
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

糀 
Koji Cooking Seminar 

Be healthier and more beautiful by taking “Koji” 

Starting from last fall, there has been a big boom of a Japanese traditional seasoning 

called “Salt Koji”. 

Living in Ishikawa prefecture where it is famous for “Koji” production, you should not lose 

this opportunity to learn “What is Koji”, “How to make Salt Koji” and “How to use Salt Koji 

in cooking”. Yuka Kokon, a Koji expert from Ishikawa, will teach you valuable tips on 

how to use “Koji” in cooking to enhance your health and beauty. 

 

-Salad with carrot dressing 

-Tofu Caprese 

-Mashed potatos 

-Roasted chicken 

-Koji drink 

*These may change without any notice. 

You can experience miracles with Salt Koji 

1. Food becomes tasty 

2. Tenderize meat 

3. Able to reduce sodium used in cooking 

4. Anti-aging 

5. Detoxification 

6. Activate a metabolism 

7. Improve condition of your skin 

8. Alleviate constipation and more 

 

    Salt Koji 

 

    Roasted chicken 
 

    Mashed potatos 

Seminar will take place 

 Demonstration and eat lunch together 

 On Thursday, January 24, 2013 

 From 10 a.m. to 12:30 p.m. 

 At “Noppo kun” cooking space on the 2
nd

 Floor 

 2-1-24, Hon machi, Nonoichi shi, Ishikawa 

 To register or for more contact Kyoko Omoda at 

 koji.seminar@gmail.com 

 Seminar fee: ¥3,500 ¥2,500 Special discount is  

 offered ONLY for this 1
st
 seminar 

 Bring your apron and pen/pencil 

Yuka Kokon started using “Koji” in cooking 8 years 

ago as her son was suffering from allergies. She is a 

pioneer of Koji recipes and is now the most famous 

Koji recipe creator in Japan.  Yuka has published 4 

recipe books and has expanded her range of 

activities by writing articles for magazines and 

introducing Koji cooking on TV programs including 

“Asaichi” by NHK.  She creates easy-to-use simple 

and tasty recipes this is the reason why she wins the 

hearts of so many women. 

Yuka introduces a variety of tastes through her 

multinational cooking style while widely conveying 

the charm and depth of Koji.  

She is a mother of 2 children and enjoys the 

Japanese martial art, Kendo. 

 

Dishes you will learn include: 

 

 

Yuka Kokon, 

Koji Recipe Creator 

and 

Koji Ambassador 
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