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Meet Ikunari Yamamura (aka Iku), our new Executive Sushi Bar Chef,

who comes to us from our Sansei family in Kihei. Born and raised in
Nagoya, Japan, Iku seeks to live the American dream. Like most chefs,

Iku dreams of one day owning his own restaurant- a Japanese

restaurant to be specific. Since the age of 15, Iku has definitely acquired a
taste of hard work and what it takes to accomplish a goal. After

working in construction jobs in Japan, Iku moved into the restaurant
industry where his true passion grew. “I liked getting free meals and
having consistent money,” says Iku who started off dishwashing and
eventually became Executive Chef at Setogi, a traditional Japanese
restaurant in Nagoya. It was at Setogi, where Iku acquired the traditional
Japanese skills he knows and utilizes today.

Iku joined our Sansei family 3 years ago in Kihei,

Maui. He says, “the most rewarding feeling is . . .
watching people smile as they eat their food.” He 'I lee the Gift of COOklIlg
loves to create new flavors and dishes that really
spike a customer’s palate. In his spare time you
can find Iku reading the popular Japanese
magazine Shonen Jump.

“. This Christmas give the
gift that keeps giving-
cooking. D.K.’s Sushi

Chronicles i llecti

From Chef Bert,S COOkbOOk e

of popular restaurant

dishes along with old
Here’s a simple recipe that reminds me of what my mom family recipes that Dave
made on special occasions. It’s easy to prep and takes Kodama, owner of Sansei
only a few ingredients. Seafood Restaurant &
T — i Sushi Bar & d.k Steak

House, shares with you
and your family.

Inside you'll find different techniques and easy-to-
follow instructions for a delicious combination of
seafood and sushi. From award winning dishes,
to small appetizers, and even dessert, there’s sure
to be a winner for every palate! So this year, bring
our tradition of family, fun, and food into your

i .
N . your home.
L.eche Flan =)

Custard Caramel ()
12 egg yolks 1 cup sugar Upcoming Events:
1 can condensed milk 1 cup water
2 cups milk December 14 & 15 New Farm to
1 tablespoon vanilla extract Table Menus
Directions: December 25 Christmas
1. Caramelize sugar and water on high heat December 31 New Years Eve
2. Line baking pan with the caramel, making January 1 New S.Keaf s

sure to line the sides of the pan February 14 Valentine’s Day
3. Blend all the custard ingredients together ' . .
4. Place mixture in the lined baking pan View our Holiday Menus online
5. Cover with foil and bake in a water bath for 40-45 @ www.dkrestaurants.com

minutes at 375° (or until center is firm) |
6. Serve and enjoy! L



