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KENTARO TORII

RETURNING HOME

BY KENTARO TORII

y name is Xentaro Torii, I'm 37 years

old and Executive Chef of Aman

Kyoto in Japan, newly opened in
November 2019.

Travel

Since | was teenager, | dreamed of traveling
the world and visiting foreign countries to
see their cultures and natur(

and became interested in m
people who have different backgroun
nations, languages, and religions.

Being a chef gave me opportunities to make
my dream come true, beginning the day |

ABOUT THE AUTHOR

Chef Kentoro Tori is the Executive Chef
of the AMAN resort in Kyoto, Jopan. The
Japanese chef lived a life in two disparate
worlds os his interest in Itolien cuisine
took him from Japon to Ito London
and Singopore before coming back to his
country. He writes of readjustment in the
Jopanese cuiture and his love of cooking
with the best products he can source. The
reticent, mild mannered chef has opened

orld in his story which will toke many

you on a trip down memory lane.

loft for Florence right after | turned twenty.

f my journey lasted unti! the day |
came back to Japan in the autumn of 2018
and | turned 36. 1 left Japan with only one
piece of luggage and a one )y ticket to
Rome, and | came back with n nly a few
dozens of packed carton boxes, but ¢ my
wife and two beloved daughters who were
born in Singapore and London. It had been
such a long and fruitful journey

16 years of living overse pretty much
changed my identity. | can't count h

many people lhave met, but | believe aliwere
meaningful essential for me becoming

who ! am today. All the memo 5 never lose

meaning. and all my experience during
urney still inspires and influences not
my personality, but aiso my style of
e, today and tomorrow onwards for

Italy

The first staurant | worked at in Italy
was Ristorante Al Pino, a one Michelin-
starred restaurant in Pavia, Lombardy. The
restaurant located in the middie of

SALTY MAGAZINE

weekends, although it takes an hour driv
to get there. The diners, who were often
celebrities and football players, cam
sty of Lomba
through the I dishes created by

Chef Musoni

| s of my career.
rmt a very important fact that would
influence and develop my philosophy.

tai and
and paddy fields

A 35 common in 1talian kitcher

Mario Musoniused mainly ingredien

are sourced in the region. le, rice
and vegetables harvaested in the villag
wild game hunted in the mountain in wint
and frogs and snails from the paddy fields
in early summar, 1t was nature creating the
concept and the reason why people from
Milan craved to visit his restaurant on the

Singapore

I spent a total of & years of my life in
Singapore. Spending my late twenties
in such a vibrant Asian city helped me to
identify myself, and | recognized that | am,
first and foremost, an Asian

gapore 15 8 multi-ethnic country
Chinese, Malay, Indian. and Eurasian make
up the vast majority of the population.
Living there made me realize that all the

salty
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: zens of the world. Races and
nations are not import ., but individuality
and personality are more precious than
anything els One of the philosophies |
gained there 15 that food is borderle
Chefs are f vhate are, as
can express 885 yowledge of

create,

would really like to encourage young cooks
to gooutside of their country. The frogin the
gree an. You
need to jump out from the well and see how
ean is, how beautiful thi arth
d with all five of
35 your ntity to be

others and be € unique.

when you are a chef, to be unigu
important than learning

the kitchen. Try to b

in thinking. and in cooking style; that will

Japan

g in Japan was a new chapter of my
I'm Japane As far as | knov

rk in Japan

¢y long for panese

an . knives, su and
cartoons.

On the other hand, Japan is very specific
and different from other countries in terms
orking conditions and environment,

fact, peopi
country for foreigners to live in. In gene
children in Japan are taught to be average
There is a Japanese pr that
take that stic

Strangers are not appreciated In
Japanese sociely, and people are trying to
be in the middle, not wanting any evolution
nor revelution. It is good wt ple are
conservative, and the priority is to keep
the tradition, but this environment rarely

16 0 man of genius who can gu

SALTY MAGAZINE
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us to the right direction when we are in the
deep darkness

| lived outside of Japan for almost half of
my life. P - myw

typical Japanese in some are I'm still
adapting my to be sometimes Japanese
and other t remain as a foreigner, in
order to At this environment t.and I'm
actually aiming to change this society and
even more minds of the younger generation

Aman Kyoto

when | was appointed to an Executive Chef
of Aman Kyoto in May 2019, the fi

| undertook was to build and de\

original F&B ¢ ot that perfectly fit
property, OQur hotel is located a 20 minute
drive from the central city of Kyoto

10 minutes on foot from Kinkakuiji,
heritage Golden temple.

have a beautiful garden surrounded by
trees designed originally to be o museum

of kimono cloth by the previous owner 70
years ago. There is a hill if you walk between
the trees, and a little stream runs through
the property: maple trees have beautiful
green leaves early summer, and these turn
into red and yellow in autumn. It's such a
beautiful garden, and | strongly thought
our culinary concept should be something
that nestied into this beaulty.

Kyotoisone of the bestgastronomiccities in
Japan, P
if | said the b

visit Kyoto simply expect the quality food
that cannot be easily experienced in other
areas of Japan. | thought over all of th
and then finally took up three eleme
that we should focus on, which are nature

$ea50! and artisans
Nature
Kyoto is surrounded by mountains and

the beautiful ¢r Kamo-go runs
through the middle of the city, There

Fresh vegetables grown here traditionally

are called Kyo-Yasai ¥ 2%: Kyoto heritage

vegetables ese are simply tasty and full

or - something people have forgotten

Visiting their farms and local

markets and speaking to the producers
inspires the chefs more than anything.

Seasons

The four seasons in Kyoto are clearly
defined. It's very cold in winter and often
$NO W it is extremely hot in summer.
occasionally hitting 40 C. What people in

SALTY MAGAZINE

Kyoto appreciate andeatisvery particular, it
S n and even month

Y , Sea eel very popular fish

for Japanese cuisine and eaten from early
summer through autumn all over Kyoto. It

in Kyoto: ho
Tokyo

Idonotimportmanyproducts from
for the kitchen. The foreign ingredie

2 yse are only olive oil, condin
s0ld cuts, and ¢ we don't
mported asparagus vinter nor Americ:
strawberries in summer like most of the
international hotels. What | introduce to the
guests is the seasons of Kyoto

Artisans

Kyoto had been a capital city of Japan since
794 and remained till the transfer of the

court in 1869. Su /e Japanese
emperors had lived in Ky re than
1000 years. | can imagine artisans and their

salty
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