
German marzipan and salted cherry blossom on crepes

RECIPE

The PDO (Protected Designation of 
Origin) and PGI (Protected  
Geographical Indication)  

logos on food and beverages from 
the EU protect the names of products 

from specific regions that follow 
particular traditional production 

processes.  
They are a guarantee of  

authenticity and quality. 

EU quality schemes 

Find your Perfect Match
Perfect Match is about introducing Japanese consumers to food and drink from 
the European Union. Why ‘Perfect Match’? Because Japanese and EU produce 
is highly compatible in terms of quality, safety and authenticity. Consumers in 
Japan and the EU share the same values and high standards. Food and drink  
from the EU are top quality, safe to eat and wonderfully diverse. Every region  
has specialities of which they are justly proud, and many have hundreds of years 
of tradition behind them. 
By trying out food and drink from the EU, home cooks will be inspired to get  
creative in their kitchens – including EU ingredients in Japanese dishes,  
or producing mouth-watering fusions of East and West.

German marzipan and salted cherry blossom  
on crepes 
This recipe brings together one of Japan’s most iconic ingredients with a popular 
European delicacy made from ground almonds. 
An exquisite sweet bite, it pairs the best-quality marzipan from Germany with a 
beautiful and unique delicacy of Japan, salted cherry blossom. The soft pink of 
the cherry blossom looks stunning set against the golden yellow of the marzipan, 
on a delicate matcha-tinted crepe. Definitely one to impress guests! 
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EU and Japan on a plate



Ingredients - for 3 crepes
• 3 rods salt-pickled cherry blossom
• 30g Lübecker marzipan cut into six pieces
• Oil, to cook the crepes

For the crepes
• 10g rice flour
• 10g soft flour
• ¼ [quarter] tsp starch
• 2g powder sugar, plus extra to serve
• Pinch salt
• Pinch matcha powder
• Just over 3 tbsp water

Preparation
1. Immerse the cherry blossoms in water for 5 minutes to remove  

excess salt. Spread on kitchen paper to drain.

2. Whisk the ingredients for the crepes in a bowl until any lumps  
disappear. 

3. Heat a small non-stick frying pan over a low heat. When hot, put  
a small amount of oil in the pan and use a piece of kitchen paper  
to wipe the oil over the pan. Pour enough batter in to make a circle  
of about 6cm diameter, then cook over a low heat until set.  
Turn the crepe over and cook the other side. Make two more crepes.

4. Arrange the marzipan pieces on the crepes and top with a cherry 
blossom. Dust with more powder sugar. 

Lübecker Marzipan 
Lübecker Marzipan has been produced in the Northern German town of 
Lübeck since the 18th century, and now has a Protected Geographical 
Indication (PGI). Almonds aren’t grown here – they originally came 
from the Middle East, and Lübeck was an important trading hub – but 
the town acquired a reputation for the best quality marzipan, a sweet, 
tender paste of ground almonds and sugar. 

Visit foodmatcheu.jp to discover more. 
  foodmatcheu


