
Hi!
I’M 
Yoko

Itadakimasu

Ik ben Yoko Inagaki en ik ben geboren op 
het Japanse platteland, als klein dochter 
van een perzikboer. Tegen woordig woon 
ik in foodmekka Osaka. 

Acht jaar geleden ontmoette ik via het 
platform Nagomi Visit de Nederlandse 
Christel om samen te koken en te eten. 
We raakten niet uitgepraat over eten, 
 Japans keramiek, kunst, cultuur,  verhalen 
en  k oken. Ik heb geen koksopleiding 
gevolgd, maar koken is mijn grote pas-
sie en ik ben enorm nieuwsgierig naar 
de verhalen achter de gerechten én de 
 ingrediënten. Inmiddels heb ik mijn baan 
opgezegd en van kooksessies en food-
tours organiseren mijn fulltime bezigheid 
gemaakt. Nu heb ik het perfecte excuus 
om miso-boeren,  sojasausfabriekjes, brou-
werijen, thee velden en talloze markten te 
bezoeken. 

In YOKO laat ik je Japan door mijn eigen 
ogen zien. Ik vertel je de mooiste verhalen 
achter traditionele Japanse ingrediënten 
en deel mijn lekkerste recepten! 

Hi!
Ik 
ben 
Yoko

(eet smakelijk)
 

Itadakimasu

P ro m ot i e
Online POS-pakket: 3D-cover, inkijkexemplaar, 
banners, filmpje en Instagram-posts
A2-poster
Advertenties in retailmagazines
Ruime persaandacht
Online promotie op sociale media
(Online) kookevent met Yoko en Christel

@osaka_kitchen

My name is Yoko Inagaki, and I was 
raised on the Japanese countryside of 
Aichi, as the granddaughter of a peach- 
and kaki fruit farmer. Currently I live in 
the food mecca Osaka.

Eight years ago, I met the Dutch Christel 
when we connected at the international 
platform Nagomi Visit. We met, cooked, 
and talked endlessly about food, Japa-
nese ceramic, art and culture, random 
stories, and cooking. I’m not an educated 
cook, cooking is my passion, but I have 
an inexhaustible drive to find ever y thing 
there is to know about the stories behind 
Japanese dishes and its ingredients.  
Since then, I have quit my job, and organ-
izing food tours and cooking sessions 
is my fulltime occupation. The perfect 
excuse to visit miso-farmers, soy sauce 
breweries, tea fields and markets all over 
Japan.

YOKO shows you Japan as seen through 
my eyes, where I share the most beautiful 
stories about traditional Japanese ingre-
dients, and I share the tastiest recipes!

(Bon appétit!)
 



Een unieke en eerlijke blik op Japan door de ogen van een local

Unieke vormgeving, verrassende fotografi e en luxe uitvoering

Voor iedereen die een echt stukje Japan in huis wil halen
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Original title:  
YOKO
24 x 24 cm
240 pages
Hardcover, sprayed 
edges with motif, 
full colour
November 2022

English sample 
translation available

Cookery

YOKO
Stories and recipes from Japan
Yoko Inagaki and Christel van Bree
With YOKO you’ll be bringing a real piece of Japan into your own home. In this one-of-a-kind cook-
book, beautiful stories accompanied with unique photography are combined with easy to make 
recipes − the perfect mix to really get to know Japan on a deeper level. Step by step, Japanese local 
Yoko guides you through authentic, every day Japanese recipes which are relatively easy to make. 
Yoko’s a real foodie and to show you the inspiration for her recipes, she takes you along on her 
trip through culinary Japan: through stories, dialogs and photos she shot on her way, you’ll travel 
along with her to miso breweries, soy sauce factories and koji farms. You’ll even get to take a look 
into a Japanese knife shop! Both stories and recipes give insight in Japanese traditions, but also 
show the impact of modern influences coming from the West on Japanese culture and cuisine. 
YOKO gives you that very much desired peek behind the door of an average Japanese home!

Yoko Inagaki lives in Osaka and met Christel van Bree in 2014 through Nagomi Visit, a platform 
connecting Japanese locals to tourists in order to teach them Japanese food culture. They clicked 
right away. Through her travel organization DimSum, Christel send more and more tourists Yoko’s 
way to get a taste of her recipes. Yoko has shown to be a great and inspiring home chef ever since 
and now fills her days taking tourists on food tours and providing cooking workshops.

Unique book with beautiful lay-outs, authentic 
photography and in luxurious edition

With YOKO, you’ll be bringing a real piece of 
Japan into your own home

Discover Japanese cuisine and culture in a unique way 
through the eyes of Yoko, an Osaka local




