
Order online at www.japansociety.org
Box Office: (212) 715-1258; Mon–Fri., 11 am–6 pm

Members may purchase up to two tickets at  
members’ price per event, unless otherwise noted.

333 E. 47th St. between 1st & 2nd Ave.

Miso, the main ingredient of miso soup, is a traditional Japanese seasoning produced by fermenting rice, 

barley and/or soybeans with salt. High in protein and rich in vitamins and minerals, miso plays an important 

nutritional role in Japan. Widely used in both traditional and modern Japanese cooking, it has been gaining 

interest worldwide. In this event, we welcome Dr. Lawrence Kushi, internationally recognized for his exper-

tise in nutritional epidemiology and his research on the role of diet and nutrition in the cause of cancers, to 

discuss the health benefits of miso. Edwin Bellanco, Owner Chef of VITAE restaurant, will demonstrate new 

and innovative usages of miso. Audience members will receive a free sample and recipes to try at home.  

Followed by a tasting reception.

TICKETS $12/$8 Japan Society member, seniors & students. Ticket price includes post-event tasting reception.

L E C T U R E  &  TA ST I N G

TH E  POW E R  O F  M I S O 
T H U R S DAY,  F E B R UA RY  2 1  AT  6 : 3 0  P M

This program is sponsored by Marukome USA, Inc.

    

Lecture Programs at Japan Society are generously sponsored by 

Toyota North America, Inc.

Japan Airlines is the exclusive Japanese Airline sponsor of Lecture 

Programs at Japan Society.   

United Airlines is the exclusive U.S. Airlines sponsor of Lecture  

Programs at Japan Society. 

Additional support is provided by Chris A. Wachenheim and the 

Sandy Heck Lecture Fund.


