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About ANAORI CARBON
First established in 1962 as a maker of carbon brushes for motors 
and then moving on to processing carbon graphite for industrial use 
and carbon insulation materials, ANAORI CARBON has honed its 
technology over the past 50 years as a company that makes useful 
products.

The interior is coated with ceramic, which 
is stronger than Teflon. Food does not 
burn and stick, and easily slides off. It 
has high heat resistance and can be used 
in the oven as well.

Molding

Dimension 
Check

Polishing

Ceramic 
Coating

Color 
Coating

Inspection
Shipment

Material

Manufacturing process

Dimensions are checked after carving 
out each piece rather than melting 
and hardening carbon into a mold. We 
are proud of our advanced technology 
capable of creating beautiful and smooth 
curves.

After being carved out, each product is 
carefully hand polished to the smallest 
details by craftsmen.

Carbon graphite: carbon boasting 99.9% 
purity, made by repeatedly applying 
enormous pressure and f i r ings at 
3000℃ .

Accuracy achieved due to precision 
technology capable of carving in 0.01 
mm increments. The fitting of the body 
and lid shines with skilled craftsmanship.

The exterior is given a matte finishing to 
produce a well-used effect. Each product 
is finished by hand so there may be slight 
differences in color, but this is also the 
signature of a one-of-a-kind product. 

Master Craftmanship and State-of-the-art Technology
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Carbon Pot Structure and Features
Anaori Carbon Pot is made by carving out 99.9% pure carbon graphite. Its excellent thermal 
conductivity and infra-red properties, coupled with superior airtightness and sturdy structure, 
are the secret to the delicious food it produces. Cooking rice, simmering and stir-frying, cooking 
without water, grilling, and roasting - all of these cooking methods and more can be used to 
create authentic dishes. With its beautiful design and colors, it can be brought straight to the table 
to serve. The more you use it, the more you will love it.

Superior thermal conductivity results in quick, even heating
What makes Anaori Carbon Pot special is the combination of excellent electro-conductivity and 
thermal conductivity. Heat is transferred quickly and uniformly to the entire pot, helping to save 
energy.

Superior infra-red effects concentrate the flavor Anaori Carbon Pot boasts infra-red 

emissions on a completely different scale from conventional cooking appliance materials. These 
infra-red waves seal in the delicious taste of the ingredients, concentrating the flavor.

Thick-walled carbon structure for excellent heat retention
The thick-walled structure, made possible with carbon's low specific weight, quickly retains heat 
inside the pot, wrapping the heat evenly around the ingredients and enhancing the infra-red 
effects.

Structure that locks in the delicious taste
The thick-walled design and carbon structure, which provides excellent thermal conductivity, 
makes heating the pot quick and even. The superior airtightness helps the steam that escapes 
from the ingredients  circulate inside the pot, locking in the delicious flavors.

Airtight to trap those delicious  flavors inside
Each pot and lid is individually carved to a fit with a precision of 0.01 mm, providing excellent 
airtightness and making it suitable for cooking without water. The steam that escapes from the 
ingredients circulates inside the pot, trapping the delicious flavors inside. •Direct flame gas burner

•IH cooking heater

•Oven

•Halogen heater

* This product cannot be used in         
a microwave oven.

Advanced-function coating
The inside of the pot is coated with a 
special ceramic coating that is heat-
resistant. This makes it harder for 
food to burn and stick to the pot than 
conventional fluorocarbon coatings. The 
ceramic coating also gives the pot infra-
red properties.

The water in food turns into steam which 
getscollected in the grooves on the 
innerside of the lid, forming water droplets 
that fall back onto the food. The flavor 
trapped in those droplets concentrates the 
taste of the food.

Grooves in the underside of the lid are key

Inner surface: Ceramic coating

Base material: Carbon graphite 
At least 5 mm thick

External surface:Heat-resistant

Can be used with a
variety of heat sources
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OV 001FB

OV 001IR

OV 001SO

OV 001SC

OV 001BG

Side Handles
The indented handles 
are designed to be 
easy to grasp even 
while wearing oven 
mittens.

Stainless Steel Handle
Beautiful matte finish.

Reproduction of Super Ellipse Ratio
The super ellipse is said to have the most 
beautiful oval shape. The smooth curve 
is recreated by the most precise carving 
technique done in 0.01 mm increments.

OV 001JB

French Blue

Italian Red

Spanish Orange

Scandinavian Cream

British Green

OVAL

Anaori Carbon Pot

Outer diameter: 21.5 cm
Height: 14.5 cm
Volume: 2.7 L
(when full to brim)
Weight: 2.7 kg
Material: Carbon graphite
Inner surface: Ceramic coating
External surface: Heatproof paint
Lid handle: Heat-resistant steel

Just the right size to cook 2-3 cups of rice. 
The base of the pot is arched to allow  
the rice to circulate in the pot, making it 
perfect for boiling and simmering foods 
such as rice, soups, casseroles, and 
risotto.

Japan Black

The color coatings have pale tones that give the pots a well-used look. All pots are hand-made, 
resulting in slight unevenness and individual variations in color.

The water in food turns into steam which gets  collected 
in the grooves on the innerside of the lid, forming water 
droplets that fall back onto the food. The flavor trapped 
in those droplets concentrates the taste of the food.

Grooves in the underside of the lid are key
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VO 001IR

VO 001SO

VO 001SC

VO 001BG

VO 001FB

Open/Close
By aligning the recess of the lid to the 

mark on the body, it is possible to easily 
adjust the flow of steam according to your 
recipe.

VO 001JB

French Blue

Italian Red

Spanish Orange

Scandinavian Cream

British Green

Volume

Outer diameter: 22 cm
Height: 12 cm
Volume: 2.1 L
(when full to brim)
Weight: 2.0 kg
Material: Carbon graphite
Inner surface: Ceramic coating
External surface: 
Heat-resistant paint

Just the right size to cook 2-3 cups of rice. 
The base of the pot is flat, in addition to  
boiling and simmering, it can be used for 
grilling, stir-frying, and roasting. The design 
is reminiscent of the volume dial on a stereo 
player.

Japan Black

The water in food turns into steam which gets  
collected in the grooves on the innerside of the 
lid, forming water droplets that fall back onto 
the food. The flavor trapped in those droplets 
concentrates the taste of the food.

Grooves in the underside of the lid are key

Anaori Carbon Pot

The color coatings have pale tones that give the pots a well-used look. All pots are hand-made, 
resulting in slight unevenness and individual variations in color.
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JET

Diameter: 30 cm
Height: 3.5 cm
Weight: 1.5 kg
Material: carbon graphite
Interior: ceramic coating
Exterior: heat-resistant coating
Heat Source: gas flame, IH, 
others

Carbon's unique high far-infrared ray effects 
and heat conductivity help keep a uniform high 
temperature, making it possible to have an 
authentic steakhouse grill. Grilled meats expand 
and become thicker with an unbelievably authentic 
steakhouse finish. This product falls in the highest 
class of grilling equipment.

Anaori Carbon Grill

Japan Black
JT 001JB

NEW

Radial Grooves
The circular grooves are a pathway for excess fat from 
meat and fish. Grease flows outward along the gentle 
slope to accumulate in the outer groove.

Thickness Stores Heat
Heat is stored in the large surface to help keep 
the temperature from dropping when ingredients 
are added.

Uniquely Created by Carving
In addition to creating elaborate grooves by carving out carbon, the 

detailed parts are finished by craftsmen by hand for a smooth finish.

There may be slight differences in color or shape due to the handwork process.

Design Motif
The theme of the design is advanced technology and the grill is shaped as 
a JET engine, symbolizing the energy of cooking excellent dishes faster, 
stronger and at a higher temperature.

Greatest Grill Pan in History
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Diameter: 30 cm
Height: 3.5 cm
Weight: 1.4 kg
Material: carbon graphite
Interior: ceramic coating
Exterior: heat-resistant coating
Heat Source: gas flame, IH, 
others

JAZZ

In addition to grilling meat and vegetables 
deliciously using carbon's unique features, 
this design is perfect for making sukiyaki. 
The thickness of the bottom is thinner than 
the JET, making for quick response to heat 
reduction. In addition to sukiyaki, it can be 
used for many other dishes such as paella and 
bibimbap.

JZ 001JB

NEW

An Exciting Sukiyaki 
and Grill Experience

Exquisite Thickness of Bottom
Balances the control and storage of heat.

Beautiful Edge = Easy to Use
Although there are no handles, the edge is designed 
for easy grasping.

There may be slight differences in color or shape due to the handwork process.

Uniquely Created by Carving
In addition to creating elaborate grooves by carving out carbon, the 

detailed parts are finished by craftsmen by hand for a smooth finish.
Japan Black

Design Motif
The singer Kyu Sakamoto was also famous outside Japan for his 
song “Ue o muite aruko,” which was called “Sukiyaki” abroad. This 
song is a standard jazz number, influencing the design and naming of 
this product. The JAZZ was created with this playful and humorous 
approach. Along with carbon's excellent grilling capabilities, you will 
have an exciting sukiyaki and grill experience.

Anaori Carbon Grill
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RG 001JB

RG 001IR

RG 001SO

RG 001BG

Anaori Carbon Cocotte

The image for the RINGO is the “forbidden fruit,” 
the apple, which has long been used as a motif 
for temptation. The shape of the RINGO thus 
takes after an eaten apple.
Foods cooked with the carbon COCOTTE RINGO 
are indeed tempting. The apple blossom means 
“to the most beautiful person,” and “everlasting 
love,” so the RINGO is designed to be a chic and 
cute kitchen tool that will be enjoyed as a gift.

A Chic and Cute Kitchen Tool That 
Can Make a Wonderful Present
Multifunctional cocotte that can be used to 
cook rice and bake sweets.

The color coating process is hand crafted, so there may be some differences in color.

RINGO

COCOTTE

Diameter: 13 cm
Height: 11 cm
Volume: 550 cc (when filled)
Weight: 700 g
Material: carbon graphite
Interior: ceramic coating
Exterior: heat-resistant coating
Heat Source: gas flame, IH, 
others

Italian Red

Spanish Orange

British Green

Japan Black
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H i g h  T h e r m a l 
Conductivity
One of carbon's features 
i s  e x c e l l e n t  t h e r m a l 
conductivity, transferring 
heat throughout the pot 
quickly. The heat uniformly 
wraps the pot so there is no 
unevenness in heating.

S u p e r i o r  F a r -
Infrared Effects
Carbon has far- in f rared 
emissivity unlike any other 
material and waves increase 
as it is heated. The far-
infrared waves resonate with 
water molecules in food, and 
condense and seal flavors 
and nutrients. Thus, the 
food is delicious even after 
cooling.

A N A O R I  C A R B O N 
KITCHENWARE are cooking 
tools made by carving out 
99.9% pure carbon graphite.

Mechanism behind the taste

A carbon revolution. The mechanism of flavor

Infra-red waves from carbon are of a different dimension.

High thermal conductivity means swift, even heating.
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Manufacturing  precision of 0.01 mm
Each pot and lid is individually carved to a fit with a precision of 
0.01 mm, providing excellent airtightness and making it suitable 
for cooking without water. The steam that escapes from the 
ingredients circulates inside the pot, trapping the delicious flavors.

Cracking
and chipping
Because carbon graphite 
cracks and chips easily if 
strong force is applied, 
handle the pot with care 
to avoid dropping it  or 
knocking it against hard 
objects. It is similar in 
strength to earthen pots, 
clay tiles, and porcelain. 
Acc identa l l y  put t ing  a 
fragment in the mouth 
m ay  c a u s e  i n j u r y,  s o 
exercise due caution. (The 
mater ia l  i tse l f  has not 
been proven to be harmful 
to human health.)  The 
carbon graphite used in this 
product differs greatly from 
the carbon fiber reinforced 
plastic commonly used in 
shing rods and golf clubs.

Coating
Depending on how the pot 
is used, the surface coating 
may peel off. If scoured with 
something hard, or if foreign 
matter is trapped between the 
pot and lid, the coating could 
peel off and the carbon itself 
could get scratched. I f  the 
coating and carbon are damaged, 
black carbon powder may be 
transferred to the food in the pot. 
(Carbon has not been proven to 
be harmful to human health.)
Do not use anything that could 
damage the coating, such as 
metal spatulas, ladles, forks and 
spoons.

Carbon
is permeable!
Like porcelain, carbon 
i s  a  porous  mater ia l 
that has myriad small 
h o l e s .  L i q u i d s  c a n 
permeate these holes 
in tiny amounts, so it 
is  important to wash 
and dry the pot wel l 
immediately after use. 
Leaving oil or food in the 
pot for long periods will 
generate odors, so care 
should be exercised. 

Caution: Very hot!
D u e  t o  i t s  h i g h  t h e r m a l 
conductivity, the lid, handle and 
pot become very hot quickly. 
Touching them with bare hands 
is very dangerous, so always use 
a pot holder. Even after the pot 
is removed from the heat source, 
the heat is retained and the 
pot, lid, and handle will remain 
very hot for some time. Exercise 
caution to avoid burns.

Storage
Do not store in a humid environment. Placing the lid 
upside down on the pot can lead to scrapping, causing 
the coating to peel. Also, when washing and storing, do 
not stack the pot on or under porcelain or heavy items. 
Carbon graphite chips and scratches easily. Handle the 
pot with care and it will serve you for a long time.

Washing
Wash the pot  before 
the first use and after 
each use with a sof t 
sponge and pH-neutral 
dishwashing liquid. Dry 
well. Do not use thinners, 
c leansers,  abras ives, 
bleach, metal scourers, 
and the like.

!

!

Precautions for use
Cook's notes
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Cooking methods for the Carbon Pot / Cocotte Ringo

Your cooking will have an authentic and professional taste by just using the carbon pot. 
The high heat-resistant coating prevents burning, so in addition to cooking rice, cooking 
without water, simmering, grilling and steaming, you can also enjoy a variety of other 
cooking methods such as baking and smoking.The simpler the recipe is, the carbon pot's 
strengths are demonstrated to produce gourmet results.

Seiichi Horio

President,HORIO COOKING FACTORY
Principal,HORIO COOKING SCHOOL

After serving as chef at a French restaurant, 
Seiichi Horio established HORIO COOKING 
FACTORY in 1993. Horio teaches cooking classes 
in many regions in addition to having diverse roles 
such as menu development for the dining industry 
or food coordination for media and advertising. 

The ANAORI CARBON POT is made 
from carv ing out 99.9% pure 
carbon (charcoal). In addition to 
superior thermal conductivity and 
far-infrared effects, high sealing and 
thick structure  are the secrets to 
delicious cooking. The rice will have 
a strong texture, and will be plump 
and chewy.

The carbon pot is excellent for 
cook ing meat  d ishes such as 
hamburg steaks and chicken. The 
outer side is cooked well and full of 
aroma. The meat juices are sealed 
inside for a fluffy and juicy result.
Grilled meats expand and become 
th i cker  w i th  an  unbe l i evab ly 
authentic steakhouse finish.

The thick-walled design and carbon 
structure, which provides excellent 
thermal conductivity, makes heating 
the pot quick and even. 

The  s t eam f r om the  f ood  i s 
convected inside the pot to keep the 
savory tastes from being lost. The 
ingredients will not burn and stick to 
the bottom and the ingredients are 
cooked thoroughly and soft.

Carbon Pot

Rice
Hamburg Steak
Nikujaga (Japanese Style Beef and Potatoes)
Rosemary Pork and Potatoes
Roast Beef
Steamed Vegetables and Seafood
Brown Rice Onigiri (Rice Ball)
Buttered Rice with Whole Sweet Potato
Khao Man Gai (Hainanese Chicken Rice)
Curry Made Without Adding Water
Sauerkraut Style Braised Pork and Cabbage

Recipes are introduced on our website.

http://www.anaoricarbon.com

Each lid and body is carved to a 
precision of 0.01 mm, making the 
pot highly sealed and possible to 
cook without adding water. The 
steam from the food is convected 
inside the pot to keep the savory 
tastes from being lost. 

Supervising Chef of Recipes
Cooking methods 
for the Carbon Grill

Carbon Grill

Beefsteak with Herb Butter
Mackerel and Vegetables with Ethnic Spices
Sukiyaki
Bulgogi & Char Grilled Bibimbap
Grilled Vegetable Camembert Fondue

The circular grooves are a pathway for excess fat 
from meat and fish. Grease flows outward along the 
gentle slope to accumulate in the outer groove. The 
outer side of the meat browns and cooks well so the 
grill is perfect for steak. The grooves allow for excess 
fat to be removed.
※ JET, it is recommended that you drizzle the 
ingredients with some oil before cooking.

Carbon's unique high far-infrared ray 
effects and heat conductivity help keep 
a uniform high temperature, making it 
possible to have an authentic steakhouse 
grill.

In addition to grilling meat and vegetables 
deliciously using carbon's unique features, 
this design is perfect for making sukiyaki. 
The thickness of the bottom is thinner 
than the JET, making for quick response 
to heat reduction. In addition to sukiyaki, 
it can be used for many other dishes such 
as paella and bibimbap.

rice cooking without water stews

steaminggrilling

grilling

grilling/stews

Achieve oven baked results when 
cooking cake or baked apples. A 
technique that can be done due to 
the carbon cocotte's excellent heat 
conduction and sealing capabilities.
Since it  does not st ick to the 
cocotte, it is easy to flip over.

steam and roast

Cocotte Ringo

Rice Cooked with Mushrooms / 
White Rice (Rice Cooking)
Shrimp and Mushroom Ajillo
Ratatouille with Fresh Tomatoes
Mille-feuille of Apple and Pork
Baked Apple
Cheese Soufflé
Whole German Potato

・・・P52
・・・・・・・・P54

・・・・・・・P56
・・・・・・・・P58

・・・・・・・・・・・・・・・・P60
・・・・・・・・・・・・・・・P62

・・・・・・・・・・・・P64

・・・・・・・・・・・・・・・・・・・・・P20
・・・・・・・・・・・・・・・P22

・P24
・・・・・・・・・P26

・・・・・・・・・・・・・・・・・P28
・・・・・・P30

・・・・・・・・P32
・・・P34
・・・P36

・・・・・・P38
・・P40

・・・・・・・・・P42
・P44

・・・・・・・・・・・・・・・・・・P46
・・・・・・P48

・・・・P50
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Rice　[rice cooking]

Put rice in a bowl and wash several times with water. 

After draining, immediately put rice in the pot and add 630 ml 
water.

Cook on high heat initially and after boiling, reduce heat to 
medium for 5 minutes, then medium-low for 8 minutes.

Turn off heat and let steam for 10 minutes.

450g(3go) rice
630 ml water

Ingredients (4 servings)

Rice is cooked deliciously 
when there is uniform and 
continuous heat transferred 
to the rice. 
When cooking using an IH 
stove, each grain of rice was 
plump and chewy.
The taste was similar to 
freshly harvested rice, with 
some extra moisture in 
the rice. There was also 
an air bubble in the center 
of the surface and the rice 
appeared to be standing 
straight up.
The aroma, look and taste 
were all good, and the rice 
tas ted good even a f ter 
cooling. It is possible to 
enjoy professional tasting 
rice easily every day.
Carbon has high thermal 
c o n d u c t i v i t y  a n d 
extraordinary far-infrared 
effects so the carbon pot is 
excellent for cooking rice. 

CHEF'S NOTES

1.

2.

3.

4.

[ POT OVAL ]

The savory taste and sweetness of the rice are drawn out, and 
the rice is cooked firmly with the grains standing up (a sign that 
the rice is cooked deliciously).
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Hamburg Steak　[grill]
Mince onion. Heat carbon pot and melt butter on medium heat. 
Cook the minced onion until the moisture is gone and the onion 
turns light brown. Take out and cool to room temperature in a bowl.

In the bowl with the onion, add the ingredients of (A) and mix. Add 
in the beef and mix until the mixture becomes sticky.

Split the mixture into two parts. Rounding the meat mixture in your 
hand to make a patty and passing it from hand to hand like playing 
catch, remove the excess air from the patty. Shape into an oval and 
make an indenture in the middle.

Heat the oil in the carbon pot on medium heat, place the two patties 
in the pot, put the lid on the pot and cook for about two minutes 
until the bottom is browned, then flip over.

Put the lid on the pot, lower the heat and cook 5 minutes. Turn 
off the heat and let rest for another 3 minutes to cook thoroughly. 
Insert a bamboo skewer into the meat, and if the meat drippings are 
clear, then place the steak on a dish, cover with sauce and garnish 
with vegetables.

(Sauce) Pour wine and water in a pan and bring to a boil. Add 
instant beef stew mix and ketchup to make the sauce.

When cooked in the carbon 
pot, the hamburg steak's 
outside is cooked well and 
since it does not stick to the 
pan, it is easy to flip over.
The outer side is cooked well 
and full of aroma. The meat 
juices are sealed inside for a 
fluffy and juicy result.
When cut after being served, 
the meat juices pour out of 
the steak.

CHEF'S NOTES

220 g minced beef
1/3 onion
5 g unsalted butter

(A)
15g panko bread crumbs
1 egg
1/3 teaspoon salt
Black pepper
Nutmeg
1/2 tablespoon oil

Ingredients (2 servings)
1.

2.

3.

4.

5. 

(Sauce)
70 ml red wine
70 ml water
10  g  ins tan t  bee f  s tew 
powder
1 1/2 tablespoon ketchup

Additional side vegetables

[ POT VOL. ]
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Nikujaga (Japanese Style Beef and Potatoes)　
[stir-fry and simmer]

Cut potatoes into large mouth sized pieces, cover with water for 
2-3 minutes and drain. Cut the onion into wedges and carrot into 
chunks.

Put oil in carbon pot and heat on high heat. Cook beef until browned.

Add in the onions, carrots and potatoes and stir fry.

When all vegetables have been stir fried in the oil, add the water 
and bring to a boil. Remove any scum, lower the heat to medium, 
and add the ingredients in (A).

Put on the lid, lower the heat to medium-low and simmer for 10 
minutes. Turn off heat and let steam for 5 minutes. Remove from 
pot and put on a dish. Garnish with snow peas.

160 g thinly sliced beef
3 potatoes
1/2 onion
1/3 carrot
1 tablespoon oil
350 ml water

(A)
1 tablespoon sake
1 tablespoon mirin
1 1/2 tablespoon sugar
2 tablespoons soy sauce
Boiled snow peas

Ingredients (4 servings)

W h i l e  s t i r  f r y i n g ,  t h e 
ingredients do not stick to 
the carbon pot so cooking is 
made easy.
It is possible to brown the 
ingred ients  we l l  so  the 
savory tastes are locked 
inside.
When the lid is on during 
heating, the inside is sealed 
wel l  so  the pressure i s 
slightly higher inside the pot. 
Since the meat is browned 
well, it has a tasty, roasted 
fragrance.

CHEF'S NOTES

1.

2.

3.

4.

5. 

[ POT OVAL ]

Stir-fry to brown, then simmer until the potatoes are soft. 
The pot does both exquisitely.
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Cut pork into larger bite size pieces and rub with salt and pepper. 
Wash potatoes and cut into bite size pieces leaving the skin on. Cut 
garlic cloves and rosemary sprigs in half.

Put the pork, garlic and rosemary in a plastic bag and add olive oil. 
Squeeze lightly to mix, and marinate for 30 minutes.

Heat carbon pot on medium heat and cook the pork for about 5 
minutes until browned, turn meat over and cook for another 2 
minutes, then remove from pot.

Discard excess fat drippings from the carbon pot, put the potatoes 
from number 1 in and cook until browned.

Put the pork from number 3, garlic and rosemary from number 2 in 
the pot, put on the lid and steam cook on low heat for 5 minutes.

Mix well again and put on the lid. Cook for another 5 minutes, turn 
off the heat, and let steam for 3 minutes.

400 g pork shoulder loin
Approx. 1 teaspoon salt
Black pepper
2 potatoes
2 cloves garlic
2 sprigs rosemary
2 tablespoons olive oil

Ingredients (4 servings)

In the first step of cooking 
the pork, it is possible to 
brown the surface in the 
carbon pot.
There are no drippings from 
the meat so the potatoes 
gril led afterwards in the 
same oil are also browned 
without falling apart for a 
beautiful and tasty result.

CHEF'S NOTES

1.

2.

3.

4.

5.

6. 

[ POT OVAL ]

Infra-red effects result in perfect browning on 
the surface, ensuring juicy tenderness inside.

Rosemary pork and potatoes [steam and roast]
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Roast Beef　[roast]

Let meat adjust to room temperature by leaving out for 1 hour. Wrap 
with cooking string and tie. Rub in salt and coarse black pepper.

Pour oil in carbon pot and turn on high heat. Put meat in pot and 
lower to medium heat. Cook while rolling around in the pot for 4-5 
minutes, cooking all sides of the meat.

Put the lid on the pot, lower to heat to low and after cooking for 3 
minutes, turn mean over and cook for another 3 minutes.

Turn over one more time, turn off heat, put on lid, and leave for 15 
minutes. Remove meat from pot to cool.

Pour in red wine in the carbon pot and bring to a boil. After the 
alcohol has evaporated, add ketchup and Worcestershire sauce and 
heat until the sauce bubbles.

Slice roast beef and place on dish. Garnish with watercress and pour 
sauce from number 5 over the meat. 
*Depending on the type and shape of meat used and the strength of 
heat from the gas stove used, please adjust the time of using direct 
heat accordingly.

450 g beef thigh meat (block)
  (7 cm wide, 10 cm long)
2/3 teaspoon salt
1/2 teaspoon coarse black 
pepper
1 tablespoon oil
1/4 cup red wine
2 tablespoons tomato ketchup
1 tablespoon Worcestershire 
sauce
8 pieces watercress

Ingredients (4 servings)

Using the carbon pot is 
similar to cooking using a 
high-quality frying pan. The 
meat does not stick to the 
pan. The beef is cooked in 
the pot with the lid on and 
rolled while cooking, but the 
last side cooked will receive 
heat that has accumulated in 
the bottom of the pot even 
after the heat is turned off, 
so the time that direct heat 
is used is shortened. Since 
the pot is made of carbon, 
there is heat radiated inside 
similar like being cooked in 
an oven. 
*Depending on the type and 
shape of meat used and 
the strength of heat from 
the gas stove used, please 
adjust the time of using 
direct heat accordingly.

CHEF'S NOTES

1.

2.

3.

4.

5.

6. 

[ POT OVAL ]
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Devein the shrimp. Prepare squid by removing innards and then 
cutting the body into rings. Cut the legs into appropriate sized pieces.

Wash the potatoes thoroughly and cut into pieces. Do not remove the 
potato skin. Peel some parts of the zucchini and cut into 1 cm round 
pieces. Cut the paprika into easy to eat sizes. Cut the brussel sprouts 
in half, and cut the lotus root into triangular pieces. Cut the red onion 
in half and then slice into thick pieces.

Wash the vegetables in number 2, drain, and put in the carbon pot.

Add the seafood from number 1, sprinkle with salt, put on the lid and 
then heat on high. When steam comes out from the side of the pot, 
lower the heat to medium-low and then heat for another 10 minutes.

Turn off the heat and steam for 3 minutes. Eat by dipping into 
anchovy mayonnaise.

(Anchovy Mayonnaise)
Finely chop the anchovies and mix in a bowl with grated garlic and 
mayonnaise.

Ingredients (4 servings)

4 shrimp
1 small squid
1 potato
1/2 zucchini
1/2 yellow paprika
4 brussel sprouts
100 g lotus root
1/2 red onion
1/2 teaspoon salt

(Anchovy Mayonnaise)
2 anchovies 
1/2 teaspoon grated garlic
6 tablespoons mayonnaise

By cooking without using 
water, the ingredients' flavor 
and nutrients are not lost, 
making the natural taste of 
the vegetables stand out.
The potatoes and lotus root 
will have a soft texture in 
addition to the zucchini and 
brussel sprouts, all absorbing 
the savory taste of  the 
seafood.
The result will remind you of 
a special meal.
Compared to cooking with 
other pots, the ingredients 
will not burn and stick to the 
bottom and the ingredients 
are cooked thoroughly and 
soft.

CHEF'S NOTES

1.

2.

3.

4.

5. 

[ POT OVAL ]

Steamed vegetables and seafood 
[cooking without water]

High thermal  conduct iv i ty combined with the 
airtightness from the 0.01 mm manufacturing  precision 
makes cooking without water more delicious than ever.
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Brown Rice Onigiri (Rice Ball)　[rice cooking]

Wash brown rice several times and soak overnight (more than 6 
hours) in water.

Drain water, put rice in carbon pot, add water and salt, and put the 
lid on the pot.

Turn heat on to high and after bringing to a boil, turn heat to low 
and cook for 30 minutes.

Turn off heat and let steam for 15 minutes.

Ingredients (3 servings)

300g (2 go) brown rice
500 ml water
Salt

Brown rice cooked in the 
carbon pot is cooked to the 
desired finish with visible 
air holes. The rice is chewy 
and the flavor comes out as 
you chew. In comparison 
to cooking in a regular pot, 
brown r ice  cooked in  a 
carbon pot comes out softer. 
It is similar to cooking in a 
very thick clay pot.

CHEF'S NOTES

1.

2.

3.

4.

[ POT OVAL ]

The air holes are proof that the rice is cooked fluffy. 
The chewy texture is just right and the flavor deep. 
You'll want to cook this menu again and again.

3332



Buttered Rice with Whole Sweet Potato　
[rice cooking]
Peel sweet potato skin unevenly (leaving some skin) and soak in 
water.

Put rice in a bowl and wash several times with water.

Drain rice and put in carbon pot. Add 430 ml water, sake and salt 
and mix. Put the sweet potato on top.

Turn the heat on high, lower the heat to medium heat when it boils 
and cook for 5 minutes. Lower the heat to medium-low heat and 
cook for 8 more minutes. Turn the heat off and let sit for 15 minutes.

Top with butter and mix everything while cutting the sweet potato 
with a rice scoop.

Ingredients (3-4 servings)

1 sweet potato (approx. 220 g)
300g (2 go) rice
430 ml water
2 tablespoons sake
1/2 teaspoon salt
20 g butter

1.

2.

3.

4.

5.

The far infrared effects of 
the carbon pot gives the 
sweet potato a sweet finish. 
Peeling some parts of the 
sweet potato makes it easier 
to break apart. 
*It is difficult for the heat 
to pass through large sweet 
potatoes, so please use 
potatoes that are less than 
17 cm long with a diameter 
of 4-5 cm.

CHEF'S NOTES

[ POT OVAL ]
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Khao Man Gai (Hainanese Chicken Rice)
[rice cooking]

Wash rice with water a few times while changing the water, and drain.

Cut off excess fat from chicken thigh. Slice thighs in half, rub in salt 
and sake, let sit for 10 minutes.

Mix the washed rice, water, chicken stock powder and Nampula in 
the carbon pot, and place the chicken thighs, ginger slices and green 
onions on top.

Turn on high heat until it boils, turn the heat down to medium for 5 
minutes, then medium-low heat for another 8 minutes. Turn off the 
heat and let it steam for 10 minutes.

Thinly slice red onions, slice tomato and lime into wedges, and loosely 
chop coriander.

When the rice is done, take the chicken out and chop into pieces. Mix 
the remaining rice and vegetables other than the green onions. Serve 
the rice with chicken and top with coriander and sweet chili sauce.

Ingredients (3-4 servings)

300g (2 go) rice
2 chicken thighs (approx. 560 g)
1/2 teaspoon salt
1 tablespoon sake 
(cooking wine)
360 ml of water
1  teaspoon ch i cken  s tock 
powder
1 teaspoon Nampula
1 piece of ginger root thinly 
sliced
1 stalk of green onion
1/2 red onion
1 tomato
1 lime
Coriander 
Sweet chili sauce

1.

2.

3.

4.

5.

6.

When  khao  man  ga i  i s 
cooked in a carbon pot, the 
umami (savory taste) of the 
chicken is drawn out and is 
absorbed by the rice.
The chicken also contains 
moisture, so the amount 
of water to add is a little 
less than when cooking rice 
alone.

CHEF'S NOTES

[ POT OVAL ]

the umami (savory taste) of the chicken is 
drawn out and is absorbed by the rice.
The rice is cooked to a moist and soft finish.
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Curry Made Without Adding Water　
[cooking without water]

Make a cut in each chicken wing between the bone and meat, and 
sprinkle with salt. Let rest.

Thinly slice onions, chop tomatoes, and finely chop garlic and ginger.

Sprinkle the chicken in number 1 with some flour. Put oil in carbon 
pot and cook chicken wings until browned. Remove from pot.

Heat carbon pot and put in butter. Cook onions until they become soft 
and add garlic and ginger. Stir fry until they become light brown.

Add tomatoes, consommé powder, curry powder, garam masala, 
chicken from number 3 and laurel leaves. Put on the lid and cook on 
medium heat. When steam comes out from the side of the pot, turn 
down the heat to low and cook for about 40 minutes.

Adjust the taste with salt, add fresh cream and let boil.

(Rice) Place rice on plate with curry. Garnish with raisins, fried onions 
and pickles. 

Ingredients (4 servings)

8 chicken wings (approx. 480 g)
1 teaspoon salt
2 onions
3 tomatoes (approx. 600 g)
2 cloves garlic
1 piece ginger
1 tablespoon flour
2 teaspoons oil
10 g butter
1/2 tablespoon consommé 
powder
1 tablespoon curry powder
1 teaspoon garam masala
2 laurel leaves
Salt
2 tablespoons fresh cream
4 servings rice
Raisins
Fried onion
Pickles

1.

2.

3.

4.

5.

6.

This is a recipe that utilizes 
the moisture from vegetables 
so water is not added. By 
stir frying the chicken and 
onion in the carbon pot 
until browned, they become 
fragrant and rich. The carbon 
pot seals well so the richness 
of the ingredients is not lost. 
Boned chicken also becomes 
tender, s imi lar to being 
cooked under pressure.Curry 
powder and garam masala 
a l r eady  con ta ins  many 
different spices and is also 
easy to find. Thus, it is easy 
to make an authentic tasting 
spice curry. Since this curry 
does not use a curry roux, 
the result is a healthy, savory 
spicy curry that contains the 
richness of vegetables.You 
can also rearrange the spices 
to your liking.

CHEF'S NOTES

[ POT VOL. ]
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Sauerkraut Style Braised Pork and Cabbage
[cooking without water]
Chop cabbage into 5 mm thin slices, rub with 1 1/2 teaspoons salt 
and let sit 30 minutes. When softened, squeeze out excess water.

Sprinkle pork loin meat with 1/2 teaspoon salt and some pepper. 
Peel potatoes, cut in half, soak in water, then drain in colander.

Pour olive oil in carbon pot and turn heat on o medium. Cook pork 
while rolling to brown all sides. Remove from pot.

Lay cabbage on bottom of carbon pot, add white wine, vinegar, 
consommé powder, then put the pork back in. Then add potatoes, 
bacon, laurel and thyme. Cover with lid and cook on medium heat 
for 5 minutes, then steam cook on low heat for 30 minutes.

When the pork is thoroughly cooked, cut and place on dish. Garnish 
with Dijon mustard.

Ingredients (4 servings)

600 g cabbage
1 1/2 teaspoon salt
350 g pork shoulder loin (block)
1/2 teaspoon salt
Black pepper
2 potatoes (300 g)
1 teaspoon olive oil
50 ml white wine
50 ml vinegar
1 1/2 teaspoon consommé 
powder
2 slices bacon
2 leaves laurel
2 leave thyme
Dijon mustard

1.

2.

3.

4.

5.

The carbon pot is easy to 
use for grilling and has high 
sealing capability so it is 
possible to cook without 
using water, which is great 
for this recipe. First, brown 
the pork meat in the pot. 
After placing the meat on top 
of the cabbage and finishing 
the dish by steaming, the 
meat juices are absorbed 
in the cabbage making it 
delicious.
*The thickness of the pork 
meat will affect cooking. To 
check if the meat is done, 
poke with a skewer. If the 
meat juice is clear, it is 
ready. If not, cook for an 
additional amount.

CHEF'S NOTES

[ POT VOL. ]

Enjoy the harmony of crisply cooked pork and moist steamed 
vegetables that have absorbed the deliciousness of the meat.
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Beefsteak with Herb Butter　[ grill ]

Slice garlic. Cut potatoes into easy to eat size and boil. Cut pecoros 
in halves. Drizzle each with oil.

Rub salt, pepper and oil into beef.

Heat carbon grill on high heat and place the beef and vegetables 
from number 1 on grill. Cook to desired wellness while adjusting 
the heat.

Place on a dish and garnish with herb butter, watercress and steak 
sauce.

(Herb butter) Mix finely chopped parsley, softened butter and lemon 
juice.

Ingredients (2 servings)

2 beef steaks
Salt and pepper
Oil
1 clove garlic
2 small potatoes
2 pecoros (small onion)
Oil

(Herb butter) 
easy to make amount
10 g parsley
100 g butter
1 teaspoon lemon juice
Watercress
Steak sauce (store bought)

1.

2.

3.

4.

The  heated  carbon pot 
retains heat so it does not 
cool down much when meat 
is placed on it. The outer 
side of the meat browns 
and cooks well so the grill 
is perfect for steak. The 
grooves allow for excess 
fat to be removed and the 
meat does not stick to the 
grill. The meat juices are 
locked inside so the result is 
a tender and juicy steak. 
When cook ing wi th  the 
JET, coating the ingredients 
wi th  o i l  b e f o r ehand  i s 
recommended.

CHEF'S NOTES

[ GRILL JET ]

Excess fat flows down the grooves so the outside is cooked 
crispy and inside juicy, as if cooked by a professional.
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Mackerel and Vegetables with Ethnic Spices　
[ grill ]

Slice red bell pepper into strips, thinly slice onions, and thinly chop 
lemongrass. 

Thinly slice red onion, chop coriander and mix together in a bowl.

Sprinkle mackerel with salt and spices, and rub with oil.

Heat the carbon grill on medium heat, place the mackerel skin 
side down. Watch the heat and flip mackerel when cooked. Mix the 
vegetables in number 1 with spices and stir fry.

Place cooked mackerel and vegetables on dish and garnish with lime. 
Cover with sauce.

(Sauce) Mix together sauce ingredients in bowl. 

Ingredients (2 servings)

2 fillets mackerel
Salt
Cumin powder
Turmeric powder
1 teaspoon oil
1/2 red bell pepper
1/4 onion
1/2 stalk lemongrass 
1/2 red onion
1/2 bunch coriander
Lime 

(Sauce)
1 tablespoon Nampula
1/2 tablespoon lime juice
Ground garlic
1/2 tablespoon sugar
Chopped dried chili pepper

1.

2.

3.

4.

5.

With the carbon grill, fish is 
deliciously cooked to a crisp. 
Excess fat flows down the 
grooves so the skin is cooked 
crispy and the meat tender 
and juicy. The ingredients 
don't stick to the grill so they 
are cooked without falling 
apar t .  Mackere l  can be 
replaced with other fish.
When cooking with the JET, 
it is recommended that you 
drizzle the ingredients with 
some oil before cooking.

CHEF'S NOTES

[ GRILL JET ]
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Sukiyaki　[ grill － stew ]

Cut grilled tofu into medium size squares. Slice leek diagonally and 
chop chrysanthemum leaves.

Put all ingredients of the seasoning sauce in a pan and bring to a 
boil.

Heat the carbon grill on medium heat and melt beef lard. Cook a 
few slices of beef quickly while adjusting the heat. Pour in some of 
the seasoning sauce and cover meat. Crack and mix a raw egg in a 
dish, and eat the meat after dipping in the egg.

Put the grilled tofu, leek slices and shitake mushrooms in the carbon 
grill. Pour in more seasoning sauce and bring to a boil. Add the 
remaining beef and chrysanthemum leaves and simmer quickly. Eat 
when the ingredients are ready.

Ingredients (2-3 Servings)

Approx. 300 g beef 
(sukiyaki slices)
1/2 block grilled tofu
1 stalk Japanese leek
4 shitake mushrooms
1 bunch Japanese 
chrysanthemum leaves
Beef lard
2-3 eggs

(seasoning sauce)
50 ml sake
50 ml mirin
2 tablespoons sugar
50 ml soy sauce
50 ml kelp broth

1.

2.

3.

4.

Enjoy the fragrance and 
savory flavor of beef that has 
been cooked briskly on the 
carbon grill. First, luxuriously 
enjoy just the beef and then 
enjoy the vegetables that 
have been cooked with meat 
drippings.
※ Adjust the amount of 
seasoning sauce according 
to your taste.

CHEF'S NOTES

[ GRILL JAZZ ]
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Bulgogi & Char Grilled Bibimbap　[grill ]

Cut the meat into easy to eat size. Slice onion, chop carrot and red 
bell pepper thinly, and chop garlic chives into 4cm pieces.

Mix the ingredients of A in a bowl and add in the beef and vegetables 
in number 1 excluding the garlic chives. Mix well and marinate for a 
while.

Heat the carbon grill on medium heat and pour in the marinade, 
meat and vegetables in number 2. Adjust the heat accordingly while 
grilling. When the ingredients are cooked, add the garlic chives and 
stir fry quickly. Sprinkle sesame seeds.

Eat by wrapping with Sanchu (Korean lettuce).

Ingredients (2-3 servings)

250 g thinly sliced beef
1/4 onion
1/4 stick carrot
1 red bell pepper
1/2 bunch garlic chives

(A)
1/2 teaspoon grated garlic
1 teaspoon grated ginger
1/4 grated pear or apple (80 g)

1 tablespoon sake
1 teaspoon soy sauce
2 tablespoons gochujang
1 teaspoon sugar
1 teaspoon sesame oil
White sesame seeds 
Sanchu (Korean lettuce)

(Char Grilled Bibimbap)
300 g. cooked rice
2 teaspoons sesame oil
Namul or kimchee
2-3 eggs
Gochujang

1.

2.

3.

4.

If pears are difficult to find 
for the bulgogi sauce, it can 
be replaced with apples, 
which are available year-
round. They make the meat 
tender  and ju i cy,  wh i le 
adding a fruity taste. A store-
bought sauce can also be 
used.
Afterwards, the char grilled 
bibimbap is a must by taking 
advantage of  the sauce 
containing savory meat and 
vegetable flavors. Using the 
carbon grill gives a crispy, 
delicious finish to the rice! 
Enjoy it while it is hot.

CHEF'S NOTES

[ GRILL JET ]

[ GRILL JET ]

Put rice and sesame oil in the carbon grill and mix. Spread out along 
the bottom and cook the rice on medium to high heat.

Top with your favored namul or kimchee, and also add an egg yolk 
and gochujang. 

When the rice is cooked, stir all ingredients together.

1.

2.

3.

(Bulgogi)

(Char Grilled Bibimbap)
(It is okay to have the remaining bulgogi marinade in the grill) The charcoal grilled crispy rice of the bibimbap made with 

the remaining bulgogi sauce is exceptionally delicious. 
This is an exquisite recipe that allows you to enjoy two 
dishes with one pot.
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Grilled Vegetable Camembert Fondue　[ grill ]

Peel the zucchini is some places and slice into round slices. Cut 
paprika into bite size pieces. Cut potatoes into bite size pieces and 
boil. Cut French bread into easy to eat sizes.

Place the camembert cheese in the middle of the carbon grill and 
heat on medium heat. Pour in olive oil around the cheese, add in 
ingredients from number one and rosemary. Adjust the heat and 
cook. When the underside of the cheese cooks slightly, turn over 
and make an x cut on the surface of the cheese.

Scoop the melted camembert cheese with the grilled vegetables 
and bread, and eat.

Ingredients (2-3 servings)

1 camembert cheese
1/2 zucchini
1/2 each red and yellow paprika
2 small potatoes
French bread
1 stalk rosemary
Olive oil

1.

2.

3.

This is a menu where you 
can enjoy vegetables cooked 
with the carbon grill. The 
melted camembert slowly 
loses shape while cooking 
and the last pieces dipped in 
the crispy grilled cheese is 
also enjoyable.

CHEF'S NOTES

[ GRILL JAZZ ]

An easy to make gourmet menu as the vegetables 
are cooked thoroughly while the cheese melts.
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White Rice [ Rice Cooking ]

Put the rice in a bowl, wash and rinse with water a few times.

Put the rice and water in the carbon pot and let soak for 10 minutes. 
Turn on the heat to medium and after boiling, put on the lid and cook 
on low heat for 13 minutes. 

Turn off the heat and let steam for 10 minutes. 75g (1/2 go)  rice
120 ml water

Ingredients (1 serving)

CHEF'S NOTES

1.

2.

3.

Rice Cooked with Mushrooms　[ Rice Cooking ]

Put the rice in a bowl, wash and rinse with water a few times. Put the 
rice and water in the carbon pot and let soak for 20 minutes. 

Cut mushrooms to desired size and deep fried tofu in short strips.

Add the instant soup to number 1 and mix. Top with number 2 and put 
the lid on the pot.

After boiling under medium heat, turn the heat to low and cook for 13 
minutes. Turn off heat and let steam for 10 minutes.

Garnish with chopped mitsuba.

1.

2.

3.

4.

5. 100 g (2/3 go) rice
50 g mushrooms
1/2 piece aburaage 
(deep fried tofu)
130 ml water
1 tablespoon instant soup 
(2x concentrate)
Mitsuba (Japanese parsley)

Ingredients (1 serving)

The COCOTTE RINGO is 
small, but it is possible to 
enjoy the deliciousness of 
cooking rice with carbon. 
The rice will have a strong 
texture, and will be plump 
and chewy. By not putting 
the lid on until boiling, it is 
easy to check boiling and 
to prevent spillovers. The 
COCOTTE RINGO has high 
heat conductivity and heat 
retention so it is possible 
to finish cooking with very 
low heat after boiling. When 
cook ing r ice wi th other 
ingredients, the rice at the 
bottom of the pot will have 
a crispy, delicious finish, 
allowing you to enjoy the 
delicious taste that can only 
be achieved when cooking 
with carbon. The size is 
per fect for  cooking one 
serving of rice, and with 
the COCOTTE RINGO's heat 
retention function, you can 
enjoy warm rice for a long 
time.

While retaining carbon's characteristics, the RINGO is the 
perfect size for cooking 1 cup of rice or a single serving dish.
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Shrimp and Mushroom Ajillo　[stews]

Defrost peeled shrimp and devein. Wipe any dirt from mushrooms 
with paper towel. Thinly slice garlic. Remove seeds from dried 
chili pepper.

Put garlic, chili pepper and olive oil in COCOTTE RINGO and heat 
on medium heat. When the fragrance rises, lower the heat to low, 
add mushrooms and shrimp, then sprinkle with salt. Put on the lid 
and cook for 5 minutes.

Open the lid, stir, then top with Italian parsley. Enjoy with 
baguette slices.

It is possible to keep food 
bubb l i ng  ho t  s ince  the 
C O C O T T E  R I N G O  h a s 
excellent heat retention. You 
can enjoy the oil that has 
absorbed the savory taste of 
the shrimp and mushrooms 
with your baguette as well. 
The fragrance of roasted 
gar l i c  w i l l  a rouse  your 
appetite.

CHEF'S NOTES

10 peeled shrimps 
(approx. 100 g)
8 mushrooms
1 clove garlic
1 dried red chili pepper
4-5 tablespoons olive oil
Salt
Italian parsley
Baguette

Ingredients (2 servings)

1.　

2.　

3. 
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Ratatouille with Fresh Tomatoes　
[ cooking without water ]

Roughly cut tomatoes. Cut onion, eggplant and yellow paprika into 
2 cm squares. Finely chop garlic.

Put olive oil and garlic in COCOTTE RINGO and heat on medium 
heat. When the aroma of garlic becomes stronger, add in all 
vegetables other than tomato and quickly stir to coat with oil. Put 
the tomatoes on top and lower the heat to low. Sprinkle with salt, 
put in thyme, put on the lid to the pot and steam for 10 minutes.

Mix well and enjoy.

1 small tomato (150 g)
1 small onion (150 g)
1/2 eggplant (50 g)
1/2 yellow paprika (90 g)
1/2 clove garlic
1 tablespoon olive oil
1/2 teaspoon salt
2 sprigs thyme

Ingredients (1-2 servings)

This recipe takes advantage 
of non-water cooking by 
condens ing and sea l ing 
in  the  de l i c i ousness  o f 
vegetables. Using only salt, 
the umami (savory flavor) 
of the vegetables is drawn 
out. You can also use your 
favorite vegetables to make 
an original arrangement. 
Leftover vegetables in your 
refr igerator can become 
a delicious dish by being 
cooked without water.

CHEF'S NOTES

1.

2.

3. 

Quickly put in some leftover vegetables, flavor with using only 
salt to make a delicious, healthy and easy dish without water.
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Mille-feuille of Apple and Pork　
[ steam and roast ]
Thinly slice cabbage, rub in 1/2 teaspoon salt and let rest before 
squeezing out moisture. 

Cut pork belly into 3 cm pieces. Sprinkle with salt and pepper. Cut 
apple into wedges then slice thinly.

First put the cabbage from number 1 in the bottom of the 
COCOTTE RINGO, then make layers of pork and apple to fill the 
pot. 

Sprinkle with consommé powder and wine, and top with butter 
and rosemary. Put on the lid.

Cook on low heat for 20 minutes until the pork is cooked.

100 g pork belly slices
1/2 apple
Salt and pepper
1/8 head cabbage (160 g)
1/2 teaspoon salt
1/2 teaspoon instant consommé 
powder
1 tablespoon white wine
10 g butter
1 sprig rosemary

Ingredients (2 servings)

The mille-feuille squeezed 
in the COCOTTE RINGO is 
the perfect, cute dish to 
entertain a guest. The light 
sour taste of the apples is 
a perfect match with the 
pork.  The cabbage that 
soaks up the savory taste 
of the apple and pork can 
also be enjoyed. To enjoy 
the texture of the apples, 
you can keep the heating 
time short once the pork has 
been cooked. If you prefer 
a soft texture, you can cook 
the dish longer at a lower 
temperature. Please adjust 
the heating time to your 
taste.

CHEF'S NOTES

1.

2.

3.

4.

5. 
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Baked Apple　[ steam and roast ]

Remove the core of the apple from the top without making a hole all 
the way down to the bottom. Poke holes in the apple with a skewer.

Mix the ingredients of A in a bowl and stuff in the hole in the apple. 
Stick the cinnamon stick in the hole as well.

Put the stuffed apple in number 2 in the COCOTTE RINGO. Pour rum 
over the apple, put the lid on the pot, and cook on low heat for 15-
20 minutes.

Remove apple from pot and place on dish. Pour the apple drippings 
on the apple and enjoy.

1 apple
(A)
10 g butter
1 tablespoon granulated sugar
10 g raisins

1/2 stick cinnamon
1 tablespoon rum

Ingredients (2 servings)

This is the perfect recipe 
for the name of COCOTTE 
RINGO and we would like 
you to try it at least once. 
You can easily enjoy a baked 
apple without using an oven. 
The sweetness of the apple 
is condensed by heating it in 
the COCOTTE RINGO. The 
apples juices mixed with 
sugar become thickened and 
partially caramelized like a 
sauce. Enjoy it together with 
the apple. You can also add 
whipped cream or a scoop 
of ice cream. If you do not 
have a cinnamon stick, you 
can use cinnamon powder 
instead.

CHEF'S NOTES

1.

2.

3.

4.

The drippings from the baked apple at the 
bottom of the pot taste like a fine sauce.
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Cheese Soufflé　[ bake ]

Grease the inside of the COCOTTE RINGO with butter and lightly flour.

Put cream cheese in a bowl and mix with a whisk until smooth. Add 
half of the granulated sugar and mix.

Add the egg yolk, lemon peel and lemon juice to number 2 and mix. 
Add sieved flour and mix with a whisk until the batter is not powdery. 

In a separate bowl, whisk the egg white until slightly stiff, and add the 
rest of the granulated sugar. Keep whisking until the mixture becomes 
a stiff merengue. 

Add half of the merengue from number 4 to number 3 and mix until 
stirred. Add the rest of the merengue and mix with a cutting motion 
with a spatula while trying not to flatten the air bubbles.

Put the batter from number 5 in the COCOTTE RINGO. Put on the lid 
and heat on low heat for 12 minutes, then turn off the heat and steam 
for 10 minutes. 

Remove the soufflé from the COCOTTE RINGO and top with powdered 
sugar.

Ingredients (1 serving)

Butter
Flour
100 g cream cheese
40 g granulated sugar
1 egg (separate into yolk and 
egg white)
Lemon peel (grated)
1 teaspoon lemon juice
15 g flour
Powdered sugar

It is possible to make a fluffy 
soufflé cheesecake without 
using an oven. With carbon's 
high heat conductivity, the 
COCOTTE RINGO transfers 
heat to ingredients from all 
sides of the pot, making the 
food cooked from all sides as 
if baked in an oven. You can 
enjoy the delicious cake right 
after cooking or chilled. 
*The amount of heat will 
differ based on the type of 
heat source. First try to cook 
using very low heat and 
adjusting the cooking time.

CHEF'S NOTES

1.

2.

3.

4.

5.

6.

7. 

This soufflé is an impressive dish that can be 
cooked without an oven.
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Whole German Potato　[ steam and roast ]

Peel potato, soak in water then drain. Thinly slice onions in 5 mm 
wide pieces and cut bacon into rectangular pieces.

First put the sliced onion in the COCOTTE RINGO, then the potato and 
bacon on top. Pour the olive oil and wine on top, sprinkle with salt, 
add the rosemary, then put the lid on the pot. Cook on low heat for 
30 minutes, then turn off the heat and let steam for 10 minutes.

Top with butter and enjoy while cutting the potato.

Ingredients (1-2 servings)

1 potato (less than 160 g)
1/2 onion
1 slice bacon
1/2 tablespoon olive oil
1/4 teaspoon salt
2 tablespoons white wine
1 spring rosemary
10 g butter

Potatoes are called “pomme 
d e  t e r r e ”  a n d  a p p l e s 
“pomme” in French. The 
far-infrared effects of the 
COCOTTE RINGO will cook 
a whole potato with a fluffy 
result. The umami (savory 
taste) of the bacon and 
sweet onion is absorbed by 
the potato that has been 
s lowly cooked wi th low 
heat, making a dish that 
will remind you of German 
potatoes.
* P l e a s e  u s e  p o t a t o e s 
that are less than 6 cm in 
diameter and less than 160 
g. If your heat source has a 
strong flame, it is possible 
that there may be burning 
even when cooked with a 
low flame. If so, cut the 
potato into several pieces 
and decrease the heating 
time.

CHEF'S NOTES

1.

2.

3.

A technique that can be done due to the 
carbon cocotte's excellent heat conduction 
and sealing capabilities.
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ANAORI CARBON POT × TAKUMI (Chef)

The unexpected passage of  heat  i s 
interesting!

Seal of approval from famous chefs!

After building a solid foundation at the famous 
restaurant of Osakan cuisine, “Hozenji Kigawa,” 
for 13 years,  Shintaro Matsuo opens his own 
restaurant, “Kitashinchi Koryu,” in 2009. Known for 
his creative yet delicate Osakan cuisine and now 
gaining respect from all over Japan, we asked Chef 
Matsuo for his thoughts after trying the carbon pot.

Osaka ・ Japanese Cuisine『Kitashinchi Koryu』
Owner Chef　Shintaro Matsuo

Chef Matsuo expresses his surprise after using the 
round, carbon pot OVAL to cook rice porridge that 
he usually cooks with a clay pot. “ The way the 
heat passes through and how the flavors come 
out were clearly different.”

Thicker Umami (Savory Taste) Than What I 
Had Imaged

“ I am honestly surprised at the unexpected 
results.”

When cooking rice porridge with bamboo shoots, 
he says, “ The rice porridge has a melted 
thickness, but the texture of each grain of rice 
remains. Furthermore, the sweetness of the 
rice and the flavor of the bamboo shoots were 
stronger than I had expected.”

He also noticed a difference in the amount 
of moisture remaining in the ingredients.

Matsuo says, “ For example, when 
cooking eel until its skin is crisp using 
a normal grill, the meat becomes flaky 
due to moisture loss. However, when 
cooking with a charcoal flame, the skin 
is crisp but the inside remains fluffy. 
This carbon pot has a similar effect. 
It's as if the same charcoal effect is 
occurring inside this pot.”

The carbon pot is made by 
carving out 99.9% pure carbon 
graphite. That is why it has 
the same far-infrared effects 
as cooking with charcoal. It is 
impressive that Chef Matsuo 
noticed this difference from how 
the rice porridge turned out.

Both the Sea Bream and 
Mushrooms Had a Glossy 
Finish

Chef Matsuo serves rice porridge as the final dish of his course.

“ The rice is kinuhikari made in Takatsuki, Osaka. The water used is 
from Mino springs. I chose this menu because it is easier to taste the 
deliciousness of the water and sweetness of the rice in rice porridge rather 
than regularly cooked rice.”
This day, Chef Matsuo cooked rice porridge with red sea bream from Akashi, and 
mushrooms.

After heating the carbon pot until it was very hot, mushrooms were stir fried in 
sesame oil. Matsuo comments, “ I am surprised that there is no burning even 
though I heated the pot until the oil was smoking.”

Heat is stored in the pot and uniformly transferred to the ingredients so it is 
difficult for the food to burn. This is a characteristic of the carbon pot.
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After cooking the rice until it becomes clear, 
some white wine and broth made from sea 
bream is added. After boiling, the pot is lidded 
and the rice is cooked on low heat for 20 
minutes. When there is just a bit of moisture 
remaining on the surface, slices of thickly cut 
red sea bream are laid and the pot is lidded to 
steam for approximately 10 minutes.

The result of the rice and mushrooms cooked 
by being enveloped in heat is a glossy finish. 
The sea bream cooked with the remaining 
heat in the pot is finished rare, tasting sweet 
and juicy. An exquisite porridge with the 
deep flavors of mushroom and sea bream is 
completed.

“Rice Porridge with Mushrooms and Red Sea 
Bream” cooked to a glossy finish, and topped 
with karasumi and onion sprouts.

“ Isn't the umami from 
the rice and sea bream 
f l a v o r f u l ?  I  w o n d e r 
what will happen when 
steaming fish with this 
pot that brings out the 
strong natural flavor of 
foods.”

Matsuo says that he would 
like to challenge non-water 
cooking next.

“ I'm guessing that it will 
have a fluffy, delicious 
result.”
W e  a r e  a n x i o u s  i n 
hearing Chef Matsuo's 
next report.

(Restaurant Information)
Address: Esbas Kitashinchi 23, 1F
1-5-1 Dojima Kita-ku, Osaka
Business Hours: 18:00-23:30 (Last order 21:30)
Closed: Closed on Sundays and national holidays.
Cost: Omakase Course from 16,000 yen
URL: http://www.koryu.net
Seats: 12 counter seats only (no smoking)
Payment: Credit cards accepted

(Profile)
Shintaro Matsuo
Born in Suita City, Osaka Prefecture in 1975. From the age of 19, apprentices 
at the Osakan cuisine restaurant, “Hozenji Kigawa” for 13 years. Became head 
cook at the age of 24. In 2009 at the age of 33, he opens his own restaurant in 
Kitashinchi, his place of yearning. In 2011, 2 years after opening, he receives 
three Michelin stars. The name “Koryu” has two Chinese characters that 
mean “carved arc like a willow.” He chose this name to represent the strong 
foundation like the roots of a willow and the flexibility of the willow's branches.

Photos: Ryoto Shimomura Text: Kumiko Shibata
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Tatsuya Kawai is an Industrial Art Creator 
who creates innovative and beautiful 
products which combine industrial products 
and art through the integration of traditional 
and state-of-the-art technologies without 
boundaries. Kawai practices globally in 
product, graphic, branding and architectural 
design and has presented numerous works 
at international trade fairs in Frankfurt, 
Bologna, Paris and Tokyo. He has received 
wide acclaim for producing hit products and 
winning international design awards.

I am convinced that the possibilities of cooking 
with the new material, carbon graphite, is a way to 
create a new and enjoyable future through『food』, 
which can be regarded as the center of people's 
livelihood. Determined to challenge a big theme, I 
have continued to search for a suitable design.

With the expensive mater ia l  cost and the 
processing method restricted to the “carving out” 
technique, the most difficult thing was to create 
a balance between the cookware's function and 
usability while maintaining advanced texture and 
sensual beauty. In the few years since the start 
of development, we have repeatedly made many 
designs, samples and experiments, and have come 
across and overcome many obstacles.

After much difficulty we accomplished our goal and 
can finally look back at how we were able to stand 
at the starting point. I am very honored and proud 
of the wonderful Anaori Carbon team members 
and people who cooperated to overcome the 
difficulties together.

Being a product made of groundbreaking carbon, 
the design places an importance on powerful 
simplicity that harmonizes with the kitchen and 
table. The result was a beautiful product with its 
retro taste surely to charm those who continue to 
use it and a futuristic form perfect in representing 
a new material. We hoped to create a product 
that would give users an uplifting feeling, such as 
owning a motorcycle, car or musical instrument, 
and I believe we have been able to accomplish our 
goal.

I hope that many people will enjoy the experience 
of cooking new foods with carbon as if enjoying a 
treasure hunt.

Tatsuya Kawai
ANAORI CARBON KITCHENWARE Series
Designer and General Producer

Industrial Art Creator
CEO, Carozzeria Cawai Corp.

Carbon material had been used in our company 
to make baked sweet potatoes or for barbequing 
for over 40 years. Although we knew it had 
outstanding functionality as kitchenware, we 
started without much knowledge of how to use it 
for a commercial product.

Retaking a look at the characteristics of carbon, 
we thought about how we can strengthen 
the functionality and usability of carbon as 
kitchenware. Additionally, taking advantage of 
our carving technology mastered from 50 years 
of experience, our technicians and craftsmen 
overcame many obstacles daily, working late into 
the night to realize the simple, yet beautiful form 
of Mr. Kawai's great design plan.

We also did not have experience in color coating 
and in the early stages of development, we were 
at a loss because the coating would not stick. 
However, we were blessed to find the support 
of specialists in other fields and overcame the 
obstacles to be able to offer our products in 5 
vibrant color variations.

We also received the support of Chef Horio 
from the start of development in the cooking 
experiments, who also suggested various cooking 
methods specifically for the carbon pot. Since 
we know of deliciousness from a professional 
viewpoint, we aimed to create uncompromising 
products. The OVAL, pursuing rice cooking, 
and the VOL. with an almighty concept are our 
company's masterpieces.

We are thankful in being able to offer customers 
our carbon pots which would not have been 
possible without the support of many people.

The Story Behind Our Making
OUR STORY

Eiichi Anaori
CEO, Anaori Carbon Co., Inc.
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Due to their hand-made nature, there are slight 
variations in product dimensions, which may differ 
slightly from the information in this catalogue.
The specifications, price, or packaging of the product 
may change and  production may stop without notice.
The product colors may differ slightly from the colors 
shown in the photographs.
Unauthorized copying or reprinting of the recipes, 
photographs, and other details in this catalogue is 
prohibited.

・

・

・

・

Anaori Carbon Co., Ltd.
6-20 Hatakeda-cho, Ibaraki, Osaka, 
567-0028, Japan
Tel: +(0)72-626-1120
Fax: +(0)72-626-1140

http://www.anaoricarbon.com


