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! Pancake with pork and colourful pickles. !

i i Why not visit the official
i It is a traditional dish in Hamamatsu, a city in the western part of Sh/zuoka|

Shizuoka tourism website

| prefecture. i (while eating this dish)?
>> Serves: 2 S .
>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
OTRT TTeog 1 flowr o =11 Mix the flour, egg, Japanese powder stock and
TR 2 k egg ] i i waterin a bowl. Then add cabbage, salad onion, :
A J T 1tsp ‘Japanese powder: i=1 benishoga, tenkasu, takuan in the bowl and mix
SR S stock b Lo well |
= B0mi T water T TETTTTT T =
PR i 100g i sweet heart finely chopped = i
T B o i._cabbage i
R i 50g i salad onion thinly sliced =0 i
N B o i_(greenonion) |
v J i 20g i benishoga -flnely chopped = i
i (Japanese red-
N e _pickled ginger) | " |
ul J 10g E tenkasu 1 =
N S  (tempuracrisps) | 5N |
PO J | 309 E takuan ldlced into5mm =i i
; 5 i :(Japanese yeIIow- pleces P i
i pickled radish)
O O SO LA LA A S O i A i
FOfTR i Atbsp 1 oil o 1=12"CooK’s tip: If making thinly sliced pork is too much
TR 509 ______ . 56&'56[& ''''''' -éfjt_ into é’_r'ﬁ‘rﬁms_lit_:‘é's- =i itrouble, you can buy fresh or frozen pork at :
CETTTTTT g T Jtbsp T TOkonomiyaki f T TTTTTTTTTTT i=: wapanese grocery stores and Asian grocery stores.
i i i i sauce i i i Heatthe oil in a pan over a medium heat, add the
i i i i or i i i ibatterin a circle, and then put the pork on top. i
i i \  Takoyaki i . | When one side is just cooked, flip over and cook the;
i i i i sauce i i i other side as well. After the pork belly is well I
I AR e . Ll AN A 1 icooked, turn over again and spread 1 tbsp of :
i iOkonomiyaki sauce all over with a spoon. I
__________________________________________ T ———
O r J 1tsp 1 aonori r = Ir 3 FoId the pancake into thirds and spread the rest of ! |
] i i i (dried seaweed g o the Okonomiyaki sauce on the surface, then |
S e o flakes) i || isprinkle with aonori and katsuobushi. |
i J . 7739777V Tkatsuobushi | Microwave at 600w =i iThen serve on plates. i
5 i ; i (bonito flakes) ifor 30 seconds. i P i
Lo ; ; When cooled, P !
i i i i icrush them with i ! ! '
P i | your fingerstoa i : : :
S O powder. I |
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