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SRElcIIEETORM I FIE,
Komanabe is traditional hidaka food.
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The difference from regular kimchi hot pot is that it is made with ginseng
and local vegetables from Hidaka City.
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This is a locally loved dish created to commemorate the 1300th anniversary
of the founding of Goryeo.
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Br—FHW Chopped pork
:200g
A$ Carrot
/4R (L6 &581Y) 1/4(Ginkgo cut)
ZDZE Enoki
AR (BrztIYES) 1/2
$HEH Raw shiitake mushrooms
3 (BEDFZT-TULVELSE]Y) 3(Ginkgo cut)
H2E Chinese cabbage
:1/8% (X<HJY) 1/8(Coarsely chopp)
[Z5 Chive
:£925g (3cm<LMZ/MAYIY) 25g(cut into small piece)
¥ Green onion
12K (hAYIY) 1/2(cut into small piece)




S& Tofu
:1/2°T 1/2 block
Li57=F Shirataki
:30g (Y ILIZERY K& ZEE 45 ) Drain in a colander
b Sugar
- k&L 1/2 1/2 tablespoon
AHYA Mirin
:INEL1 1teaspoon
il soy sause
- INEL1 1teaspoon
Eﬁ#A?‘OChinese cabbage kimchi
: 1209
[CAIZK garlic
/N2 2teaspoon
M miso

: K2C1/2



£ 7 Hoew toe ceok

OERZFRIETBARPTVRESITHIY/NSVRIILIZAR
WaERSC1/2, AYAINSCT LESIWINESLIZLNTH®RZEDITS
Chopped pork in a bowl and add the 1/2 tabelesoopn sugar and
1 teaspoon mirin , 1 teaspoon soy sause.
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Cut vegetables.




DANSEAND
Add carotts.

BOASHIFELHIL G-, AN AE EHE. BREZANS
When the carrots are soft, add the enoki mushrooms, shirataki
fresh shiitake mushrooms, and Chinese cabbage.
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Recommended arrangement !

udon noodles potatoes cheese



