Other
recipes
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; Spicy rice bowl with pork and natto. - ] Why not visit the official [=); i
i Itis a popular local dish and often served in school lunches in Tottori | |  Tottori tourism website ) i
i prefecture. i i (while eating this dish): i
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| |

>> Serves: 2
>> 10 mins to prepare and 10 mins to cook
| Regular supermarket(R), Japanese grocery store(J) , Asian grocery store(A)

PR OJ i 400g |  cooked (boiled) 1= 11 Preheat the cooked rice.(You can get cooked rice :
P ; . Japanese short i i iat Japanese grocery stores and some regular :
i i i grainrice | i | isupermarkets.) i
i (sushirice) i i i*Cook’s tip: If you have dry rice, cook the rice as i
S i i i i | linstructed on the packet first. Cooking 180g of dry i
i i isushirice yields approximately 400g of cooked rice.i
T F e e | bbbt G e .
PR i Atbsp | sasameoil 1= 12 Heat the sesame oil in a pan over a medium heat, :
:add the onion, garlic and ginger and fry until the
T Rt ey e iy chomped 1| lonionis brown
OGRS Msp i garlic grated =i |
DU R_J i Msp 1o ginger | grated | i=d v .
rOFY R i 1509 i mincedpork : =13 'Aaa'Eh_é-'|c->'6'r_k-'-ri_z;iiib-'éél-'a_d_'&ﬁ'l_d_r'\mciaakfr'fd sake,
bomcdeim s mm s s s e msierc s sericimmeeeced L UMIIFIN, SUgAF, SOY sauce and doubanjian and fry !
=N J natto 5 .= until the pork is cooked. i
T (Japanese | . | Serve cooked rice into bowls and toss the pork and :
P fermented | i | ivegetables on top. ]
] i soybeans) ! . i
FOF RO salad onion ithinly sliced
E (green onion) | L i
0 T W1 - cooking sake : =
PR mirin : =
O PR it sugar = é
LR i tbse soysauce i .. = i
FOP RO doubanjiang ! = ;
(Chinese chili ! [ R ;
: : bean sauce) ! o !
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