
Ginger, Pickled:
(Benishouga)

Originally the red color came from red shiso vinegar (see plum pickled page), but recently most are colored with 
food dye. It is the same as the pickled ginger you eat with Sushi, except this one does not have sugar and is shredded.
Usually we eat it as garnish or to add color and accent to your food. 

Shop:  almost all grocery stores.
Store:  in the refrigerator for a few months.
Use:  garnish for Sushi, Tofu and curry. Mix with salad, sauté with pork, fish and vegetables,
  fried noodles and rice, serve with cold noodles such as Somen, Hiyamugi and cold chowmein.

Okonomiyaki (Japanese pancake)  (for 1~ 2 persons)

Flour     1 cup
Egg     2
*Instant Katsuo Dashi  1 tsp
Water     1/2~2/3 cup
Cabbage    3 leaves
Dried Shrimp   pinch
(sakura ebi, not the type used for broth) 
Thin sliced Pork or beef  1/4 lb
or
Shrimp or squid   1/4 lb

Mix flour, eggs, dashi and water to make a batter the consistency of pancakes.
Chop cabbage (about 1/4 in), add into batter and mix well. Leave it for 15 minutes.
Heat a THICK frying pan on medium, pour the oil and spread it.
Sauté meat or seafood lightly, move to the edge of the pan.
Pour the batter in the center of the pan (about 1/2 inch thick) and sprinkle pickled ginger and dried shirmps.
Place sautéed meat on top of uncooked batter. 
When the edge of the batter is cooked (about 5 minutes), flip it over with a spatula,  press it down and
cook another 5~6 minutes.
Flip it over again, and decorate with mayonaise, tonkatsu sauce and mustard.
Sprinkle bonito flakes and Aonori cut into small pieces.

Pickled Ginger    couple pinches
Vegetable Oil    1 tsp
Sauce:
Mayonnaise     2 Tbsp
*Tonkatsu Sauce    3 Tbsp
Mustard     1 tsp
*Bonito Flakes    pinch
Aonori (dried seaweed powder) pinch

* see encyclopedia page


