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"Konnyaku-no-shira-ae"
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! Konnyaku, mashed tofu and vegetable salad. -
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. It is a popular local dish in Gunma prefecture which is famous for :

i its konnyaku production. i
OO i
>> Serves: 2

(while eating this dish)?

>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
O R _J_ 12009 ;  hardtofu mashed ____i=:1Wrapthe tofuin kitchen paper and place ona

. iplate. Microwave at 600w for 1.5 minute to i
rremove excess water.
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L Ol R 100g J spinach => 2 Put the spinach in boiling water for 10
N J 771209 'konnyaku blockicutinto 3cm = ‘seconds, take it out of the pan and drain well !
L i 5 'strips . | lonarack. Cut into bite-size pieces. !
- TN N RSN TU I T L " i iPut the konnyaku in boiling water for 3 i
i iminutes, take it out of the pan and drain well
. on arack.
¢ Drain the water well and clean the pan. §
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L O 150ml J water ﬂ=>|r2 ‘Put the water, mirin and Japanese powder 1|
R e e e & |stock ina pot and boil it, Then put the |
O J . 1tsp | Japanese | | ‘=1 konnyaku and carrot in the pot and simmer for!
. powder stock . 6 minutes. :
:|:_|:_R; """"""""" : """" 56@;":"ca_rl_'ot""cutl_r{toéc_m """"" : :>| iThen drain well on a rack. |
o | 5 strips oL )
T OV SOV st wn S d S~ e~ A~ =i
L O R 1 tbsp J sugar B2 3 Put the tofu, sugar, salt, soy sauce and
"R J C 12tsp | salt I "=! isesame seeds in a bowl and mix well until
O R J . 1/2tbsp | soysauce | ;= smooth. Then add the spinach, konnyaku and ;
E] ___________ i ..... 5 _fb_ébw?_'_éi'é_t'éa_\ﬁﬁi-fé“i ____________________________ :> Ecarrot and mix well.
L i ' sesame seeds ! . i iServe on plates. i
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