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: "Nasu-no-yogoshi i
| I
i Stir-fried aubergine with a miso based sauce. i
| It is a popular local dish in the western part of Toyama prefecture. Other i
! vegetables like spinach can be used to make this dish. !
I |

>> Serves: 2

Other
recipes

i
i

i Why not visit the official
i TOyama tourism website
i
i
i

(while eating this dish)?

>> 10 mins to prepare and 15 mins to cook RARRE 1 5o "l T = R .
| Regular supermarket(R), Japanese grocery store(J)

O R U . Ttbsp i mirin A =11 Mix the mirin, sugar, miso and sesame seeds in |
O ot JOU PSPPSR S S BN = W 01U o i
PR it sugar i1 *COOK’s tip: Miso is hard to dissolve, so mix i
O R J . 1tbsp | miso i = ithoroughly.
I j i (fermented . i
i i i i soybean paste) | . i
o J " tosp | gratedwhite 7 IEE
i sesame seeds !
________ = R T R T i N T e
O R 250¢g 1 aubergine -cut into bite-sized = lr 2 IPut the aubergine in boiling water and simmer for 4I
S N ... _pieces i | minutes, take it outof the pan and drain wellona |
| rack. |

_________________________________________________________________________________________________________ S NN R Y e,
O R J 1 tbsp 1 sasame oil r = 3 -Heat the sesame oil in a pan over a medium heat.
g g g : g S :Add aubergine and fry, then add sauce and toss to !
i i i i i i i icoat. i
i i ; i i i i i*Cook’s tip: It may be stored in the frige one night
i i iand eaten the next day as this dish was traditionally;
| i i i i i i ieaten that way. i
it T § K Lol R i | N Ve | . R S
O J a pinch of 1 ichimi-togarashi r => 4 -Then serve it in a bowl, tossing ichimi-togarashi
: : ! g (grated chilli ! e :and green shiso leaf on top. !
o : . pepper) | |
oy Jo 1 | greenshiso leaf finely sliced =
I j i (perilla) - . i
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