New balance

East meets west as Cristina Sato of Japanese
restaurant Yamato in Johannesburg comes up
with a tuna tartare to go with the Sumaridge
Chardonnay 2007. Andrea Burgener reports.




hen we asked Cristina Savo from Ya-
mato = arguably Johannesburg's most
revered Japanese dining space - to find
us a match for Sumandge’s highly rated
2007 Chardonnay, she delighted us with
her enthusiasm

Sano 1z one of those multi-tasking, hands-on owners
whe = though she isn't actually making every meal her-
zelf — is ultimarsly the director behind everny dish here,
and a brilliant cook herself. Hers is also one of the few
bocal Japanese eateries to offer a menu with intetesting
and very successful wine matches, not always an easy tash
with either classic or contemporary, fusion-style Japanese
dishes,

Sato excitedly ran off a number of options which she
thought might hit the mark, induding her seafood miso
broth and a modemn Japanese salmon tartare, Surprise us,
[ told her,

After a period of reflection, she decided that the wood-
ing in the Sumaridge, subte though it is, demanded
sormething with a little toastiness itself; something with
just a little more bags and less treble than the ultra-clean
and clear flavours most of her dassic Japanese numbers
offered,

Her eventual choice, Maguro Yukke (tuna tartare) had
me inecstasy, Thiedish has its roots in Eovea, which means
that the crisp, light Japanecse clements are fused with
warm, round, signature Korean flavours of sesame ofl and
seeds, plus just the most polite hint of garliz (of course the
garlic and ol would have been a heady hit in the Kerean
original, and would probably call for something closer to
a ping of beerl),

| have to say 3atos mention of the sesame oil had me
seeptical before tasting the two together - this oil can have
such a very bizarre effect on many drinks, even good old
H.O. But here, used with subtlety, the ol works brilliantly
iaﬂ [ can't overemphasise how brilllantly!) with the 5]i3_ht
wood it the wine, shifted as it is by the soy, and the sharp:-
ness of spring onion and ginges.

The Sumaridge is an incredibly subtle Chardonnay;
every element, fram the frult to the weod, is understated,
with no aspect clowding ancther, Just as with this tnaly
wandrous little Korean-Japanese dish. Extreme balance,
if there iz such a thing, Happy bedfellows indesd!

Amelrea Hl.'r_g.:.'v.'.': f% & food writer and chef. She swned
and ran the Jokannesburg restaurants Superbonbon
and Delure, and has alse worked as o food srplier, televi-
ston food presenter end restawrant consultant,

MAGURO YUKKE
(TUNA TARTARE)

Serwes 4 people

YIUKKE SALCE

100ml best-quality Japanesse 5oy Siuce
30g sugar

30ml good sake

30ml mirin [Japanese coaking wine

Gg grated ginger

Bg grated garic

Fut all ingredients into a small pol & smmern ior 10
minutes. Stram and dlow 1o cool, Keen whatever you're
nat wsing in an artight contangr in the fidge.

INGREDIENTS

240q sashimi-grade tuna

24g finely chopped spring onion

1 t best-quality Japanese soy sauce
iSato only uses the Kikkoman still
meade in Japan but, realistically, any
Kikkeoman will be a good bet)

1 t good-quality Sesame ail

%t seven spices (optional, availatde
from most Asian suparmarkets)

4 t Yukke sauce (see above)

4 leaves lettuce for under the
tartare [butter lettucae works waell)
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A sprinkling of lightly reasted whita ;
sesame seeds for each porticn {dry fry in Crizlina Satac
pan, watching carefully, wnitil just golden) the enthusiastic,
muii-tasking,
hands-on swner

Hand-chop the tuna, sighthy more coarsahy han (o
bt tartare. Don't even think aboul puitng it inka a
processor or minces; you'll end up wilh 8 paste,

Pz the choppad tunag wilh al The ngrecents excapt
Aty Bt buscdr el SiEls

Lina plates or shalow Dowis with the iethuca (and. if
wio like, Some ey udienned camat and sliced avocada),

Eprinkle waih the seeds and sanse mmediataby.

ol Yarmako,

MNOTE: for a standing menuy, this 1artane is greal sannmad
in saller (bite-sized) baby gem or cos lathuce leaves, 50
that the lettuce bacomes both scoop and wrapging o
each bite of tartare, =

Yamato, 196 Oxford Road, llovo, Johannesburg. Tel 011 268 0511.



