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‘| Wil / BEEF OVER RICE 4p
® INGREDIENTS
5.5 oz terder besf, /7 onian, 10 snow peapads
@ SEASONINGS
{13 Theookingwine, 2T tzyo (Japanesesoy sauce] soy savce, 172t sugar
2} 1420 Jepanese saup broth
@ METHCODS
1, Marinate besf in seasening(T) for T0 minutes unti favoris atbsorbed.
2. Bhred onion, tear strings off peapods.
3, Heat 4 little ol inwok, stir-fry enions until fragrant, add seasoning
{2}, bring o ball, add beef, stir-fry until lquid is absared, rermoveto
1o of bow filed with-rips.
4. Blanch peapods until dore, place rextto mest

1 arvall tendertofu, 10 golden needle mushraoms

@ SEAGONINGS

1 bowl Japanesesoup broth, 1T rriso, 1T wel fin lJapanese seasoning)
® METHODS

1. Ringe Mushrooms, add to soup broth In pot and cook.

2, Cut tofu in peres, add to soup. 8idd Miso to taste, drizzle wel inin.
serve

1, Presiicad Geef for it pot is aiso converert.
2. Fry oriiona il frgrant. Sod beef, erlzzien broth,
then oak Ut Foist and pRce 5 e

water firsy MGVE SIS,

1. SR T ARSI,
2. FEIEREED, KA, ESRARE. BRI
BATA. -
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4, Onlis vegetable' sl
8, Japanese soup hroth (chap § oz seawsed in half,

wipe kan with clath, place in water and oaok for one

5 @ 3
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hour, add bonito flakes Jet conk for twi minutes, re
rmeve and siscard banlto flakes.
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® INGREDIENTS
G Tios, Tean tung, 772 onion
@ SEASOMINGS
(1) 2T whits vinbgar, 2T whites sugar, 12t sait
(2} 142t salt, HTmayonnaies
® METHODS
1. Ririga rice, add 10 water ard seak for 10 minutes,
ook N rice cooker Until dore, stir in seastring {1)
while still stearming, apraad out to cool,

2, Dice orion, add /2t sat, et rest for & minutes, dis-
eard lguid, 2dg grushed 1Una and sessoring (2), stir
until well-mixed.

3. Wrap tuna mixture in rice, press infe a trangular
shape with a mold, bake inoven at 180 degress for
10 minutes urtll brown on surface.

TIPS
1. EEATU—RE 1. prepars a large rurnioer of rice
B, BAROE, 8B rolle beforepand ,ohill In
NBARKNG, BE  refrigarater, bake in aven untl
. Prown en surfaes before satving.
. 3 2. Fish tsones caniie usecto ook
WER, TRTREA.  soucbroth
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® INGREDIENTS

Thresm, 1 sTall torider tofly, Isaalion

@ SEASONINGS

1T 126 (Japanese Soy SALLE) Boy-SaUce, 1/ 2t 5alt 12T sookirg winewite
pappér &s dasired

& METHODS

1. Ringe fish, remove meat and cut dagonally in slices.

2. glice tofu, armange aitemating with fish slices in bowlgormbing seasor-
Iy well, drizzle on fsh, stearrfor 8 rinutes.remove.

3. Ringe svalion; shop and sprinkleor tep,
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@ INGREDIENTS
temall Chinsse yam 2.5 dz. Lean pork,] asparagus
@ SEASONINGS
2 bwis soup broth for boiling vater), 1t saltwhits pepper &6 needett
® METHEDS
1. Blige pork, marinate In a litfle cornptarch and wine for ashart while.
2. Feel yam shoepesl asparags, out diagonally e seciions.
3. Fut broth forwatar ¥ in par, add yam and ésgaragus, took untl done,
add pork,salt ard pepper to tgste,bring o bol againithen refmove frim
reat,
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................ . "“{ni.k/ EEL RICE’

@ INGREDIENTS

1 bewl rice, 1 vasuum-packed ael, 1 white Sesame soncs

@ SEASONINGS

ligrdied frorn ~ package vacuum-packed eel

@ METHODS

1. Cook rice untll glone, set aside: dry-fry sesame in wok over fow
Fest wntil fragrant.

2, Rermoves eel frotn peickage, e baking shest with alurmirium foll,
topwith sel, bake.in oven at 200 degrge for T0MinuUes.

3. Remove rfice 1o bowl, cut sl into sactions, arangs an roe, drzzs
sel liguid everfish, sprinkle with sesame seeds.
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@ INGREDIENTS

2 stalks spihaish, whits sesame seeds

@ SEASONINGS

2T sesame paste, TT peanut butter 1T sesame ofl, 1/2T sugar, 42T
wirggal

@ METHODS

1. Ringe spinaeh, discard sterms, bianch whole in salted boiling we-
ter Lntil 3ane, remeve, finse under cold water, SquEBZE OUL BXCESS
weater, cut inte sral ssctions.

2. Mix gl seasenings until wel-mixed, dip spinach in and arangs
on plate, sprinkle with sesame sesds.

ERREAR Seaspnings for the sesame spinach fnay DB proparedin
ML amuma BRENAEE, ERES—RIZE. agvance and eniled for reues. Dizzk: aver spinachor serve
o sideas tip.
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