Burdock Root: Originating in China, it came to Japan a long time ago and is still largely consumed and cultivated.
* Gobo’s taste and aroma is specific and goes very well with carrots and beef.
(GObO) Before using, soak in vinegar water to prevent it from turning dark.

Shop: Almost all grocery stores, open market at Kahului Shopping Center
(Tuesday, Wednesday, Friday and Saturday mornings).
Choose: Firm, not dry, not wet, check the cut point and make sure it is not black nor red.

Store: Wrap with newspaper and keep in fridge (vegetable drawer) for 10 days
Season: Winter
Use: Sauté, Miso Soup, Cook with Rice, Pickles, Japanese Stews, Tempura

Kinpira Beef (for 2 person)

Thin Sliced Beef 7 0z (2009)
Gobo 3 o0z (100g)
Rice Vinegar 1 Tbsp

Soy Sauce 3 Tbsp
Sake 1 Tbsp
Sugar 2 Tbsp
Sesame Ol 2 Tbsp
Sesame Seeds 2 tsp
Sansho or Chili Powder pinch

In a medium size bowl, put vinegar and 2 cups of water.
Peel the Gobo skin. Shave the Gobo with a knife or peeler into the vinegar water.
Soak for 10 minutes.

Heat sesame oil in a frying pan, cook the beef till color changes and put aside.
Drain Gobo and sauté for 2~3 minutes.

Put the beef back in the pan and sauté for another few minutes together.

Reduce the heat to medium low, add soy sauce, sake, sugar.
Cook until the liquid is gone.
Add sesame seeds and Sansho, mix in the pan.



