
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.

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.

Koji, grains cultured with koji mold, is a fermenta-

tion starter for Japanese food such as miso, soy 

sauce and sake. Mixed with salt, it’s called shio 

koji. Used for centuries, shio koji is not only known 

to be enzyme rich, but also to enhance the flavor 

of meat, fish and vegetables through the marinat-

ing process. As a salt substitute, shio koji brings 

umami flavor into your food. In this lecture,  

Chef Koji Hagihara of the West Village’s Hakata 

Tonton and sake samurai Timothy Sullivan 

explore the importance of koji as a foundation 

of Japanese cuisine. Chef Hagihara will reveal his 

brand new recipes using koji products. 

All audience members will receive free samples and easy-to-follow recipes. The lecture is followed  

by a tasting reception provided by Chef Hagihara.

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

L E C T U R E  &  TA ST I N G 
KOJ I :  T H E  M OT H E R  O F  
JA PA N E S E  C U I S I N E 
T H U R S DAY,  J U N E  1 3  AT  6 : 3 0  P M


