Lotus Roofs: You can find this vegetable in China Town almost all year round, but here on Maui, only around New Year.
(HGSU) Local Japanese people use it for Nishime and Namasu, New Year’s special dishes.
| love this vegetable, as it is crunchy and looks funny (when | was kid, | used it as a stamp!).

Shop: Almost all grocery stores around New Year. Sometimes Foodland Kahului (808-877-2808)
has it in other seasons.
Choose: Skin should be clean without a damage or brown spots on the surface.
You can break off undesired segments by hand and pick only the good segments.
Store: Keep in vegetable drawer for 1 week.
Use: Prepare before using.
Peel off skin, cut any size you like, and then soak in vinegar (3 Tbsp) water (3 cups)
for 15 minutes (this will prevent it from turning black).
Tempura, Nishime, Namasu, Sauté, Chips

Stuffed Renkon (Lotus Root) (for 5 persons)

Lotus Root 1 Segment
Pork Loin 30z
Cheddar Cheese 3 slices
Salt & Pepper Pinch
Ginger 1in

Fresh Chili 1

Flour 1 Tbsp

Vegetable Oil / Deep Frying 2 cups

Peel the Lotus skin and slice 1/4 inch thick.

Soak in vinegar water for 15 minutes.

Mince the ginger and pork and mix well with salt and pepper.

Drain the lotus roofts, wipe the water off and dip them in flour on one side.
Stuff the pork mix in the holes with a butter knife.

Place the cheese and chili on top and bake at 375F for 15 minutes.



