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Vancouver chefs serve up the flavours of
Sakura Festival at gala dinner
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Sakura Night Gala

When: April 22 | Doors Open at 6:30 p.m.
A Where: Stanley Park Pavilion, 610 Pipeline Rd.
At Tickets and info: $160 plus tax; vebf.ca
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“This time of year is a reminder to be more introspective and appreciate what we have in the
moment”
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Nakano says the trip gave him a greater appreciation for nature, and afforded him a stronger
connection to his family's heritage.
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roster including chef Taka Ormi of Benkei Ramen, presenting Tori-Shio Ramen with Cherry Blossom
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tartare, maple kuromitsu cured quail yolk and more, paired with a pick from Hugging Tree Winery:
chef Nobu Ochi of Zen Japanese Restaurant will prepare bao buns paired with a pick from
Lunessence Winery; and J leridge of James d

ume wine sorbetto for dessert.
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toraise my family and it is important to keep the Japanese tradition.” Masayoshi says.

“Sakura Night is also a night when me and my fellow chef friends get together and work hard for a
great cause. And the after party with some cold beer is always nice!”

Proceeds from the dinner will go toward the non-profit Vancouver Cherry Blossom Festival. which
works to fund cultural t throughout the city.
“I hope they will food “Itisa

season where we all gather and celebrate.”

For the meal, Masayoshi says he was inspired by the predominant hue of the festival, pink.

I . he explains.

Masayoshi will be serving tuna, with the sakura flowers being represented by albacore tuna, fresh
by zucchini, and plated in the form of maitake mushrooms.
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April Jean-Georges for $110 per person, intended to
further showcase his appreciation for the festival.

A selection o dishes from the Rootad n Heritage tasting menu creatad by Chef Ken Nakano of Market by
Jean-Georges atthe Shangr-La Hotelin Vancouver.
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