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i Ginger-flavoured cooked rice. el Why not visit the official E el
| Itis a popular dish in Wakayama prefecture. The aroma of ginger is | gWakayama tourism website TR TN, |
! appetising. Lo (while eating this dish)? Pt
I | | |
>> Serves: 2 e _!
>> 10 mins to prepare and 25 mins to cook (ex. 1 hour for soaking)
| Regular supermarket(R), Japanese grocery store(J)
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