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WAGYU: AN IMMERSIVE TASTING & EDUCATIONAL EXPERIENCE

agyu has entered the Amer-
ican restaurant scene to
the delight of many diners

seeking something new, as well as
to restauranteurs seeking increased
business opportunities. And the best
to introduce new products is through
education in conjunction with dining
experiences.

In November, a Japanese beef tasting
event in collaboration with JFOODO
(The Japan Food Product Overseas
Promotion Center), and JETRO was
held at Tasting Counter, a popular
high-end restaurant in Boston. Chef
Peter Unger, owner, and chef of Tast-
ing Counter showcased a variety of
Wagyu beef dishes in a tasting menu
format while Wagyu beef specialists
guided the diners, explaining each dish.

In Japan,Wagyu is defined in four vari-
eties: Japanese Black, Japanese Brown,
Japanese Shorthorn, and Japanese
Polled, while the US-grown Wagyu are
mostly Japanese black beef and Angus
variety. In Japan, the combination of
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Japanese black cattle and Holstein is
widely bred and is distributed as a hy-
brid (FI).

Guests to the tasting event included
restaurant owners, chefs, and a few
from the media, who all enjoyed the
guided tasting menu. At the time of
the event, two restaurants were al-
ready offering Wagyu from Japan on
their menu. The demand for Wagyu
has increased significantly during the
pandemic, however, Wagyu off-cuts
and “scraps & trimmings” have stayed
out of the spotlight. It’s only a matter
of time the off-cuts take center stage
to complement a course menu.

1. WELCOMING BITES
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teriyaki beef & scallion, beet beef tartare & horseradish, smoked

tomato, wakame, black olive

The first course featured three
amuse-bouche made from Wagyu beef
“scraps”. While often being discarded,
fats and sinewy parts of good quali-
ty beef contain oleic acid and are fla-
vor bombs. Using every, each part of
Wagyu not only increases the beef
yield but also increases profit.

1HBEEF—AF 207 I 1 —X3ELEH.
LTICTHMEDHMEAEFRINATNS, B
MO NFFECHELOFANER
£, FEBIZEET 2 EZTOHNEARLTY
DAXMNEN>TLES N, EFLA
A3 5FIC&YSEFYNAELLAEE
LIP3 ENEED, £, MFEDHE
ICIEARBIERBTHIA LA VBNE
KEENTHBY., WP LYIUTIZEH
MEOEERLINEEF>TLS,

2. JAPANESE MIYAZAKI vs. AMERICAN MISHIMA

wagyu beef strip loin - warm vs. chilled - tartar & carpaccio, beer ponzu,

celeriac & parsley, duxbury sera salt

The next dish showcased Wagyu from
Japan and the US-grown. To compare,
both types of meat were cooked in
two different methods at varying
temperatures. Visually, the differ-
ence in marbling is obvious, however,
with beef tartar, the difference in fat
melting point varied drastically. The
melting point of American beef fat is
around 104-122°F whereas the fat
of Japanese Wagyu melts at 59-77°F
which notably is below body tempera-
ture. With the warm beef carpaccio,
Wagyu from Japan had a pronounced,
sweet Wagyu aroma.
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3.WAGYU BEEF SIRLOIN BUTT

caraway creamed cabbage, crispy shallots, beef sauce with tallow

Most Wagyu from Japan that is dis-
tributed in the US are expensive cuts
of strip loin, ribeye and tenderloin.
These premium loin cuts are high-
ly sought-after for their tender, high
marbling content, and have an excel-
lent beef yield. However, secondary
cuts a.k.a. Wagyu off-cuts can also
take center stage. For this dish,Wagyu
sirloin butt was cooked at low tem-
perature and finished over Binchotan
which heightened the Umami of the
lean meat. For the sauce, Wagyu fat
was also used.
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4. WAGYU BEEF TALLOW BRAISED VEGETABLES

house-made sourdough bread, tallow butter

While this dish did not contain any
Wagyu cuts, Umami from trimmings
and fats were incorporated beau-
tifully into the vegetable dish. The
house-made butter with Wagyu fat
was served alongside the house-made
sourdough bread.
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5. WAGYU BEEF BRISKET BOURGUIGNON

carrot, daikon, chestnut, pearl onion, honey cranberry

This is another dish featuring Wagyu
off-cuts. In the US, Wagyu is not com-
monly used for slow cooking. Despite
the fat content, tough cuts portions
require long cooking times, therefore,
these cuts are typically made into
ground beef. However, by cooking
Woagyu brisket for an extended period,
the fat melts beautifully into the stew,
adding a hint of sweetness without the
excessively fatty aftertaste.

About Tasting Counter

Tasting Counter is an innovative
restaurant in Somerville, Massachu-
setts, offering a multi-sensory dining
experience.

Boston Globe:

Restaurant of the Year 2015
Improper Bostonian:

Best Tasting Menu 2016

Boston Magazine: Best of Boston
2016 /2017 /2018/2019 /2020
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Chef Peter Ungar

CHEF PETER UNGAR grew up in
Fort Worth, Texas where he got his
start early on, deciding in high school
that he wanted to seek a career as
a chef. At 17, he jumped into the in-
dustry with an apprenticeship at Le
Chardonnay, followed by a position as
garde manger at Saint-Emilion, both
acclaimed French restaurants in his
hometown.

In summer 2014, Peter founded Tast-
ing Counter. The tasting menu-on-

6. WAGYU BEEF STRIP LOIN

japanese miyazaki & american mishima, matsutake, black truffle

tallow, mushroom sauce

The last Wagyu dish was another com-
parison between Wagyu from Japan
and the US. Even though both Strip
loin steaks were cooked at the same
temperature, a vast difference showed
in the tenderness and flavor, in the
fat and the lean meat. An A5 Miyazaki
Wagyu with BMS scale of 812 (Beef
Marbling Standard) was used for this
dish. While the US uses a different
grading system, the highest quality US
prime grade beef has a BMS scale of
4-5. Both types of meat have their in-
dividual appeal, however, Wagyu from
Japan and Wagyu from the US are sim-
ply not the same.

7. PURPLE SWEET POTATO
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orange, almond, ginger, anise hyssop, grand marnier flambé

8. PARTING MORSELS

concord grape & red shiso fruit chew, candy cap & cacao nib bonbon,

fennel pollen madeleine

The event closed with desserts while
the Wagyu guides explained in detail
the beef traceability. Each cow raised
in Japan is assigned a 10-digit indi-
vidual identification number, which is
used consistently from birth to mar-
ket. With this number, restaurants and
general consumers worldwide can
confirm the cow variety and the re-
gion where the cow was raised. Fur-
thermore, by checking the calf regis-
tration certificate, information such as
the name, pedigree, and nose print of
the cow can be confirmed.

ly concept is a multi-sensory dining
experience that unfolds directly in
front of the guest as they watch each
course come together.

Operating under the “0 carbon, 50
local, 100 natural” philosophy, Tasting
Counter strives toward a zero-car-
bon footprint, source a minimum of
50% of its products from within Mas-
sachusetts, and offer only all-natural
foods and wines.
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