Other
recipes

"Ton-zuke"

|

|
Pork saute marinated in a miso based sauce. ] Why not visit the official
It is a popular local dish in Atsugi, a city in the central part of : !Kanagawa tourism website
i

i while eating this dish)? e
Kanagawa prefecture. ; f g ) B

>> Serves: 2

L s |
>> 15 mins to prepare and 15 mins to cook (ex. 1 hour for marinating)
| Regular supermarket(R), Japanese grocery store(J)
DRJ1tsp ________________ garlic grated o 11Put the garlic, ginger, cooking sake, mirin, :
FOPR O o 1tsp ginger ‘grated §=>; ‘miso, honey, sesame oil in a zipper bag and |
‘. J | 1tbsp | cookingsake ; i=1 imix well. Then add pork to the bag and keep
rIZIRJ’ ..... 1tbspr __________ S _____________________________ :> ilt in fridge. (Marinate for 1 hour.)
PR ' 1.5tbsp ! miso § — §
i (fermented | !
L j | soybean paste) ; Lo i
DR i Atbsp i homey _ i - :
LR 1tbsp | _sesameoil . | = |
[ R i 300g i pork loin steak icut a slit between = | i
(2 slices of): the meatand the: : :
g ! ! ! fat (to prevent the- i g
: ; 2 ; pork loin from . j
P i ' \warping) P '
e ATPITNE) T T ——
R poMtsp ool T =2 Heat the ol in a pan over a low-medium heat |
i iand add the pork and marinade. Fry until the |
I ipork is cooked and slightly seared. !
! '*Cooks tip: Miso tends to burn easily, so do !
| |
j not cook over high heat. i
P IL ................................ 1
O R 100g sweetheart :shredded j 2 Serve the pork on a plate and garnish the '
§ ! ; ; cabbage : ; i .cabbage

I i*Cook’s tip: It is recommended to eat it as a
. sidedishwithrice.
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