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g "Kake-ae"
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! A vinegared dish with squid and vegetables.

; It is a traditional dish in Saga prefecture. Fresh fish (fit for raw

i consumption) may be used instead of squid.

>> Serves: 2

Other
recipes

Why not visit the official
S ag a tourism website

(while eating this dish)?

T ore o i L )
| Regular supermarket(R), Japanese grocery store(J)
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