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e Ingredients (For 2 people)

2 tablespoons Miso (Soybean paste)

2 onion

2 dried Shiitake mushrooms

1 cup Dashi stock (See the 12t" Dec. post)

1 cup water (leftover from soaking Shiitake)
1 tablespoon cooking Sake
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Soak 2 dried Shiitakes in cold purified
water and put in the refrigerator for 24
hours (start soaking the day before
cooking)

> Keep 1 cup of the soaking water

Cut off the shiitake’s hard tips

Cut the shiitakes into strips




Cut %2 onion into strips

@ Boil the vegetables and stock in a pan

over high heat
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Put 1 cup Dashi Add 1 cup leftover
stock (See the 12t water from soaking
Dec. post) in a pan the shiitakes

) /
Add sliced onion and

shiitake in the pan and
heat over high heat
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Turn down the heat to medium once
sauce is boiling. =
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Add 1 tablespoon cooking Sake.
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= ; Set a timer for 5 minutes.
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The onion will get transparent.
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Turn off the heat when the onion ‘
'? 2 is tender. =%
5 Put 2 tablespoons Miso into a ==
| hand strainer. # "

You can easily get Miso
(Soybean paste) in most
Asian grocery stores and
some supermarkets.
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Dissolve Miso in the strainer in
the pan by stirring.




Heat up until it is hot, but not boiling,
over low heat

Serve in a bowl
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