generation Products, Documents About 141, 187,
204, 212, 228, 355, 372, 396
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 204
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 228, 239

Tofu, Firm (Chinese-Style) 116, 136, 140, 142, 159, 199, 216, 248,
272, 273, 325, 336, 339, 364, 373, 378, 379, 387, 394, 398, 409,
424, 480

Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies 255

Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan) 140, 163, 180, 236, 270, 349, 357

Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
164

Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
140, 144, 149, 163, 175, 180, 182, 200, 213, 236, 248, 249, 251,
267, 270, 284, 285, 302, 346, 349, 353, 355, 356, 357, 362, 366,
386, 391, 396, 399, 419

Tofu–Marketing of 187, 284, 355

Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Not including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 75, 149, 182, 200,
218, 233, 236, 248, 249, 267, 288, 296, 302, 349, 366, 376, 386,
396, 419
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 4, 8, 13, 27, 51, 55,
58, 70, 72, 73, 74, 75, 98, 99, 109, 112, 116, 118, 120, 126, 127,
129, 135, 136, 138, 140, 141, 142, 143, 144, 146, 147, 151, 163,
164, 171, 180, 184, 189, 206, 215, 216, 233, 257, 260, 263, 265,
270, 271, 275, 276, 280, 284, 291, 308, 316, 325, 333, 340, 344,
349, 357, 358, 360, 361, 364, 365, 369, 371, 373, 395, 397, 398,
400, 409, 424, 427, 446, 457, 462, 468
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 8, 13, 27, 116, 120, 136,
147, 151, 360, 369

Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 4,
140, 199, 236, 280, 339, 424
Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 126, 136, 266
Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 116, 120, 126, 136, 140, 151, 163, 165, 180, 199, 216, 263,
266, 270, 273, 280, 305, 328, 329, 336, 339, 357, 360, 365, 371,
373, 378, 379, 380, 400, 406, 409, 424, 428, 434, 446, 465, 467,
473
Tofu, Smoked 140, 163, 180, 248, 258, 270, 285, 295, 325, 357,
364, 373, 376, 380, 409, 428, 438, 462
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages 140
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc.. 149, 155,
175, 182, 200, 213, 218, 233, 236, 248, 249, 251, 257, 258, 259,
260, 265, 271, 276, 283, 285, 295, 296, 343, 346, 353, 356, 362,
376, 386, 387, 391, 396, 404, 419
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Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc.
until 2 Sept. 2013 157, 282, 284, 330, 399, 403, 426
Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982 142, 187, 197, 284, 316,
380
Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)
Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 142,
197, 414
Touchi or tou ch’i. See Fermented Black Soybeans

United Kingdom. See Europe, Western–United Kingdom
United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 275
United Soybean Board. See American Soybean Association (ASA)–
United Soybean Board
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction 142

Toxins and Toxicity in Foods and Feeds–Microorganisms,
Especially Bacteria (Such as Escherichia coli, Salmonella spp.,
Clostridium botulinum), that Cause Food Poisoning. See also:
Aflatoxins (produced by molds) and Bongkrek Poisoning (produced
in coconut by bacteria) 142

United States of America–Commercial Products Imported from
Abroad 154, 169, 181, 205, 237, 241, 271

Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 89, 110, 111, 154, 169, 181, 205, 208, 227,
234, 237, 240, 241, 242, 264, 266, 269

United States of America (USA) 5, 9, 10, 11, 12, 17, 18, 19, 20, 21,
22, 23, 24, 25, 26, 27, 28, 29, 30, 31, 32, 33, 34, 35, 36, 37, 38, 39,
40, 41, 42, 43, 44, 45, 46, 47, 48, 50, 51, 52, 53, 54, 55, 56, 57, 60,
62, 63, 64, 65, 69, 71, 72, 74, 76, 77, 78, 79, 81, 82, 83, 84, 85, 86,
87, 88, 89, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100, 101, 103, 104,
105, 106, 108, 109, 110, 111, 112, 113, 114, 115, 116, 117, 118, 119,
120, 121, 122, 123, 124, 125, 126, 128, 129, 130, 131, 132, 133,
134, 136, 137, 138, 139, 140, 141, 142, 144, 145, 146, 147, 148,
149, 150, 152, 153, 156, 157, 158, 159, 160, 161, 162, 163, 164,
165, 166, 167, 168, 170, 171, 172, 173, 174, 175, 176, 177, 178,
179, 180, 182, 183, 185, 186, 187, 188, 189, 190, 191, 192, 193,
194, 195, 196, 198, 200, 201, 202, 204, 206, 207, 209, 210, 211,
212, 213, 214, 217, 218, 219, 220, 221, 222, 223, 224, 225, 226,
227, 228, 229, 230, 231, 232, 233, 236, 238, 239, 240, 243, 244,
245, 246, 247, 248, 250, 251, 252, 253, 254, 255, 256, 257, 258,
259, 261, 263, 264, 268, 269, 270, 272, 273, 274, 275, 276, 277,
278, 279, 281, 282, 283, 284, 285, 287, 288, 289, 290, 291, 292,
293, 294, 295, 296, 297, 298, 299, 300, 301, 302, 303, 304, 305,
306, 310, 311, 312, 313, 315, 316, 317, 318, 319, 320, 321, 322,
323, 324, 325, 326, 327, 328, 329, 330, 331, 332, 335, 337, 338,
339, 340, 341, 343, 344, 345, 346, 347, 348, 349, 350, 351, 352,
353, 354, 355, 356, 357, 359, 361, 362, 363, 364, 368, 371, 372,
375, 376, 377, 378, 379, 380, 381, 382, 383, 384, 386, 387, 388,
390, 391, 392, 393, 395, 396, 398, 399, 403, 404, 406, 407, 408,
409, 410, 411, 412, 414, 415, 416, 417, 419, 420, 421, 422, 425,
426, 429, 431, 432, 435, 436, 437, 439, 440, 441, 442, 444, 445,
448, 452, 453, 454, 456, 458, 459, 460, 461, 462, 463, 465, 466,
468, 469, 470, 471, 473, 474, 475, 476, 478, 479, 480

Trade statistics, Japan. See Japan–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics
Trans Fatty Acids 341
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 479
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 264
Troy, John. See Miso Products Companies (USA)–Wizard’s
Cauldron Ltd. (Cedar Grove, North Carolina)
Trypsin / Protease / Proteinase Growth Inhibitors 341
Turkey, meatless. See Meat Alternatives–Meatless Turkey
Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
Desserts, Beverages, and Cultured Products Company. Formerly
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 164, 275
TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)

United States of America, soyfoods movement in. See Soyfoods
Movement in North America

United States–States–Alabama 290, 363
United States–States–Arizona 31, 416

Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 99, 126, 304, 344, 400

United States–States–Arkansas 363
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United States–States–California 26, 28, 31, 32, 33, 45, 51, 53, 57,
60, 62, 63, 64, 65, 76, 77, 78, 81, 89, 91, 95, 98, 100, 104, 105, 108,
110, 111, 112, 113, 116, 123, 131, 136, 138, 140, 141, 142, 144,
145, 149, 150, 152, 156, 159, 161, 163, 164, 166, 168, 169, 173,
175, 177, 180, 183, 185, 190, 197, 205, 206, 212, 213, 214, 216,
219, 222, 228, 233, 238, 241, 244, 250, 251, 257, 258, 270, 272,
275, 285, 291, 295, 296, 297, 298, 299, 304, 311, 313, 315, 316,
319, 320, 321, 322, 323, 325, 326, 327, 328, 329, 330, 331, 332,
335, 338, 340, 341, 345, 346, 347, 348, 349, 350, 352, 353, 357,
362, 363, 364, 372, 376, 387, 391, 399, 404, 406, 410, 419, 425,
440, 461, 479
United States–States–Colorado 228, 239, 246, 287, 288, 301, 302,
386

United States–States–Missouri 363
United States–States–Nebraska 240, 269, 363
United States–States–New Hampshire 317
United States–States–New Jersey 117, 145, 196, 237, 244, 304, 316,
317, 318, 327, 338, 363, 380, 384
United States–States–New Mexico 383

United States–States–Connecticut 25, 29, 278, 317, 351

United States–States–New York 5, 9, 23, 35, 50, 60, 78, 81, 96, 100,
108, 111, 113, 126, 132, 142, 147, 153, 164, 165, 172, 209, 217,
240, 244, 269, 273, 279, 283, 290, 303, 304, 305, 310, 317, 318,
331, 338, 359, 360, 409, 412, 460, 479

United States–States–Delaware 363, 382

United States–States–North Carolina 142, 277, 337, 363, 392

United States–States–District of Columbia (Washington, DC) 130,
139, 142, 197

United States–States–Ohio 84, 142, 230, 245, 255

United States–States–Florida 10, 164, 290, 344, 363

United States–States–Oregon 157, 248, 275, 282, 293, 330, 395,
403

United States–States–Georgia 238, 317, 363

United States–States–Pennsylvania 347, 363, 426

United States–States–Hawaii 7, 14, 15, 16, 20, 22, 23, 24, 25, 26,
27, 28, 29, 30, 31, 34, 36, 37, 38, 39, 40, 41, 46, 47, 48, 52, 53, 54,
55, 56, 67, 71, 72, 79, 80, 97, 100, 108, 109, 111, 113, 115, 121,
122, 134, 179, 182, 229, 250, 256, 263, 292, 293, 294, 312, 313,
315, 326, 330, 361, 371, 444, 466, 468, 470, 479, 480

United States–States–South Dakota 363

United States–States–Idaho 85

United States–States–Utah 83

United States–States–Illinois 11, 22, 23, 31, 48, 81, 82, 86, 87, 88,
93, 94, 95, 100, 111, 113, 119, 124, 129, 146, 174, 189, 192, 363,
393, 462, 479

United States–States–Vermont 142, 167, 421, 469

United States–States–Indiana 30, 245, 297, 311, 323, 324, 327, 335,
347, 363, 471

United States–States–Tennessee 141, 142, 164, 187, 197, 363
United States–States–Texas 49, 197, 274, 363

United States–States–Virginia 154, 160, 176, 181, 186, 195, 207,
227, 252, 264, 363, 379
United States–States–Washington state 142, 275, 276, 330, 343,
354, 377, 395, 476

United States–States–Iowa 363, 393, 399
United States–States–West Virginia 259, 375
United States–States–Kansas 31, 42, 363
United States–States–Wisconsin 57, 103, 106, 110, 111, 113, 114,
125, 133, 148, 162, 174, 185, 188, 190, 231, 247, 315, 326, 363,
433, 456, 479

United States–States–Louisiana 223, 298, 300
United States–States–Maine 142, 270

USA. See United States of America
United States–States–Maryland 21, 43, 200, 236, 255, 328, 363,
393
United States–States–Massachusetts 142, 194, 218, 244, 261, 289,
339, 355, 356, 396, 398, 414
United States–States–Michigan 142, 147, 197, 268, 363, 393, 412
United States–States–Minnesota 145, 226, 363

USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR
Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors
Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties

United States–States–Mississippi 363

© Copyright Soyinfo Center 2022

TERIYAKI (1813-2022) 209
Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 354
Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks

Vietnamese restaurants outside Vietnam, or Vietnamese recipes that
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam

Veganism. See Vegetarianism–Veganism

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea

Vegetable soybeans. See Green Vegetable Soybeans

Vitamin B-12 (Cyanocobalamin, Cobalamins) 332, 341

Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People 327

Vitamins (General) 214, 297, 331

Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat 171
Vegetarian Cookbooks. See also: Vegan Cookbooks 105, 152, 159,
170, 203, 206, 214, 273, 286, 310, 332, 368, 377, 378, 397, 406,
409, 420
Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 268, 272, 309, 334, 359, 379, 405, 417,
422, 426, 429, 432, 434, 436, 437, 438, 439, 440, 441, 442, 445,
452, 453, 454, 458, 459, 460, 463, 464, 465, 474, 475
Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 301
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)

Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940 136, 140, 142, 163, 180, 187, 197, 270, 284, 323,
327, 355, 356, 357, 362
War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Websites or Information on the World Wide Web or Internet 297,
300, 311, 324, 326, 335, 347, 363, 373, 381, 394
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California) 197

Vegetarian or Vegan Restaurants or Cafeterias 268, 316, 342
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 8, 13, 136, 144, 150, 164, 225, 302, 307, 316, 327, 334,
351, 381, 383, 448, 449
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
268
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
206
Vegetarianism–Seventh-day Adventist Work with 136, 150, 268

Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997 187, 205, 264, 380
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 27, 58, 73, 99, 118, 126, 131, 143, 151, 216,
268, 280, 301, 302, 344, 350
Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 167, 194, 273, 277, 279, 283, 286, 287, 288, 289,
302, 342, 359, 368, 377, 378, 379, 403, 409, 417, 420, 422, 424,
426, 431, 432, 437, 438, 441, 445, 458, 459, 460, 475, 480
Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese
Style, Made with a Significant Proportion of Wheat or Barley

Vegetarianism, the Environment, and Ecology 272
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 279, 283,
342, 359, 390, 431, 435, 473
Vestro Foods, Inc. See Westbrae Natural Foods
Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978 161, 197

Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 136, 140, 163, 180,
270, 272, 311, 323, 324, 335, 347, 357, 363
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 140, 163, 180, 187, 228, 239, 246,
270, 284, 287, 288, 301, 302, 327, 357, 386, 403
Whole Dry Soybean Flakes. See Microsoy Corp., Formerly Nichii
Company

Videotapes or References to Video Tapes 354
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Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 136
Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed as
Food) 6, 31, 74, 105, 118, 120, 136, 159, 171, 206, 214, 215, 256,
297, 307, 311, 323, 324, 335, 338, 347, 363, 378, 407, 435
Whole Foods Market. Founded in 1978 in Austin, Texas, by John
Mackey and Renee Lawson 327, 399, 403
Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat 171
WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981) 340

World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 479
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 111, 479
Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990 150, 255, 284
Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 217, 244,
425
Yamei Kin (1864-1934). First Chinese Woman to Take a Medical
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin
Eca da Silva 461

Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999) 213, 233, 251, 295, 296, 325, 340, 353,
364, 387, 399

Yogurt, soy. See Soy Yogurt

Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.

Yuba as a Step in the Tofu- or Soymilk-Making Process 371

Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 344

Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 199, 280, 371, 409, 424

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly
Linden’s Elfworks, then Elf Works, Ltd., then American Natural
Foods. Founded by John Troy 277
Worcestershire Sauce–Brands Made by Companies Other than Lea
& Perrins, such as Holbrook’s 100, 425, 479
Worcestershire Sauce, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 425
Worcestershire Sauce–Key Words, Terms, and Events Related to Its
History (Both Real and Fictitious) 425
Worcestershire Sauce Production–How to Make Worcestershire
Sauce on a Commercial Scale 425
Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 8, 12, 31, 100, 240,
269, 341, 358, 409, 425, 479

Yogurt, etymology. See Soy Yogurt

Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand 136
Yuba Production–How to Make Yuba on a Commercial Scale 140,
163, 180, 270, 357
Yuba (The Film That Forms Atop Soymilk When It Is Heated).
Fresh or Dry. In Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or
Doufu Yi (“Tofu Robes,” pinyin), Toufu P’i or Toufu I (WadeGiles). English-Language Chinese Cookbooks and Restaurants:
“Bean Curd Skin” 4, 8, 58, 109, 120, 126, 135, 136, 140, 147, 151,
163, 180, 216, 270, 280, 307, 308, 311, 324, 333, 344, 347, 357,
358, 360, 368, 378, 379, 391, 397, 404, 409, 424, 427, 446, 453
Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001 365, 403, 412
Zea mays. See Corn / Maize

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 425,
479
World 103, 415, 424
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