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Various usage of Colander & Bowl
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For draining hot water

The colander has a heat resistance and slim
slots that are perfect for draining boiled noodle
water. If you wish to chill the noodles, all you
need to do is to run them under cold water or
submerge them into the bowl of cold water.
Then, lift the colander to drain water.
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For soaking sliced vegetables

Nest the colander in the bowl then fill it with
water to soak sliced vegetables. All you need to
do is to lift the colander to drain water. Also, this
setis perfect for blanching vegetables.
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For drying salad greens

Set the colander in the bowl and put rinsed salad
greens. Cover with a paper towel and leave it in
arefrigerator to dry. Transfer salad greens into
the bowl and toss with dressing to serve.
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For straining yogurt

Place a thick paper towel in the colander then
pour yogurt. Set the colander in the bowl. Place
a cloth between bowl and colander to tilt the
colander. Cover with a plastic wrap then put it in
arefrigerator.

HBT Z RV DTEIDIC

B L W IRV BB DD 6.
PIERIIEES &R 5BHCFRAICHRE
R BEEDBANTIR AR LD B,

For draining excess oil or strain broth
The colander has resistance to discoloration
and deformation caused by oil. Therefore, it is
suitable for draining excess oil or straining the
broth.

REEDERULBBREZICHEZZTILERVIL

“Colander & Bowl" to make the cooking prep time fun and smooth
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Vertical slim slot design allows for efficient
water drainage.
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Soft materials and the shape of the colander are
suitable for gentle washing of rice.
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Flexible structure with easy to grip diameter of
23cm (9.06"). Colander and Bowl set allows

for multi-purpose use.
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Bottom structure is design for thorough draining.
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Colander is made from unique materials,
making it perfect for washing rice. It has a heat
resistance of 100°C (212°F). On top of that, it has
resistance to discoloration and deformation
caused by oil or detergent.
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Japanese food culture is built with layers of wisdom,
the ongoing tradition to this day

In old times without a refrigerator, fresh ingredients were preserved by being salted
or dried. In the present day, we use a refrigerator not only to preserve food but also
for keeping it dry. Cooking tools are created by layers of wisdom and it helps us
improve cooking efficiency in everyday life.
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Michiko Matsuda

Culinary Researcher, supervisor of "Michiko

Matsuda Cooking Class". She is renowned for her

rational cooking that brings out the full flavor of the k
ingredients. She also produces original simple &
practical cooking tools.
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How to prepare deliciously cooked rice using Colander & Bowl
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Pour rice into the colander. Rinse under
running water quickly to remove the rice
bran.
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Scoop a handful of rice by moving your hand
in half counterclockwise motion and press
upward lightly. Repeat this step about 10
times per cup of rice.
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Tips for washing rice :
The shape of your hand is the key. Your hand
should look as if you are holding a ball.

Gently wash rice to bring out the true flavor.
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Repeat step 2 according to the cups of rice,
and then rinse under running water.
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Set the colander in the bowl full of water. Let
the rice soak for 5-10 minutes.

YA U TRIIILOKEE T BEYILERLE
o KER—FYVRITIEF TIERKEID, 2 THK
[CKDADE T LI PRREFICAN. BHYTED
KTREET,

Lift the colander and dump water. Return the
colander into the bowl. Gather the rice and
shape itinto a ring. Leave it for 15 minutes to
let the rice absorb water to its core. Pour rice
into a clay pot or a rice cooker and add the
same amount of water then cook.
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Tilt the colander for efficient draining

Tilt the colander as shown in the picture to the left for
faster and better draining.
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How to cook delicious rice in a clay pot
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Clay pot has a far infrared effect and it cooks
rice evenly. This effect makes the average
quality of rice taste like high quality brand
rice.

[How to cook]

(D Pour rice into a clay pot and add the same
amount of water. Cover and bring to a boil
over high heat for about 5 minutes.

(2 Reduce the heat and stir well from the
bottom. Cover and cook on low heat for 7 to 8
minutes. Turn off the heat once bubbles
disappear from the edge of the lid. Let it sit
for about 7 minutes.

*kAdd 2 tablespoons of sake to 3 cups of rice
for enhancing flavor and glossy finish. It is
recommended for cooking old crop rice. If
you want scorched rice, add 1 tablespoon of
vegetable oil to 3 cups of rice. Cook on high
heat for 30 seconds right before turning it off.

like-it.

FA7Ay MERERH
T639-0271 RREBMAMTFE14-1
Tel. 0745-77-3225

Like-it. Co.,Ltd.

814-1, Kamori, Katsuragi, Nara,
639-0271, Japan

Tel. +81 74577 3225

www.like-it.jp




