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While hot & spicy ingredients such as harissa and sriracha are popular, and plant-based
alternatives continue to attract attention, it's the infusion of global flavors into well-
known dishes that have the culinary world abuzz. As a writer for several local and
nationally distributed food publications, | encounter interesting new ingredients, talk to
some of the most innovative and well-respected chefs in America, and am introduced to
innovative new ways to prepare food. Most recently, | uncovered an exciting cuisine that,
at least here in America, is still in its infancy — Wafu Italian.

Wafu Italian ("Wafu" refers to Japanese style) is a method of cooking that combines the
techniques and flavors from Japanese and Italian cultures, creating dishes that are
surprisingly distinctive and delicious. Originating back in the 50s in Tokyo at a time
when spaghetti found its way into mainstream Japanese diets, this cuisine never caught
the attention of chefs outside of Japan until recently. In fact, there are only a small
number of American chefs featuring authentic Wafu Italian on their menus today.

The good news is that | was able to identify a handful of progressive and innovative
chefs who have featured Wafu Italian and are gaining considerable attention. They
include Chef Enrico Merendino — Magari (Los Angeles), Chef Seiji Suzuki -

Wasuta (Vancouver), Chef Katsuya Fukushima — Tonari (Washington DC) and Chef
Robbie Felice = pastaRAMEN (Los Angeles).

Ultimately, it's the combination of ingredients that has me eager to dig in. Check out the
Aruga Salad (yuzu, parmigiano, tellicherry pepper) and Spaghettini (tomato-miso sugo,
basil, burrata) at Magari; the Mentaiko (tagliolini, spicy cod roe, tsuyu, shiso, lemon, nori)
and Clam Pizza (brick cheese, red miso clam veloute, oregano, pickled wakame, chili) at
Tonari; or the Rigatoni (Miso Bolognese) at Wasuta. Sadly, the menu for pastaRAMEN is
not yet published. You can, however, see some of Chef Felice's remarkable creations on
Instagram.

While these dishes might include ingredients such as miso, yuzu, soy sauce and/or
shiso, you can't really tell if the dish is Japanese or ltalian. The thing to keep in mind is
that Wafu Italian is genuinely good food and an amazing culinary adventure.



