
Japan                                                        
 
T e m p u r a  
 
6 servings  
 
Ingredients: 
3  E gg y o l k s 
2  c u ps very  c o l d  w a t er 
2  ½  c u ps f l o u r 
o il  (f o r f ry ing)  
 
D irec tio ns: 
A sso rt ed  sea f o o d  a nd  veget a b l es 
(Sc a l l o ps,  sh rim p,  sm a l l  h a l ib u t  piec es,  m u sh ro o m s,  c a u l if l o w er f l o ret s,  sm a l l  sw eet  
po t a t o  sl ic es,  et c ) ,  u se y o u r f a vo rit e. 
H ea t  o il  t o  3 7 5 . 
C o m b ine y o l k s w it h  w a t er;  m ix  w el l . 
G ra d u a l l y  st ir in t h e f l o u r;  st ir f ro m  t h e b o t t o m  o f  t h e b o w l ,  gent l y . 
D o  no t  o verst ir,  t h is is t h e sec ret  o f  a  l igh t  b a t t er. 
So m e f l o u r w il l  st il l  f l o a t  o n t o p o f  t h e b a t t er. 
P a t  sea f o o d  a nd  veggies d ry . 
D ip piec es in b a t t er,  l et  d ra in a  l it t l e. 
D ro p a  f ew  piec es a t  a  t im e int o  h o t  o il ;  f ry  f o r o nl y  a  m inu t e o r t w o ,  t il l  go l d en. 
D ra in o n pa per t o w el ing. 
Serve w it h  a sso rt ed  sa u c es f o r d ipping. 



Dashi  
 
Ingredients: 
4 cups cold water 
1 oz  k elp ( k on b u)  approx i m ately  a 4-i n ch  x  6 -i n ch  pi ece 
1 oz  ( 1-1/ 2  cups)  dri ed b on i to f lak es  
 
D irec tio ns: 
1.  P lace th e k on b u an d water i n  a saucepan  an d b ri n g  to a b oi l ov er m edi um  h eat.  
    A s soon  as th e water b oi ls,  rem ov e f rom  h eat an d let stan d f or th ree m i n utes.   
 
2 .  T ak e out th e k elp an d b ri n g  th e stock  b ack  to a b oi l.  
    R em ov e f rom  h eat an d add th e b on i to f lak es.  
    L et th em  si t un ti l th ey  si n k  to th e b ottom  of  th e pot.  
    S trai n  th e stock  th roug h  ch eesecloth  or a cof f ee f i lter.  



Miso Sou p  
 
(serves 4) 
 
Ingredients: 
3  1 / 3  c u p s D a sh i  st o c k  
4 sh i t a k e m u sh ro o m s,  sl i c ed  
1 / 3  t o f u  c a k e,  d i c ed  
4 T a b l esp o o n s red  m i so  
2-3  g reen  o n i o n s,  sl i c ed  
 
D irec tio ns: 
1 .  D i sso l ve t h e m i so  p a st e w i t h  2 T a b l esp o o n s D a sh i  st o c k .  M i x  w el l .  
2.  P l a c e rem a i n i n g  st o c k  i n  a  sa u c ep a n  a n d  b ri n g  t o  a  si m m er.  A d d  d i l u t ed  m i so .  
3 .  A d d  t h e m u sh ro o m s a n d  t o f u  t o  t h e so u p  a n d  si m m er u n t i l  h ea t ed  t h ro u g h .   
4.  G a rn i sh  w i t h  g reen  o n i o n s a n d  serve.  



Soba Noodles and Vegetables in Flavorful Broth 
 
Serves 4 
 
Ingredients: 
5  sh i i t a k e m u sh ro o m s,  f i n e j u l i en n e 
1  c a rro t ,  sl i c ed  i n t o  t h i n  c o i n s 
2  c u p s N a p a  c a b b a g e,  sl i c ed  1 / 4-i n c h  t h i c k  
2  o u n c es sn o w  p ea s,  f i n e j u l i en n e 
6  sc a l l i o n s,  c u t  i n t o  2 -i n c h  d i a g o n a l  l en g t h s 
4 c u p s d a sh i  
4 T a b l esp o o n s so y  sa u c e ( sh o y u )  
1 / 4 c u p  sa k e ( o p t i o n a l )  
1  p o u n d  so b a  n o o d l es 
g a rn i sh :  4 h a rd -b o i l ed  eg g s,  p eel ed  a n d  q u a rt ered .  
 
D irec tio ns: 
1 .  H ea t  t h e d a sh i  t o  a  si m m er i n  a  m ed i u m  sa u c ep a n .  
    A d d  t h e so y  sa u c e a n d  sa k e.  
    A d d  t h e c a rro t s,  c a b b a g e,  sn o w  p ea s,  m u sh ro o m s a n d  sc a l l i o n s t o  t h e d a sh i .  
    C o o k  t h e veg et a b l es u n t i l  t h ey  a re m ed i u m  t en d er b u t  n o t  m u sh y .  
 
2 .  C o o k  t h e so b a  n o o d l es w h i l e t h e b ro t h  si m m ers.  
    D ra i n  t h e so b a  a n d  d i vi d e t h e n o o d l es b et w een  f o u r b o w l s.  
    T o p  w i t h  t h e veg et a b l es a n d  b ro t h  a n d  g a rn i sh  w i t h  t h e h a rd -b o i l ed  eg g s.  


