
Bonito Flakes:
(Kezurigatsuo)

Most of the bonito flakes we find in grocery stores on Maui are for garnishing. They give flavor and enhance your 
dishes. To make dashi (stock) you have to use bigger flakes. My family uses a piece of dried bonito and 
shaves it whenever needed with a special “planer”. It certainly takes more work but gives a fresh flavor.

Shop:  all most all grocery stores
Store:  room temperature. Once open the pacage, use same day or a few days.
Use:  ganishing for Tofu, salad, steak, Okonomiyaki (Japanese pancakes)
  *mix with ground daikon is also good

Tofu Steak  (for 1 ~2 persons)

Medium Firm Tofu   3 oz (100g)
Shiitake    2
Or
Shimeji Mushroom   ¼ pack 
Green Onions   1~2 stalks
Garlic     1 clove
Flour     3 Tbsp
Butter     1 Tbsp
Vegetable Oil   1 tsp

Use a plate or cutting board as a paperweight on top of tofu to press the water out of it (about 15 minutes).

Slice the green onions into strings. Slice shiitake.

Slice the tofu into 3/8 inch (about 1cm) wipe the water off the surface.
Put crushed garlic on one side of the tofu. Flour the tofu on both sides.

Heat a frying pan with butter and vegetable oil. Cook shiitake quickly and remove from the pan.
Add tofu (garlic side down), cook untill the surface turns golden, flip to the other side and repeat.
Bring the shiitake back in the pan and cook together for a few seconds.
(If you do not want to eat raw green onions add now)
Add soy sauce and lemon juice.
Top with green onion and Bonito flakes.

Mirin     1 tsp
Soy Sauce    ½ Tbsp
Lemon Juice   1  tsp 

Garnish:
Bonito Flakes   Pinch


