E_ ......................... Hiroshimafuokons _m_ly;l e _:

| Pancake with pork and yakisoba. !
| It is a traditional dish in Hiroshima prefecture. It is characterized by a large amount ! '
! of vegetables. !

>> Serves: 2
>> 20 mins to prepare and 25 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
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Other
recipes

Why not visit the official
tourism website
(while eating this dish)?

Hiroshima

i i1 .Put the bean sprouts and cabbage in a bowl and
¢ microwave at 600w for 2 minute.

i .Prepare a small frying pan about 20 cm in diameter and a plate

] 'Iarger than the pan.

- .Heat the oil in a pan over a medium heat, add the pork

i ‘and sprinkle with salt and ground black pepper. Fry until
! ipork is cooked.

i '3 *Cook’s tip: It is easier to cook yakisoba noodles if they are

! preheated in a microwave oven 600w for 40 seconds.

; .Heat the oil in a pan over a medium heat, add the
,yaklsoba noodles and yakisoba sauce, mix well and fry
i for a few minutes.

: iRemove the yakisoba from the pan and clean the pan.

.Mlx the flour, egg, Japanese powder stock and water in
:a bowl. Heat the oil in a pan over a medium heat, add the
gbatter in a thin circle and sprinkle with a half of
ikatsuobushi. When one side is just cooked, flip over and
icook the other side as well.

‘Remove the pancake from the pan and clean the pan.

15Heat the oil in a pan over a medium heat, add the egg in
:a thinly circle. When the eggs are half-cooked, put
Eyakisoba, pork, bean sprouts, cabbage and pancake
ion the egg. Then cover the pan and steam for 3 minutes.
iRemove the lid, place a big plate on top of the pan,
iquickly flip it upside down and serve the okonomiyaki on a

sprlnkle with mayonnaise, aonori, benishoga and the
rest of katsuobushi.

@ www.instagram.com/localeyesjapan/



