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Cherry-blossom viewing picnic bento box of delicacies
with Umami ground soy beans & vegetables over rice.

by Yuki Tanaka
FEZDANEYT N—
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Chicken Cordon Bleu.

by Saki Yamamoto
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# Two choices are available for main dish except for Manila route.
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-Side dish-
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Mie Prefecture Nabana rape blossoms, Japanese
mustard dressing & Aosa sea lettuce omelette.

by Yuki Tanaka

HEROBREL

by M ik

White fish steamed in salted cherry leaves.
by Yuki Tanaka
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Shrimp and potato, Shiso Japanese basil Genovese.

by Saki Yamamoto
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DISCOVERING THE TALENTED CHEFS OF TOMORROW
AND THEIR DELICIOUS NEW CREATIONS.

RED U-35 (RYORININ's EMERGING DREAM) was launched in
2013 as Japan’s largest culinary competition to discover the
young talented chefs of tomorrow. Backed by Japan’s food
industry leaders, this contest evaluates its contestants from
a completely different perspective compared to other
competitions for the purpose of discovering and supporting
the growth of a new generation of chefs (creators) who are
filled with dreams, ambitions, and new values. Our hope is
that this competition will inspire the chefs of our future,
help to shape their vision, and thus, raise the foundation and
values of Japan's culinary world in the future.
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JAL is an official partner of the “RED U=-35*" chef's competition
that encourages young, up-and-coming chefs to challenge themselves
with courage to realize their dream of serving
their own gourmet creations on the world's stage.
Recently, we invited 6 past RED chefs, leading young chefs
who are destined to play key roles in the future,
to serve as supervisory chefs here at JAL.

They will take on the challenge of developing cuisine
for our Economy Class menu, exploiting
the boundless inspiration of youth.

Each season, menus created by 2 different chefs will be presented.
Please enjoy the friendly rivalry of these young chefs,
as they test their dreams against each other in the sky with JAL.




RED U-35 Cook's introduction
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pki Tanaka baki Yamaroto Kenji Akai Koshiro Tateiwa Tohru Kawashima Masashi Motooka

apanese Cuisine French Cuisine French Cuisine Chinese Cuisine Japanese Cuisine French Cuisine
“Ise Sueyoshi” “CONRAD TOKYO" “AKAI" “Wakiya Ichiemicharo” “Ipponsugi Kawashima” “Restaurant Bio-s”
[Tokyo] [Tokyo] [Hiroshima] [Tokyo] [Ishikawa] [Shizuoka]




