"Pippi-meshi”

Soy sauce stir-fried rice and udon noodles.
It is a popular dish in Kagawa prefecture. "Pippi" is the childish word for
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udon. (while eating this dish)?
>> Serves: 2 L 1
>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
TR T 400g cooked (boiled) 1= 1 Preheat the cooked rice.(You can get cooked rice :
P i i Japanese short i i it Japanese grocery stores and some regular :
p i . grainrice | i i isupermarkets.) ;
i (sushirice) i i i*Cook’s tip: If you have dry rice, cook the rice as i
i ; i i ; i i linstructed on the packet first. Cooking 180g of dry
N B e e et L. iSUSHI rice yieldS approximately 400g of cooked rice..
I}
PR i 1tbsp oil : 1= 2 *Cook’s tip: If making thinly sliced pork is too much :
TR ﬂ809 ''''''' [ b’&fk"ﬁéiiy '''''' -aﬂ't_iﬁt-b-é'h-h}'él_l'éé's- = itrouble, you can buy fresh or frozen pork at :
DR """"""""" 509 """"" carrot {;’Q{jﬁ{c’{dﬁé}{ér'_' = -Japanese grocery stores and Asian grocery stores. i
i i i i irounds i i iHeat the oil in a pan over a medium heat, add the :
:-E]-:F\; """"""""" : "80g-.]--: """ bééns})}out-él]tlnt-o-Zcr-n--: = : :pork carrot, bean sprout, takuan and sprinkle :
] E E E bieces = with salt and ground black pepper. Fry until pork :
A J L 209 ¢ takuan  dicedinto5mm  :=: iscooked. ;
: {(Japanese yellow-pieces :
; ; : ! pickled radish) - ;
DR _iapinchof i osalt T !
A i apinchof | ground black = | i
U SRR SRS S - - -2 SR SR S A !
b g
O R J ﬂ 1 packs i pre-cooked udon -cut into 2 cm =23 | 31*Cooks tip: Three types of udon are available: ]|
(Japanese wheat lpleces . ffrozen udon in Japanese grocery stores, pre- i
i i i i noodle) i . ,cooked udon and dried udon in reqular supermarkef
DR """ J J - 509 ‘;""'g;,’[gd"{,'r'.'.'(,}', """ :{h]ﬁi;/ sliced =i iand Japanese grocery stores. If you have frozen |
] E i i (green onion) i | gudon, defrost as instructed on the packet. If you i
DR """ g i """2"{[)';;') """ P mirin P i= I lhave dried udon, cook separately as instructed on !
O R Aibsp. 1 Tsoysauce o f T TTTTTTTTTC i=; e packel. |
VO J 1'tsp i Japanese powder ! = Add the cooked rice, udon, salad onion, mirin, :
i i i i stock i . soy sauce and Japanese powder stock in the i
iS40 panandfryforafewminutes. j
U
A J i 10g i benishoga finely chopped =4 Serve on plates and sprinkle with the benishoga,
i i (Japanese red- : ;tenkasu and katsuobushi on top.
I B e | _Pickled ginger) . o |
i J k 10g i tenkasu ; =0
A B R | (tempuracrisps) . o |
Al J i 19 i katsuobushi =0
b (bonitoflaKes) e
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