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' Soup with rice cakes, chicken and vegetables. i
; It is a traditional dish in Shimabara, a region in the south-eastern part of

i Nagasaki prefecture. i

>> Serves: 2

>> 15 mins to prepare and 15 mins to cook
| Regular supermarket(R), Japanese grocery store(J)
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Other
recipes

i

! Why not visit the official
! Nagasaki tourism website

: (while eating this dish)?
I

P P

E 1 i dried shiitake -rehydrate as =01 -*Cook s tip: You can buy frozen pre-shredded gobo-
. mushrooms instructedonthe : | afJapanese grocery stores. ]
i i packet, cut offthe i | Put the water in a pot and boil. Then put the ;
istem and cut into 3 ishiitake mushrooms, water, chicken thigh, i
i i imm slices i i icarrot, gobo, renkon, chinese leaf, koya-dofu,
S L o i i icooking sake, mirin, salt, soy sauce and
;  Total . water ! {71 apanese powder stock in the pot and simmer for |
: 600ml:  (including the i 1 110 minutes until the vegetables are tender. I
i + liquid from the P .
i rehydrated | ;
S _.mushrooms) . e i
i 100g i chicken thigh icut into bite-sized = | i
S I pieces Lo |
E 509 carrot -cut into bite-sized =i |
S e pieces Lo |
1209 G gobo finely shredded 1= i
e _..fourdock) i . P |
E 30g i renkon -cut into bite-sized | | i
i . (lotusroot) _ pieces o |
E 509 i chinese leaf icutinto bite-sized =i j
J :(chmese cabbage)pleces ‘
159 koya-dofu :rehydrate as :
! {(freeze-dried tofu)instructed onthe | ! ! {
R e packet . :
; ,_Ccookingsake | SN | :
i = i
: = :
; - :

= :

mochi -Preferably round
(rice cakes) -rlce cake.
kamaboko :cut into 3 mm
(Japanese fish slices
cake) i
yuzu peel -thlnly sliced
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iheat to low and simmer for 5 minutes until the

P

= jmochi is soft.

o

Lo

i
=i 'é' .é'e'ir'v'é in deep bowls, sprinkling yuzu peel on top.
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