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In recent years, Japanese culinary culture penetrates into Hong Kong and is getting more and more

popular in the local community. When you think about Japanese cuisine, what kinds of food pop up on
your mind? Sushi, tempura, grilled eel or ramen? Compared with the olden days, nowadays, there are
more and more varieties of Japanese cuisines in Hong Kong. However, have you ever tried an authentic
Japanese family meal? What do the Japanese hoi-polloi have at home? Guess it must be sushi? Well,
although sushi is a very popular Japanese cuisine, ordinary Japanese people seldom make it at home.
This is just the same as Hong Kong people not making certain dishes at home. You can hardly see local
families making braised abalones, shark fin soup, lobsters and barbecued piglets. This is due to the fact
that ordinary housewives cannot manipulate the techniques for braising an abalone and some other
complicated dishes. Similarly, there are not many Japanese housewives who can make quality sushi at
ease. To knead a professional sushi takes years of training and practice. Have you ever seen people
making a grilled eel with a fresh one right from the market? Have you ever thought of a Hong Kong
housewife roasting a suckling piglet at home? Knowing that the stock used in the restaurants usually
contains a variety of ingredients and takes hours to make, how can ordinary people possibly make it at
home? For those who want to enjoy all the delicacies mentioned above, | think it'd better for them to go to
the restaurants managed by professional chefs. In the light of this, does it mean best foods can only be
found in restaurants? Well, not necessarily. In this book, | am to introduce some home-made Japanese
dishes which are often contained in ordinary Japanese meals but are rarely available in restaurants. Let's

have a try after reading this book!
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A Discourse on Simple Japanese Home-made Dishes

HEREREER

Japanese Home-made Dishes
I BBERAER Stewed Scorpion Fish Set Meal

AR Stewed Scorpion Fish BDE AT oo £
AR EEE#E Stuffed Lotus Root with Minced Pork LA 2 A DR ABESR ..o, /7
FET SteW in MISO SAUCE L ATt oo 76"
#13 ABI Pan-fried Radish in Soy Sauce KB AT —F ..o /8

| BREETIHEARERFER Set Meal with Grapefruit Sushi and Radish Dumplings

iR ZE %5 Spicy Konjac Jelly 2AIZ® { DT EBIPD oo 99
KRBT Radish DUMPINGS ARBER T oo 94
KIRFEH Clam Broth 1 Z € Ut oo 26’
THEET) Grapefruit SUSNT FEITFF Bl ..o 28

I RI2498E A E R Stewed Fish with Miso Set Meal

FREEMN T Okara Natto 3 ¢ BAIE oo 89
FRELAEE Beancurd with Onion and Beef PIE I ..o 34
EH DB Kelp and Tofu Miso Soup H 408 ¥ T DF DKRMEA oo, 386’
BRI 45 % Stewed Fish Fillet with Miso X I DR E .., S8

I F#hiFtEAE R’ Baked Salmon with Butter Set Meal

AIBDE Radish Salad KABHT T 5 oo 49
Z{14AE Stewed beef with Potatoes FI U % 2% ..o 77
FEFEH Egg and Leek Soup 22 X80T L Ut oo 706’
B TER Rice With FiISh ROE U {5 TR coviiiiieeeeeeee e 78
4miREE A Baked Salmon with Butter #+— & > DR A IVBES 78

I BERAER Teriyaki Mackerel Set Meal
BEH IV 2 Pickled Cucumber and Seaweed Salad Xw 9 ) ¥ b2 D OEED Y .. 52

EF4E Stir-fried BUrdock X A TS TUE D oo 57
BBSZ H &K% Miso Soup with Cabbage and Carrot  + XV ¥ A& Dokt ... 50"

HER White Rice Z#&




A4 AR E B DR E B Set Meal with Japanese Beef Rice and Smoked Salmon Salad
{6t 2 2072 Smoked Salmon with Onion Salad A E— 7 #—E> DY 2475 62

134t 8 A Stewed Squid with Radish 7)) F L AR Y BROEW ..o, 67
bk 1% 44 8732 Miso and Clams Soup & X U DBRTE i 00’
HREAER Japanese Beef RICe F #F ... %
BB IRE R Set Meal with Stewed Chicken in Soy Sauce

REEF#% Homemade EggRolls H L& X772 F T o 79
BiiEEE T A Green Beans with Sesame Seed Sauce WA AN Tz o 74
TIEELKMEE Miso Soup with Tofu and Wakame Seaweed H 2 % & B Dokt ... 76°
$EMBEHIR Chicken Meat in Soy Sauce DB BES i 78

ERFEPVEYN ER Set Meal with Stir-fried Pork and Ginger

H=ZE IR Birdochk SEIBE TIT T B T .o oeermeosremmsin sosmsss nnssasns naas ks e S s 555455 i i o &2
REZEEH Red and Green Pepper with Bonito Flakes 2& /87 ) Ao B2 1 Fz .. 87
AR HIBBRIE5 Miso Soup with Radish and Fried Bean Curd X4 ¥ j&#% 1 o=kt ... &6
ERWFEA Stir-fried Pork with Ginger BRO L X 3 A X e, Y

£V EEFEYER Set Meal with Stir-fried Lotus Root and Pork Chop

FESUR Pickled Assorted Vegetables BRI B ....cocvrimveermsusoriimmisssssnssssiassanssusnensss ion 92
ZMHER Sesame Seed with Rice #AR TR .....oooooiiiiiiieciccc e 97
© FE# Stir-fried Lotus ROt LA ZA D XA TUD (i 97
2 {FFZ K5 Miso Soup with Potato and Onion U v 2\ & ¥ B X D okvdit ... 90’
BRAEFED\ Japanese Pork CULIES ¥ A D' D it 98

HHFEIFER Set Meal with Deep-fried Pork Cutlets

RESEIR IG5 Miso Soup with Chinese Cabbage B E D5kt ... 702
FRILCOIA TOU B4R e 707
RIEH Poached Spinach I3 I NMAZEDB U= L oo 706"
EHJIFEY\ER Rice with Deep-fried Pork Cutlet 77 3 oo 708
EkRENESE - RETTE AR
Unusual Condiments - Key to Delicious Dishes
1. #E#8 B N About Japanese SOy SaUCe ... 170
2. BRI HY 38 ZF/E A The Amazing Functions of Miso Paste ............cccccovovveevernnnn. 176
3. WA BEXBHE Sugar in Japanese CooKiNG .......ccoviiovieeeeeeeeeeeeeeeeeeeeeee e 720
4. AARBES RBEE1S T — Mirin (Japanese Vinegar) Makes Dishes All the Difference ....... 797
Pt £%
Appendix
HERENEABE Household SoUP Base...........coiiiuieeeeeeeeeeeeeeeeeeeseeeerese s 794
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FBSE The Introduction of the Japanese Stock (Dashi) ..........ccoo.oveeeverrrennnn.. 726"




A Discourgé on Simple Japanese Home-made Dishes
*
I bk 48 B XK BEEE
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B Two Fundamental Principles for Japanses FamilyDishes:
Simplicity and Great Taste

Just like the Hong Kong people, the Japanese generally also have rice, soup (miso
soup) and a few dishes for each meal. As Japanese rice is very good in taste, the
Japanese like it very much. Some like it so much that they can eat the rice without
any complementing dishes to go with. | guess many of you know what a Japanese
rice cake is. It is made by kneading a lump of rice into triangular shape, sprinkling
a pinch of salt on top and then wrapping it with a piece of dried seaweed. Despite
its simplicity, it is a favourite of the Japanese. This is because Japanese rice is so
tantalizing that it can satisfy the taste buds of its diners. Knowing that it is a pro-
duce of their farmers' toil, the Japanese are proud of this round snow-white rice.
Although it is expensive, the Japanese think it is worth every penny.

Japanese cuisines normally use little oil in cooking and are good for health. The
Japanese generally have a well-balanced diet with rice as their staple food and a
combination of vegetables, meat, fish and seaweed. Other than Japanese cuisines,
Japanese housewives often enrich their culinary knowledge and try cooking cui-
sines of different countries to challenge their cooking skills. For example, they may
have ltalian, Chinese and Japanese cuisines on different days of the week. They
believe that maintaining the health of the whole family is the utmost objective of
their life. Therefore, they always put lots of thoughts on making hearty family meals
which are both delicious and aesthetic.

Unlike the Hong Kong people, the Japanese seldom dine outside and they often
make a few dishes at home. Even those Japanese ladies, who know nothing about
cooking before marriage, will become top chefs of the house once they are married.
To them, family meals are not only their source of health, but also a crucial "tool" to
keep up a harmonious family tie.

As the four seasons play distinctive roles in Japan, there are different seasonal
ingredients in different periods of the year. Caring and clever housewives can
manipulate the available ingredients to create distinguished home-made dishes
for their families.

To give you a better understanding on the essence of Japanese home-made
cuisines, this book consists of two major parts: introduction to the facts and usage
of common Japanese seasonings and how to make use of them for cooking tasty
home-made dishes. With this pragmatic approach in mind, | hope you can learn
more about the culinary culture of ordinary Japanese households.
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STEWED SCORPION FISH SET MEAL
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STEWED SCORPION FISH

YT LIV

2 2 séarplon fISh
% Some > spring omons
ER sllces ginger B

774/»7@(66%%) 4 tbsp (60m|) soy sauce -

4/5,& (60%%) 4 tbsp (60ml) mirin
50% 50mi sake

25% 2 tbsp caster sugarh

"~ 300%F  300ml water

.EZ’J NHEEF  ESFAM - YERFM2~37H
B (RENALERE - FIARTIRE - ABRNZ
A BHAKRMSRA )

DBKER - MARKE - BR BB - KBNS R
AR ZI(BREHZER - D2KMA - E—REEH
REEBAK : ERTERE B ARG IR
B - RARALREAR - BIER THEBRR
FERR B ERR o

IETHOD
. Wash fish thoroughly, remove scales and internal organs, and then
cut 2~3 slashes diagonally on its body. (As the meat is thicker on
its body, a few slashes on the meat can let heat and seasoning
permeate easily, hence speeding up cooking.)

. Bring water to a boil, add in sugar, ginger, sake, mirin and 2 tbsp
soy sauce, and simmer for a moment. Put in fish and simmer until
cooked. Then add in the remaining soy sauce until boiled. Transfer
it to a plate and sprinkle spring onions on top. (Add in Japanese
soy sauce in two separate steps: the first addition gives taste to
the dish while the second one enhances the aroma.)



1. AEEARAGRTIE  EEARLFFRER - Bt ERRED

RILASTFASE
Although fish vendors can help remove scales and internal organs
of fish, it is not done very thoroughly. Therefore you should clean
the remaining scales carefully at home.

2. INRRBREMA - ATAKIRA (KRS k8A (Bs) it

If scorpion fish is not available, use bigeye fish or seabream instead.



1. KRR LS - ATAKRARIEEFKEZHIK -
Simmer bonito flakes with water until the flavour permeates into
liquid to make a bonito stock.

2. RBEBMEDE—E - ©EBHEMD - FATARCHK - REE AR

EEMfnE -

As cooking wine contains sodium, you should taste it before adding
in proper amount of salt.



STUFFED LOTUS ROOT WITH MINCED PORK
i

INGREDIENT
80% 809 minced po}k
8K (E4) - 1.5/2K) 8 slices (1.5cm thick) lotus root
" wE (EMA)  Some cornstarch (for coating)

VaZ$RE  Yatsp salt
LEF Some pepper '
LFF  Some ginger (finely diced)
&  Yaegg
AFF  Some cornstarch
AFF  Some spring onions (finely diced)

- 200ZF (BIARIEESE) 200 ml fish stock

Bl 152  1tbsp sake

BAEEH 25 2 tbsp Japanese soy sauce
TR 152 1 tbsp mirin

WiE T tbsp caster sugar

%t ' NING SAUCE

=) 1% 1 tsp cornstarch

BK 2j %Lt 2 tbsp water

1. E8EF YR EERW -

2. MAHRFIERGHEAL - #5  BEEHE -

3. EEAMMEERS L BRLES—HERF - MK
K -

4. BETH - IMABRKRIZ - MARTTEZRNRT B
MAZTERZER -
METHQOD

1. Wash lotus root, cut into slices and then coat with cornstarch.

2. Mix minced pork with marinade ingredients sequentially, stir
thoroughly, and then beat it until sticky.

3. Stuff minced pork into lotus root, and then cover it with another
slice to make a sandwich.

4. Heat a pan, add in oil, put in lotus root sandwiches to pan-fry until
cooked. Add in stewing sauce to simmer until liquid reduced. Then
add in thickening sauce until thickened.
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BARARREM TERMHEH -
B EANTOK (FERZAE 2 KBRAM
D& - ARKER - WESER
FERH  EEAEKAEE AKX
R ARRFEENMRARK
e

The Japanese think that root
vegetables should be washed
and then cooked in cold water
to bring out their flavour, while
leafy vegetables should be
cooked in boiling water to
preserve their colour and original
flavour.

I STEW IN MISO SAUCE

Bt

75l INGREDIENTS

H4 - 20%  20gcarrot

BHE () Ll Yepotato
AR (BRE) 25%  25gradish ’
H3s - Rk p‘c konrjg(; erélly

wE 50%  50g pork bely
b - 30% 30gmiso

K © 450%Ft  450ml water

-

1. 58 BREMABRIBIEIE - HF: HE - BKRE
MAARD RIS - REIEFRAME—RMK - #H -

2. SRR/ VRL - K+ RERLF o GRS SMIKEESE -
K AT EBREK < )

3. EAYE - K BR

4, RIKEHR - (BRIRARKEN TEMBSE - AlERE
FREMRSEE o ) EEHKE - MARAZRE 18
Ko EBEAKEHES - 2BZH -

METHOD

1. Peel carrot, potato and radish, wash thoroughly, cut them into
slices, blanch them together in hot water, and then set aside.

2. Cut konjac jelly into small dices, blanch in hot water, and then
wash thoroughly. (Blanching konjac jelly in hot water can remove
its alkaline taste)

3. Cut pork belly into slices, blanch in hot water and then rinse.

4. Cook vegetables in cold water (can bring out and preserve the
sweetness of root type of vegetables) until flavour comes out; add
in pork belly and cook until boiled. Turn off the heat, stir in miso,
and then serve hot.



