Komanabe recipe
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Cut the pork into bite-sized pieces, place in a small bowl, and season

with sugar, mirin, and soy sauce ” |
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-1/4 carrot, cut into ginkgo pieces 0
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-Half a bunch of enoki mushrooms, cut the roots into half |
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-3 fresh shiitake mushrooms, cut off the stems and cut into ginkgo
mushrooms
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-1/8 Chinese cabbage, roughly chopped
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-Chives, about 259, cut into about 3 cm pieces
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-1/2 green onion, cut into small pieces
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-1/2 block of tofu, diced
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- Shirataki 30g Wash thoroughly with water and drain on a colander
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How to
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Add oil to a frying pan and turn the heat to medium
Add garlic and fry pork
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- Cut carrots
When it becomes soft, add the enoki mushrooms, fresh shiitake mushrooms,
Chinese cabbage, and shirataki mushrooms.
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- Add mirin (1 small), soy sauce (1 large), miso (1/2), and Chinese
cabbage kimchi.
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- Add tofu, chives, and green onions, cover and steam until the flavors are
absorbed.
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- Add toppings here
You can add cheese etc. here, or you can add it after arranging it &



X LF #F Kimchi’'s materials

-HZ3KX 1/4% Chinese cabbage (large)1/4 share
MREEF KSL2 2 tablespoons powdered chili pepper
-=L/\v% 1% Dashi pack 1 bag

-Bf% /MEL1 Kombucha 1 teaspoon

158 KEL1  Salt koji 1 tablespoon

B7IRFRTIE  K&EL2 2 tablespoons dried cherry shrimp
-YAZ  1/4{8 Apple V4

[ICAITK 1/ Garlic a loaf

-L&OH 1/ Ginger a loaf
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How to make Kimchi Q

@% Rub 1/4 of a large Chinese cabbage with salt in a large plastic bag. *Put
salt between the leaves of the Chinese cabbage and rub. Once the salt
is completely coated, leave it in the bag for 10 to 15 minutes. &

@Make kimchi paste.A powdered chili pepper_J2 tablespoons in a bowl,Coarsely
ground chili pepper _ 2 tablespoons,1 dashi pack,1 teaspoon kombucha,Add 2
tablespoons of dried sakura shrimp®s. *For one dashi
pack, open the seal and add the contents.

B 1/4 apple @ ,1 clove of garlic,Grate 1 piece of ginger and place it in the bowl mentioned
above.

Wearing gloves, mix the ingredients in the bowl thoroughly. It's OK if it becomes sticky
and clay-like. @



How to make Kimchi 2

@ Wash the Chinese cabbage from (D with water and remove the salt. Squeeze
the Chinese cabbage to remove water. Place the
Chinese cabbage in a plastic bag and spread the kimchi paste from 2 between
the leaves.Once the entire area is coated, tie the top of the plastic bag. To
prevent odors from escaping, place it in a new plastic bag, seal it twice, and let it
sit in the refrigerator for about 2 hours.

@After 2 hours, remove the well-soaked kimchi from the bag, cut out the core of
the Chinese cabbage, cut into bite-sized pieces, and place on a plate. * &)



