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Cultural Exchange of Food
(Greek cuisine using ingredients of Misato City)
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For this salad dish, we use some vegetables and herbs
grown in our Potage garden.
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We cook the Bolognese sauce for “Musaka”, the typical
Greek dish, with generous amount of Japanese mustered
spinach called Komatsuna which is our local specialty
product in Misato City.
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This Suburaki is served on Komatsuna bread instead of pita bread

and rolled along with colorful fresh vegetables and Jajiki sauce.

The Komatuna bread is used for our popular dish ‘Irodori-yasai-maki
(colored-vegetable roll)’ here in ‘Café Potage’. pm l %
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Grape leaves may be used for Dolmades, but we make it with
Komatsuna instead, as you can eat them with small bite.

All herbs used for the filling such as mint leaves, parsley are
from our Potage garden
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We use Komatsuna instead of spinach for this pilaf.
You will enjoy the taste of Komatsuna on this dish.
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