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Ingredients (for 6 people)s
<HEHOAT)> -Cimese m5g; e (Zfrgé 1/4 plant
- X (X) 1/4%% [4) Pch/ereafg chili pepper 2 mblespoons
AR EET  ATC2  -[A) Coarsely ground c/rUz'lz' pepper 2
[AIMEBTEEXTF ATLC2 mblespoons
- [AlZ 0w D 148 [A) Dashi Imc/& 1 Mg
- [AIEBHRR INE L1 -[A) Kombucha 1 teaspoon
- [Al15 2% ATU1 [A) Salt boji 1 mblespoon
- [Ageg iz KRS C2  <[A) Dried Oakura Shrimp 2 tablespoons
- [B1Y) LT 1/44E -1B) ;4/0/7[6 1/4 plece
- [BIICTHICKL 1F -[B) Garlic 1 clove

- [BIL &£ 5 4° 1F -1B) inger 1 plece
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@ Rub 1/4 %‘[ a large Chinese cabbage with salt in a large
¥

) plastic ba ease put salt between the leaves g‘ the Chinese
/ . .
. \ ___ ol FE ~\cabbage and rub it in
T % > "*This time [ rubbed about 5 mblespoms of salt all over
. Sa Once the salt is comp[ete[g coatea’, leave it in the /mg for 10

to 45 minutes.
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@{/V]a/aeing kimehi paste)
In a 60\/\)[, add 2 m[flespoom gf owdered chili peppers, 2 mblespoms of coarsel gm{ma’ chili peppers, 1
62g gf dashi pac/&, 1 Teaspoon 0 /aombuc/m, 1 mblespoon of salt /agjz‘, and 2 mg[espoom g‘ dried sabura
snrimp.

“For fne dashi /mc/a, open the seal and add the contents.
B G;mte 1/4 app[e, 1 gm’[[c 6[0\)@, and 1 g[nger clove and put them in the bowl above

\/Oearmg g/m)es, mix the [ngrea’[ents in the bowl t/mroughly. [ts OK j it becomes Sz‘[c/ag and c[ag-[[/ae.
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© \/Dmh the Chinese mb/mge from Q With water and remove the salt Jqueeze the Chinese

mb[mge to remove water.

Place the Chinese mbbage in a ln/mtz’c /mg and Spreaa’ the kimchi paste fmm @ between the
leaves. Once the entire area s coated, tie the top g( the plast[c /mg [0 lnre\)ent odors jmm
esmp[ng, place it in a new plast[c [mg, seal it twice, and put it in the @n‘gemtan
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Materials for 6 people

Chore P oo g

-Mirin -Jog sauce

-Garlic *Carrot 1/4

“1/2 bunch of enoki mushrooms - 3 fresh shiitake mushrooms
«Chinese cab age 1/8 plant «Chives” about 254

*4/2. green onion -1/2 tofu

-Ohirataki g?og - Chinese mb/mge kimehi 1209

: UG/OV) nooates
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@Cmf (nor/afi&g) into easy-to-eat lm'eces, place in a small 60W[, add
1

sugar (4/2 arge), mirin (1 sma[/), and S0y sauce (1 snm[/) to season.
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@Pour oil into a heated frying pan
(medium /zeag, add 2 mm[lg ieces of
garlz’c, and then add the pore_from @
and stir-fry.




= yodifi
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@Add carrots

OASHELIES b, ADE-HLWV:IT-BE -Lof=EFANDS
® When the carrots are sofft, add enoki mushrooms, fresh shiitake

mws/rrooms, Chinese mbbage, and shirataki mushrooms
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®HYA(N)-EHM(KL) AF(K1/2)-BEXLF(120g)2 ANnb

®Add mirin (1 snm[[), soy sauce (i [arge), miso (1/2 [arge), and Chinese mb!mge
gimehi (izog).

DEBE =T REFETAN, EXLTHRNALADELIITELBEZIZT S
@ Add tofu, chives, and green onions, cover and steam until the flavors
are absorbed -
@FEAZEERA P
@Add udon noodles i ‘}:":'(\*-
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