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KIMCHT

"Chinese Cabbage "Garlic 4

"Powdered chili pepperJ "Ginger
- Coarsely ground chili pepper _J
"Dashi

*Salt koji

“Dried cherry shrimp ™9

'Apple@




(Dknead the chinese cabbage with salt and leave for 1 0 ~ 1 & minutes

@put powdered chili pepper, coarsely ground chili pepper, dashi, salt koji,
dried cherry shrimp, apple, garlic and 9inger, Then, mix well

(@Wash the chinese cabbage and remove salt

@Spread Kimchi paste between leaves and leaves

@keep it in the refrigerator

@Cut it as much as you want




KOLAINAKE

" Chopped Pork "Shirataki
- Carrotf "Sugar
"Enoki "Sweet sake
"Tofu "Soy sovace

"Chinese cabbage "Cooking oil

*Chinese chive

"Green Onion

"Raw shiitake mushrooms




"Cut the pork into easy to eat size

" Add sugar, sweet sake and soy sauce into the bowl

"Cut the carrot into quarter-rounds, cut the enoki in half

"Drain and cut fresh shiitake mushrooms, Chinese cabbage, leek, green onion and
tofu, Wash shirataki mushrooms in cold water

“Put the cooking dil into the pan, and stir-fry two g9arlic and pork



"When carrots are tender, add enoki mushrooms, fresh shiitake mushrooms, Chinese cabbage

and shirataki mushrooms,

*Add mirin, soy sauce, misd, Chinese Cabbage kimchi, tofu, chives and green onions, cover and

steam to let the flavors soak in,

"When all the flavors have been absorbed, the dish is ready to serve!



S, egg S,

"Turn off the heat of the finished komanabe
and add beaten eqgs,

"Mix to distribute the eqgs throughout,

"The spiciness of kimchi will soften to a spiciness that is easy to eat,



