Other
recipes

"Miso-poteto™

It is a popular local dish in the southwestern part of Saitama Saitama tourism website
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[ Deep fried potatoes with a sweet miso based sauce. ) Why not visit the official egRekEe
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: prefecture and has long been loved by children and adults alike. : : (while eating this dish)?

>> Serves: 2
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>> 10 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
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