Best ways to eat fruits
Takuji Takahashi

Kinobu, Kyoto
Japanese Cuisine Goodwill Ambassador

Serves 4

2 peaches 1 apple

1 bunch of Kyoho grapes 1 lemon (half for decoration, half for juice)

1 bunch of Shine Muscat grapes Decorative ingredients such as mint or bamboo grass

1.

Cooling the fruits to the right temperature

Fruits are generally refreshing when they are served at a lower temperature, but there are two types of fruits:
Fruits which becomes sweeter as the tempearture goes down, and fruits which does not change. The temperature should be kept above 10°C, as human
tongue becomes less sensitive to sweetness as the temperature lowers.

Grapes, apples, pears are examples of fruits which becomes sweeter as the temperature lowers.
Use refrigerator to cool the fruits.

Peaches, oranges, persimmons, bananas are examples of fruits whjich the sweetness does not change with temperature.
Do not use refrigerator, use ice water for limited amount of time to cool the surface but avoid coolong the entire fruit.

*Fruits which contains more fructose becomes sweeter as the temperature lowers, and fruits which contains more sucrose does not change.

Apple

1.Split in half, and remove the calyx and core.

2. Cutinto very thin slices so that the texture of the skin does not get in the way.

3.Dip the finely sliced apple into water with few pinches of salt, to prevent the apples to turn brown.

(Make sure that all surface goes into to the water.)

Grapes
1.Wash grapes in ice water to keep it cold.

2.For "Shine Muscat" grapes are better with its' skin. Just remove the calyx and cut in half.
(Leave the two halves joined like seashell which makes it look better.)

3.For "Kyoho" grapes, remove the calyx, make a cross incision with a knife in the other end of the grape,
and then remove the skin. (If the skin cannot be removed easily, dip into hot water, then dip it into ice water to ease the skin.)

4.The aroma of the grapes are rich underneathe the skin, so try to peel off just the thin layer of skin,
leaving the color of the skin on the fruit.

Peach
1.Cool the peach in ice water for 15 minutes. (Cool just the surface and not the entire fruit.)

2.Cut around the "dimple" that goes around the peach and split the peach in half.

3.Remove the stone.

4. Peel the peach on top of the palm without touching the surface of the peeled peach to avoid the peach to turn brown.
5. Quickly dip 11 in water with some squeeze of lemon to avoid the peaches to turn brown.

6. Slice 12 without touching the surface.

7. Lay the fruit out on a tray, decorating it with lemon, bamboo grass etc.
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