
	
		
	
Episode 027: VILLA DEL SOL
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Chloe: This time, the atmosphere of the restaurant's appearance looks more dignified than ever before.
Akizuki: This historic building, known as Nanki Bunko, is tangible cultural property designated by our country. We feel nervous about visiting there, because we have no connection to a resort hotel until now.
Chloe: It's just like you, the representative of ordinary people. If we didn't serialize The Sifted, we wouldn't have come to this place.
Akizuki: Yes ..., basically we have no idea to stay at a resort hotel.
Chloe: Sure. You usually put your soul into looking for the cheapest hotel which you can find around there.
Akizuki: Oh, no, that's going too far ...
Chloe: Anyway, the good point of this restaurant is that we can use it only for meal without staying at the hotel. It is a little bit expensive for ordinary people like us, but we can feel free to enjoy the meal with no accommodation fee.
Akizuki: I agree. I hesitate to pay 40000 yen for one night and two meals. But if it is 15000 yen for the dinner of full-course French meal, my interest is aroused.
Chloe: So, we'll review the annex "VILLA DEL SOL" in "Hoshino resort Kai Atami" for this time. 
[image: ]
Akizuki: We ordered "French of sea, Chef's spécialité" for this time. The course consisted of seven dishes and two desserts.
Chloe: As posted on the home page like "Taste the sea itself. Once in a lifetime chance of French.", the contents of dishes are not fixed in advance. But basically the menu seems to consist of seafood and vegetables.
Akizuki: For this time, it was olives, an abalone, a white asparagus, Japanese spiny lobster, common orient clams, bouillabaisse made from over five fishes' broth and Japanese Spanish mackerel.
Chloe: Marseille bouillabaisse as the sixth dish was Chef's spécialité, but if I should choose the two dishes from this menu, the first one is "Rôti of Japanese spiny lobster".
Akizuki: Oh yes, Japanese spiny lobster is good. It was a simply grilled dish with clarified butter. But when we ate it with tomalley, we felt a complex sweetness and it was delicious.
Chloe: We felt a subtle sweetness of Japanese spiny lobster, a rich sweetness of tomalley, and a sweetness of butter is added probably. The texture of Japanese spiny lobster was good because of its great bounce and tenderness. I want to eat not only a half size but a whole lobster or two.
Akizuki: We will spare it for a dream to come true someday ... 
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Chloe: The next is a main dish "Instantly smoked Japanese Spanish mackerel". Seasonal Japanese Spanish mackerel was salted and, after removing its salt, smoked with wood chips of Prunus. They said it needs three days to cook this dish. The sauce was Beurre Blanc, made from white wine and butter.
Akizuki: This dish had a very good flavor. When this dish was brought on our table, a cloche was covering the dish. And when it was opened, we first enjoyed this flavor.
Chloe: After that, when we put Japanese Spanish mackerel in our mouths, the rich flavor like a smoked cheese coursed through from mouth to nostril. We were knocked down by this flavor. A little fat was between the skin and sliced fish of Japanese Spanish mackerel. We tasted the sweetness of this fat and felt as if smoked from inside our bodies by the flavor ...
Akizuki: Because of salting fish and removing the salt, the taste was moderate and brought out the flavor more.
Chloe: The dessert was also delicious because of the rich cream. I think it is interesting that we'll visit again in other seasons except spring. By the way, you gradually tend to choose high-end restaurants. When will we make a debut in Ginza?
Akizuki: What? Oh, no, I'm not mentally prepared for it ...
-The End-
[Restaurant name] VILLA DEL SOL
[URL] http://kai-atami.jp/cuisine/atamivds_cuisine.html
[Address] 759, Izusan, Atami-shi, Shizuoka, Japan
[Cuisine] French of sea, Chef's spécialité 15000 Yen (without consumption tax, without service charge 10%)
*The above story is half fictional and somewhat related to actual people or events.
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	Episode 022: Italian Roa
[image: ]
Chloe: Hey, Saya told me that this time you would kindly take me to an Italian restaurant which received three stars from the Michelin guide.
Akizuki: I think that's not what I said, but some day that might come true. At least as of now, I want to choose budget restaurants.
Chloe: Oh, you're unusually negative today. What's the matter with you?
Akizuki: Hum, I think it is not necessary for us to stick only to the stars because there should be many reasonable restaurants that suit our tastes.
Chloe: I guess you think you have made a wise remark, right?
Akizuki: What? No, I don't think so.
Chloe: Well, I would also feel uneasy if we always went to expensive restaurants. I will keep your tight budget as a secret.
Akizuki: ... You have already disclosed it here ...
Chloe: Hey, you don't have to try you look good, I think. So, this time, we recommend a restaurant for you like him. The name is "Italian Roa" in Ohoribata-dori (the road near the moat of Odawara castle), Odawara.
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Akizuki: Personally, it is a restaurant to visit when I want to eat Italian food.
Chloe: Yes, I agree. The restaurant looks like a solitary house which has the atmosphere of a secret hideaway. The taste of foods has the depth and it matches the image of the Italian restaurant whose name is "Fragranza Floreale" featured in "The Gifted Vol.2".
Akizuki: This restaurant has course meals during dinner time and various one-dish meals. So we can choose dishes depending on what we want at the time.
Chloe: Anyway, first of all, we start reviewing "Trippa (Simmered reticulum with tomato)". This is so delicious.
Akizuki: At first, I was really into "Penne Trippa" which was served as "Today's pasta" in a course meal. When I found it in one-dish meals on another day, I ordered it in spite of myself.
Chloe: The reticulum had indescribable sweetness and it was harmonized with rich and tasty tomato sauce. You can eat it as it is, put it on baguette, or mix it with Penne. Ah, I want to eat it forever ...
Akizuki: Chloe, you have too much delusion. Come back here!
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Chloe: Next is "Spaghetti Ika sumi (Spaghetti al Nero di Seppia)". It was an unpolished name, but this was also good.
Akizuki: Squid ink sauce was just on the Spaghetti, not dressed with it. If you imagine deep black spaghetti, it might surprise you a little.
Chloe: But this sauce had soft sweet taste and it was harmonized with noodles. We could fully enjoy this sauce because this sauce doesn't have fishy smell peculiar to Squid ink.
Akizuki: This is just the restaurant to savor a little luxurious meal.
Chloe: I'm interested in "Caponata" and "Pomodoro", and I also want to eat "Bolognese", because I have a good impression of tomato sauce.
Akizuki: If you say so, I'm interested in "Penne Gorgonzola" and "Lasagna". Should we order all interesting dishes next time?
Chloe: ... Hey, you, it is far from expenditure reduction.
-The End-
[Restaurant name] Italian Roa
[Address] 1-12-7, Sakae-cho, Odawara-shi, Kanagawa, Japan
[Cuisine] Trippa 950 Yen
          Spaghetti Ika sumi (Nero di Seppie) 1250 Yen
*The above story is half fictional and somewhat related to actual people or events.

Episode 023: Chinese seasonal dishes Cha Ma En
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Riccardo: Hi, I've come again. By the way ...
Akizuki: Next, you'll say "You would kindly take me to the Chinese restaurant which received three stars from the Michelin guide?"
Riccardo: You would kindly take me to the Chinese restaurant which received three stars ... Oh?!
Akizuki: It's just like you, Riccardo. I knew you're witty. That's something Milo could never do.
Riccardo: Right. If I always ignored your joke, you would sulk. Anyway, Italian restaurants which received Michelin three stars cannot be found in Japan. And we can apparently find the only one example of Chinese restaurant with three stars in the world.
Akizuki: Oh, I like the fact because it sounds like a dreamily gorgeous to us as ordinary people.
Riccardo: Yes, there are no bounds to greed. Speaking of which, will we review a Chinese restaurant in Japan for this time?
Akizuki: Right. It's "Chinese seasonal dishes Cha Ma En", my favorite restaurant in Shonan area.
Riccardo: The entrance looks stark. In fact, the restaurant is on the sixth floor. We can use the elevator at the back of the left aisle.
Akizuki: Yes. I could not take a photograph in front of this restaurant, because the exit of the elevator was just the entrance of this restaurant. So I took the photograph of the first floor.
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Riccardo: Anyway, this was the first dish ... It had a dangerous-looking.
Akizuki: It was "Shank meat of pork stewed with hot pepper and black vinegar". You should order it earlier, because it needs 20 minutes for cooking. By the way, it looked very hot at first sight. But it was not so hot as expected, was it?
Riccardo: Yes, it was a surprise. When I sipped this soup, subtle sweetness, pungent taste and mild acid came together as a harmonious combination of them. I was deeply impressed by this very fine taste.
Akizuki: Shank meat of pork in the bowl was like a stewed, cubed pork. When I put it in my mouth, the portion of fat was chewy, its sweetness was impressive, the meat was tender, and the taste was rich. Unbelievably delicious ...
Riccardo: In addition, sometimes grains pepper burst in my mouth. It was good.
Akizuki: So it was such a wonderful dish that we could feel blissful when we ate it with rice.
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Riccardo: Next is ... Is it Mapo doufu again? You are crazy about Mapo doufu, right?
Akizuki: Hum, I ate several other dishes in this restaurant, but I have chosen "Chen Mapo doufu" because I like this taste ...
Riccardo: This Mapo doufu looks a little bit oily, but I thought the whole taste, its hot and piquant taste and smell, were all good condition.
Akizuki: This was so hot that I sweated profusely while I was eating it. But I became addicted to this hot taste. Someday I want to eat it in dinner menu although we ate it as lunch this time.
Riccardo: Don't say someday, it should be the next time.
Akizuki: But I have many interesting dishes, so I should not eat Mapo doufu again … Especially this restaurant has many unknown dishes in "Special dishes for reservations" ...
Riccardo: It's hard for us to eat them all in the future, because we have to discover new restaurants for The Sifted. For example, how about if you establish the Gourmet's Club of which you are the leader? If many people join it, you could order many dishes in every restaurant and take as many photographs as you like.
Akizuki: Oh, what? I think it's interesting. We'll go to the restaurants chosen by the member twice-monthly and we are proficient with the sparkling world of the delicious meals … It's not a time to write The Sifted. I have to start to run the Club!
Riccardo: Hey, you, it's putting the cart before the horse ... 
-The End- 
[Restaurant name] Chinese seasonal dishes Cha Ma En
[URL] http://www.cha-ma-en.com/
[Address] Daiichi Kousan No.18 Building 6F, 20-15, Minamifujisawa, Fujisawa-shi, Kanagawa, Japan
[Cuisine] Shank meat of pork stewed with hot pepper and black vinegar 1900 Yen
Chen Mapo doufu of Cha Ma En is included in the lunch set 2100 Yen
*The above story is half fictional and somewhat related to actual people or events.

Episode 025: Kaidashi Ramen Kaigaraya
[image: ]
Milo: Hi, Ryo. So it's about the time to start the review for this time.
Akizuki: Okay. I've been curious about this restaurant for a while after I found it in the "Ramen Walker Kanagawa" magazine.
Milo: You seem to have several information sources.
Akizuki: Yes ... we occasionally buy a Ramen magazine and lose track of time while reading it, don't we?
Milo: I'm not willing to agree with your opinion, but I can understand why you said so.
Akizuki: What? I think you are my comrade to pursue Ramen.
Milo: I intuitively get the necessary information from a magazine and just go there. So I don't get involved with it. In addition, I have a lot of books to read.
Akizuki: But the appeal of Ramen magazine is better than the other books.
Milo: Oh, no, I'm not willing to agree with that opinion as well. But we were curious about "Kaidashi (shellfish broth) Ramen Kaigaraya" in the Ramen magazine.
Akizuki: Right. Shellfish broth sounds very fascinating ...
Milo: I'm not sure if ordinary people agree with you, but I'm on your side about that.
Akizuki: Oh, it's just like you, my comrade.
Milo: We know how delicious shellfish broth is in Japanese foods. I expect the taste like that. 
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Akizuki: Well, regarding the location of the restaurant, it needs 15 minutes to walk from Fuchinobe station of Yokohama line.
Milo: You should pay attention not to pass by it, because this restaurant doesn't face a main street. In addition, as the name indicates, the major menu of this restaurant is "Kaidashi Ramen". But when we visited, we couldn't order it. We could only order "Noukou Kaki Soba (Rich oyster noodles)" and "Noukou Kaki Tsukemen (dipping noodles)".
Akizuki: We cannot easily decide which to choose, but we tried "Noukou Kaki Soba + Kai Meshi (shellfish rice) Set".
Milo: First of all, this ramen had a wonderful-looking. Beautiful ocher soup, light pink Char Siu, and long Hosaki-Menma (lactate-fermented bamboo shoots) accounted for more than a third of the bowl.
Akizuki: And when we sipped the soup first ... delicious taste of oyster was spread in our mouths incredibly.
Milo: The soup was very rich and good, and then it was ideally twined around noodles. We were duly made aware of taste of oyster.
Akizuki: I was absorbed in eating.
Milo: Ryo seems to forget a lot, but we must not forget to order Kai Meshi. We couldn't post the photograph here, though. It was Takikomi Gohan (boiled rice seasoned with various ingredients) of shellfish. When we put it in the soup of Kaki Soba ...
Akizuki: It was pretty blissful ... It was superior taste like Zousui (porridge of rice and vegetables) with oyster broth.
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Milo: The other day, we revisited this restaurant to eat "Kaidashi Ramen". But it wasn't served again. So we tried "Noukou Kaki Tsukemen".
Akizuki: Noodles might look a bit plentiful, because we ordered a large helping of noodles.
Milo: Tsukemen was also good. The taste of oyster and the texture of noodles came together and made us happy, when we dipped the noodles, that were boiled and then tightened once in water, in rich soup and slurped them up.
Akizuki: After dipping Char Siu in soup once and chewing, the taste of soup and the subtle sweetness of meat were harmonized and became more delicious.
Milo: The taste and texture of Hosaki-Menma were also good.
Akizuki: Although the noodles were plentiful, but I was urged to order Kai Meshi in spite of myself.
Milo: Right, we may become addicted to the combination of Kai Meshi and soup.
Akizuki: Someday, we should go back to this restaurant to eat "Kaidashi Ramen".
Milo: I'm willing to agree with your opinion, but do you know the count of restaurants which we want to visit again is increasing inwardly? I guess we can't complete them all, can we?
Akizuki: I'm not willing to agree with your opinion, but I can do nothing but agree with you rationally ...
-The End-
[Restaurant name] Kaidashi Ramen Kaigaraya
[Address] Mansion Irori101, 3-24-3, Fuchinobehoncho, Chuo-ku Sagamihara-shi, Kanagawa, Japan
[Cuisine] Noukou Kaki Soba + Kai Meshi Set 970 Yen
Noukou Kaki Tsukemen + a large helping of noodles 950 Yen
*The above story is half fictional and somewhat related to actual people or events.

Episode 024: The Spice Shop
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Yoma: Ryo, hello! It's my turn again.
Akizuki: Hi, Yoma. You're always energetic, aren't you?
Yoma: I'm quite used to review restaurants because I already experienced it twice. Rather, it's getting enjoyable. So, let's start immediately. This time, we'll review the Indian restaurant "The Spice Shop" in Tianmu which is a suburb of Taipei city. ... But, why should we go to an Indian restaurant even when we come to Taiwan? Because it's there!
Akizuki: ... Yoma, you are so powerful from the beginning.
Yoma: Of course. Indian restaurants in Taipei are hot in my mind now. It's not a time to go only to Chinese restaurants.
Akizuki: I agree. But actually Thai food is delicious too.
Yoma: Wait! I'll review it someday. So, at first, let me systemize our history of visiting Indian restaurants.
Akizuki: What? Will we start from that point?
Yoma: Oh, we don't have enough time? Okay, I will explain it briefly. We were awakened to the palatability of Indian curries in Germany, disappointed at it in Japan, and then awakened to it again in Taiwan, right?
Akizuki: I think your briefing is at the risk of being misunderstood ...
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Yoma: Anyway, although we need approximately one hour to go to this location by MRT from the center of Taipei, it would be easier to get there if we take a bus or a taxi. When we visited there for the first time, we walked for 30 minutes from Zhishan station of MRT. Because Ryo is a miser for anything except food.
Akizuki: Perhaps you indirectly say I'm a scrooge ...?
Yoma: But we learned how to take a bus, so we will be able to go there more easily in the future. And ... this is "Murgh Tikka Masala" of "The Spice Shop"! Check it out! It had the good-looking of highly viscous and beautiful color of curry. The fragrance of spice hit my nostrils rudely once I entered this restaurant, so I couldn't resist it!
Akizuki: I felt it was not so good when I first ate a mouthful of curry ...
Yoma: Yes, yes, right! But it became very good taste when we ate it with fragrant saffron rice. In the first place, when we were really into Indian curries in Munich, they were served with Basmati rice. So, probably I prefer the combination of the fragrant rice and rich curry like this to that served with a Naan or Japanese rice.
Akizuki: In addition, It contained chicken quite much and substantial.
Yoma: Yes, but if the saffron rice was not sticky to this extent, I would like it more.
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Akizuki: Next is "Keema Gosht". It's Keema curry of minced lamb.
Yoma: This was ... This was very nice for the lovers of lamb. From the first bite, the spices and the specific taste and fragrance of lamb were spread in my whole mouth ...
Akizuki: It was a little bit hot, but pleasant pungency.
Yoma: Right. Additionally this curry had a very complex flavor and the taste of lamb was emphasized in mild acid. So it was blissful to eat it with saffron rice!
Akizuki: We didn't eat Keema curry so much, but we could choose it from options after we had eaten this curry.
Yoma: I think so. But I would also like to consider Butter Chicken or Prawn Masala. I can say I wanna eat curry every day!
Akizuki: Oh, yes, I understand how you feel. We would surely like to frequent this restaurant.
Yoma: Yes. But I didn't expect to be really into Indian curry in Taiwan. ... Oh, by the way, Ryo, do you have a bright face, don't you?
Akizuki: Yes. Because, for this time, I could chat more than expected ...
-The End-
[Restaurant name] The Spice Shop
[URL] http://www.spiceshoptw.com/
[Address] No.6, Alley 10, Road Lane 50, Tianmu East Road, Shilin District, Taipei City, Taiwan
[Cuisine] Murgh Tikka Masala 390 Yuan
Keema Gosht 400 Yuan
*The above story is half fictional and somewhat related to actual people or events.

