Maki-Zushi @&E=+0)

Directions
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1. Soak dried Shiitake in water(80cc) for 10 minutes.
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2. Mix the seasonings in a pan and boiled. Put 1 into
the pan and simmer for 15 minutes. [cool them on the
dish)
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Ingredients (serves 2)
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3. Cut cucumber into sticks of around 5mm thickness.
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] 4. Cook rice using a rice cooker. Spread the cooked

hot rice into a sushi -oke (wooden bowl) . Sprinkle the
sushi-su over the rice and mix lightly. The rice by

Shamoiji or rice spatula very quickly.
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5. Fan to cool the rice and realese moisture vapor
with Uchiwa while lightly mix with a cutting motion.

This will give Sushi rice a shiny look. Then, the Sushi
rice is ready.
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Ingredients Quantity

Rice / & 160g

Water / #9 f160cc %
| |

Sushi Vinegar / $LY 35ce |

Nori (Seaweed sheet) / DY 2 sheets

Cucumber / 3V /8

Dried shiitake / [ELLUM=1F 6 pieces/ 61

*Water / # 80cc

% Soy sauce / L&5K 2tsp/ Z&L 2

*Sugar / &S 2tsp/ Z&EL 2

*Mirin / &Y A 2tsp/ Z&L 2
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Maki-Zishi =+

{Making Sushi-roll) 9 LEZEL

6. Place a sheet of Nori (seaweed sheet) on Makisu
bamboo mat. Spread Sumeshi on the Nori gently with
2cm of space left at the back edges.
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7. Place cooked ingredients on the center of the rice.
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8. Lift up both corner of the front side of the bamboo
mat with your fingers holding Nori and sushi rice all
together.
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9. Rollit carefully over to have the front side touches
the back edge.
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10. Gently but firmly press the bamboo mat on the
roll to shape them.
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11, Cutitinto seven to eight pieces. Wipe and clean
up the knife with a wet kitchen towel several times
while cutting.
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Atsuyaki-Tamago @-ezr-zo

Directions
2KYhvi=

Ingredients (serves 2)
TWWES (A FYUSA)

Ingredients Quantity

Egg / 1% 3

Suger / &5 1 tbsp/ BHSL 1
Salt / LB One Pinch / D &DEH
Say sauce / L&KW 1/2 tsp/ Z&L 1/2

1. Beat the eggs lightly and then add seasonings.
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2. Spread vegetable oil a square pan with kitchen
paper and heat it over medium heat.
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3. Drop a few drops of the egg mixture to check
sizzling sounds, if th pan becomes hot enough.
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4. Spread 1/4 porthon of the eggmixture into th pan
evenly. When the egg mixture starts bubbling, break
bubbles with chopsticks. ¢Baked the egg mixture
evenly.
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5. When the egg mixture becomes half-cooked, roll it
from back to front using chopsticks or fry turnner.
After making a roll, slide it to back and spread oil onto
the space of the pan. Pour another 1/3 portion of egg
mixture and spread even under the cooked, roll it all
from back to front and repeat this prosecc until you
use up the egg mixture. When you complete to make a
big roll, bake the surface of it until turns golden (if you
like).
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Miso-Soup of the season
(FEEDDHELD)

Directions
2KYhf=

1. Slice vegetables.
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2. Pur soup stock into the pot then puts vegetables.
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3. Simmer for 8 minutes over medium heat.
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Ingredients (serves 2) 4. Add miso paste o the soup.
EWWES (AFEYSRA) T—RIZHEEDZ S
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Ingredients Quantity J
1}Basic Dashi Stock / 5L |500cc ,
‘ J
* 1
Miso / #% 30g
Tofu / &34 60e
Locally vegetables / [&&4OELN |

Instant bouillon (= Japanese bouillon powder )

Karyu katsuwo dashi no moto

Granular bonito—flavored seasonings
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Basic DASHI stock v

Directions
2AKYhi=

Ingredients
{AUBS
Ingredients Quantity
Water / &9 1500cc

Kobu (Dried Kelp) / <A+

18g

Katsuobushi (Dried-Bonito Shavins)
/ Hh2EAL

36g

1. Wipe the Konbu with kitchen paper to remove the
dust.
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2. Pour 1500 ml of water in the pot and place the
konbu. Simmer for around 12~ 15 minutes over
medium to low heat until it almost comes to boil.
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3. When small bubbles come up from bottom of the
pot take out the kombu.
*Do NOT boil water with KOMBU in the pot. Otherwise
the smell of kombu will become too strong!
BRODEINSBNEEHONTTERL, S0k
I FADHNT TY , CASTEYET,
KASDERDENMIHEHEZIZIESHEITER
WTLEEEY, SRBNECASDH LD LLEYET,
FCASDLBOHY ' NTTEET,

4. Tune up the heat. When the liquid comes boil, add
the katsuo-bushi all at once.
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5. Tune down the heat a little, and simmer the liquid
for a few minutes while skimming off the scum
thoroughly.
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6. Turn off the heat, Wait until all the Katuobuhi sink
to the bottom, Strain the liquid through fine mesh
sieve to obtain the clear soup-stock in a bowl. *Do not
squeeze liquid from remaining Katsuobushi.
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White sesame pudding
(LAZFESVA)

Ingredients
JAUNS
Ingredients Quantity
Milk / 32> [2oocc
i

|
Suger / &5

|
2tsp/ 2L 2

Condensed mikk / CACATHHL |2tbsps / BHEL 2
Powdered gelatin / Z73 H£i5Hh A, |5g
Cold water / 1LVF LY 2 thsps / BHEL 2

White sesame paste / LARYZE

1tbsp & 1tsp/
BB=L1 £ 2301

I

Directions
2KYhf=

1. Soak the powdered gelatin in cold water.
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2. Put milk, Sugar, and Condensed milk in a pot and

warm them over low heat.

Turn off the heat, put 1. and dissolve them completely.
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3. Pour 2. into a bowl on cold water and put white
sesame paste little by littel.
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4. Pur the mixture into cups and cool in a refrigerator
to make it thick.
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