Other
recipes

;r "Soba-meshi" T ,r 1,
i | ] . . [
i Stir-fried rice and yakisoba noodles with spicy sauce. [ ] Hyogo l/zzri:,stm‘;fé;tt’;e official '
'It is a popular dish in Kobe, a city in the southern part of Hyogo prefecture ' : (while eating this dish)? :
>> Serves: 2 S j
>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
O R i 200g ¢ cooked ((boiled) .= 1 Preheat the cooked rice.(You can get cooked rice :
P i i Japanese short i i i it Japanese grocery stores and some regular i
P | i grainrice i i i isupermarkets.) i
. i i i (sushirice) i i i i*Cook’s tip: If you have dry rice, cook the rice as i
: ; ; ; ; .1 iinstructed on the packet first. Cooking 90g of dry sushi ;
T_— R OO SU O i L __rice yields approximately 2009 of cooked rice. . j
U
R - i o Atbsp i oil A i =i 2 i*Cook’s tip: If making thinly sliced pork is too much i
N - . 100'9 """ r-p;ork-lielly- """ c-;utlr-1t-02 mm i= itrouble, you can buy fresh or frozen pork at Japanese |
; : : : lslices : : ;grocery storee and Asian grocery steres. :
TR T 100‘9 """ T eweetheart r_oug_hl_ych_o_ppea_ = ;Heat the oil in a pan over a medlu!’n heat, add the
; ! ! : cabbage : t 1 ipork and cabbage and sprinkle with salt and ;
IZIR ''''''''''''''''' “i"'é’bir'{c'h'af“-' ''''''''''' salt T P N ;ground black pepper. Fry until pork is cooked.
TR a pinch of ; ground black : =i
b PEPRET G
L T ———
O R i 1pack : pre-cooked -cut into 2 cm i =1 3 /Add the cooked rice, yakisoba noodles,
P i iyakisoba noodles ipieces i | iOkonomiyaki sauce, soy sauce and Japanese
o L i (eggnoodles) i i i ipowder stock, mix well and fry for a few minutes.
0RO i 2tbsp : okonomiyaki . ;
P i i sauce i P i
P i ; or i P i
P i i takoyaki i I i
L | | _.._sauce e Lo 5
gy _dtosp . soysauce . . __ el :
Japanese powder: —
stock i P i
b b SteC L T ———
O J 20g benishoga =>| 4 ‘Then serve on plates. Garnish benishoga and :
: (Japanese red- . isprinkle with aonori and katsuobushi. i
. e . :_pickled ginger) : L I i
N J i 1tsp aonori i P i
P i i (dried seaweed | I i
o i i flakes) i - . !
S J [ 3g | katsuobushi Microwave at 600w | =>! ! !
! (bonito flakes) for 30 seconds. When, ! ! !
: ! ! : ;cooled, crush them ; | !
i i i i with your fingerstoa i ! ! !
. | | ; .powder s | :
(S e e e L e e e b e | M 1
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