Other
recipes

"Sake-no-yakizuke"

|

|

! Why not visit the official
It is a popular preserved dish in Murakami, a city in the nothern : Niigata tourism website
i
|
|

|
|
Salmon marinated in soy sauce. :
|

part of Niigata prefecture. i

(while eating this dish)?

>> Serves: 2
>> 10 mins to prepare and 20 mins to cook (ex. marinating overnight)
| Regular supermarket(R), Japanese grocery store(J)

C O J i 50ml J cooking sake , =i Put the cooking sake, mirin and soy sauce g
'Y RO L 50ml ! mirin ! ':>' '|n the pot and boil it. Then pour into a storage
R J . 50ml : soysauce | = icontainer.
R 2009 raw salmon cut into 2 pieces |=> 2 Fry the salmon in a pan over high heat,
i ! ! ¢ (with skin) | & 'startlng with the skin. When the skin is sllghtly
D ' i | browned, turn the salmon over and cook over ;
; i i i i il .a low-medium heat for 4 minutes until cooked
P i i . through. i
j ! ! ; ! g *Cook s tip: Alternatively, place the salmon on
' ' ' ' . the top shelf of a 180°C oven, turn when
; ; ; ; I ,s//ghtly browned, and continue cooking until
i i | icooked through. !
E ; f i i iPutthe hot salmon in the storage container |
L : ! | . and keep it in fridge. (Marinate overnight.)

PR +100g daikon finely grated = 3 'Serve the salmon on a plate and garnish with
: ! ' ! ' the daikon and green shiso leaf. ‘
PO J i 1 igreen shiso leafifinely sliced i=! {*Cook’s tip: Because it is a preserved dish and
i i i i (perilla) i = .salty, it is strongly recommended to eat it as a i
F S O SO PURRS : Slde dish with rice. !
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