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Agem om iji [Deep-Fried Momiji Manju Cakes]

el

[ngredients (3 servings)

3 momiji manju cakes
90 ml cold water
3 bamboo skewers
400 ml salad oil
75 g tempura flour

You will also need some kitchen papers (paper towels).

€ Combine the tempura flour and water to make the
batter.

@ Dip the momiji manju cakes in the batter.

@) Fry them in 180 °C oil for 4 minutes.

@ Place the fried cakes on the kitchen paper to drain
excess oil.

@ stick each cake on a bamboo skewer and serve.

BITEBERICLVODABINAZARAICTESRL

(agetoru tochi-ni irawan ho-ga é guai-ni dekiru-yo)
It turns out better if you don’t touch the momiji manju cakes while you are frying them. 'a




Kawaragoba

[Soba Fried on a Hot Tile]

T 1 .
@ﬂl [ngredients (4 servings)
! 400 g chasoba [soba noodles with green tea powder]
4 tablespoons salad oil
300 g thinly sliced beef
1 tablespoon sugar
2 tablespoons mirin [sweet cooking rice wine]
4 tablespoons soy sauce
2 eggs
5 g kizami-nori [shredded seaweed]
5 g green onion
400 ml mentsuyu [soba dipping sauce]

@ Boil the soba noodles in plenty of boiling water for a
little less time than the instructions on the packet,
then rinse with plenty of cold water and drain off with |
a strainer.

@ slice the green onion finely.

@) Heat 2 tablespoons salad oil in a frying pan and
spread beaten eggs evenly across the pan to make a
paper-thin omelette .

@ Cool the omelette slightly and cut it in half and then
into thin strips.

(@ Heat 1 tablespoon salad oil in a frying pan, add sliced
beef and cook until it browns.

( Add sugar, mirin and soy sauce, cook until everything
is mixed, and remove from the heat.

@ Heat 1 tablespoon salad oil on an electric grill, and fry
the soba noodles until they become slightly brown.

@ spread it out flat on the grill and turn off the heat.

© Place the egg strips, chopped green onions, shredded
seaweed and beef on the top. Dip in the warmed
mentsuyu sauce and enjoy!

EZIE{E>b5 L5 & (kawarasoba tsukutchoru-yo)

We’ve made kawarasoba.




Gansu Burgel" [Deep-Fried Minced Fish Burger]

B0 LNTH AL [ngredients (2 servings)
(oishi degansu!) 2 gansu
This is delicious! [deep-fried minced fish covered
with bread crumbs] *
1 tomato

2 lettuce leaves
2 burger buns
2 tablespoons tartar sauce

* It is well known in Hiroshima and you can
find it in the paste sections at almost all
supermarkets in Hiroshima!

@ Sslice the tomato.

@ Toast the burger buns and gansu in a toaster oven for
about 3 minutes until they brown.

@) Place a gansu, a slice of tomato and a lettuce leaf on
one half of the burger bun.

@ Top with a tablespoon of tartar sauce and serve the
burgers as a bun on a plate.

How to Make Tartar Sauce
Just mix the following ingredients:

1 mashed boiled egg

Y% finely chopped onion

5 tablespoons mayonnaise

1 teaspoon sugar

1 tablespoon vinegar

A pinch of salt

BB —REEBDDTEVWED ST B R—IN— LT EBRIVRIVY—RETHEHLAAL

(tarutarusosu-o tsukuruno-ga taigikattara stipa-ni uttoru tarutarusosu-o kotara é-yo)
If you don’t feel like making it, you can buy tartar sauce at the supermarket.




Shirunasghi Tantanmen

[Dandan Noodles without Soup]

[ngredients (1 serving)

70-80 g Chinese noodles
1.5 liters hot water
100 g minced pork

1 cup chopped Japanese leeks
1 clove garlic
2 teaspoons sesame oil
1 tablespoon cooking sake
1 teaspoon sugar
1 teaspoon soy sauce
1 teaspoon miso [fermented soybean paste]
2 tablespoons chopped green onion
1 egg yolk

For the sauce:

1 tablespoon ground white sesame seeds
1 tablespoon vinegar

1 teaspoon soy sauce

1 teaspoon chili oil

1 teaspoon kashé [Sichuan pepper]

€ Chop the Japanese leeks and garlic finely.

@ Heat sesame oil in a frying pan over medium heat and
add the chopped Japanese leeks and garlic.

@ Add minced pork and stir-fry.

@) When the meat is cooked, add cooking sake, sugar,
soy sauce and miso, and stir-fry over medium heat
until the meat turns dark brown.

(@ Add the sauce ingredients to a bowl and mix.

(@ Boil the Chinese noodles in plenty of hot water
according to the instructions on the package, and
drain the water with a strainer.

@ Add the cooked pork and the sauce to the noodles
and mix well.

@ Arrange the noodles on a plate, topped with a raw
egg yolk and green onion to complete.

BLLLKILHITFABATHASW! (oishi-yo! jaké tabete-minsai)

It’s delicious, so give it a try!




Sanzoku Onigiri tsandit rice san

< B0
’ . (metc,ha miy;:u?;f,‘(grf”'h'f’*/uam!

T It’s very eas tSUkutte-minsai!)

¥, S0 try making it

[ngredients (1 serving)

300 g warm white rice
1 tablespoon canned (or jarred) salmon
1 tablespoon goma kombu
[seasoned sesame kombu seaweed]

s 1 pitted umeboshi [Japanese pickled plum]
1 sheet of yaki-nori
‘ [whole-size toasted seaweed (laver)]

@ Add warm white rice to a bowl.

@ Flip the rice on to the sheet of seaweed. Make three
holes in the rice with your finger and fill the holes
with salmon, sesame kombu seaweed, or pickled
plum.

@ Fold the 4 corners of the seaweed sheet into the
center. Leave it for a few minutes.

@ Turn over the rice ball and shape it into a softball-sized
ball by using your hands.

How to Cook Rice

Things to prepare
1 rice measuring cup (1 cup =180 ml)

1 rice paddle called shamoji in Japanese 180 ml Japanese rice
1 rice cooker 200 ml water (to cook rice)

€ Measure 1 cup of rice using the measuring cup and put the rice in a bowl.

@ Add plenty of water to the bowl, stir quickly 2 or 3 times, and discard the water.

) Wash the rice with the palm of your hand, rinse it in clear water a few times. Repeat
this 3 or 4 times until the water is clear.

@ Transfer the rice to the rice cooker bowl, add 200 ml water and set it in the rice cooker.

@ Once cooked, loosen the rice with a rice paddle as soon as possible. Move the rice
paddle gently from the bottom of the rice cooker so as not to crush the rice grains.

PHEWTERHITESL! (yaoi gohan-ga dekiru-yo!)

Following these instructions, you will get nicely soft cooked rice!,.




Hiroghima-Style Okonomiyaki

[Hiroshima-Style Savory Pancake]

[ngredients* (2 servings)

Va cabbage
150 ml water
2 eggs
100 g sliced pork belly called baraniku
[thinly sliced pork including much fat]
10 g bonito flakes
30 g bean sprouts
15 g tenkasu
[dried bits of deep fried tempura-flour-batter]
2 tablespoons mayonnaise
10 g finely chopped green onion
50 g okonomiyaki flour mix
2 tablespoons okonomiyaki sauce

* You can easily find all the items at most supermarkets in Hiroshima.

@ Finely slice the cabbage and green onions.

@ Add okonomiyaki flour mix, one half of a beaten egg
and water, and mix with a whisk until the batter
becomes light.

@) Spread the batter thinly over the pan to make a
crepe.

@ Top the crepe with sliced cabbage, bean sprouts,
tenkasu and pork belly slices.

( When the crepe is turning brown, turn everything
over with two hera [a metal spatulal and gently press
down the okonomiyaki all over with a hera to release
the water of the cabbage.*

(@ Spread the remaining beaten egg thinly on the
electric grill to make a paper-thin omelette.

@ Place the okonomiyaki on the omelette.

@ Turn over the whole okonomiyaki again.

© Generously drizzle okonomiyaki sauce and mayonnaise,
and sprinkle bonito flakes and chopped green onion
over the okonomiyaki.

* Many people like noodles in their okonomiyaki. To add these, fry
separately then at ® put the okonomiyaki on the top of the noodle.

#HANDAD S L L & (men-mo ireru hito-ga oi-yo)

Many people add noodles to their okonomiyaki, too.
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