
Mushroom Japanese:
(Kinoko) 

Bunapi (see image) are cultivated mushrooms of the “Shimeji” family and have similar taste. 
In Japan “Shimeji” is the King of Taste, and “Matsutake” is the Queen of flavor. 
Use the same way as white mushrooms. Do not remove the stems! You can eat everything except for the roots.

Shop:  Maui Chemical & Paper Products (808-244-7311), Costco (808-877-5248)
Choose: Avoid when hairy mold is visible. Stem color should be white. All stems should be straight.
Store:  In the vegetable drawer of refrigerator for 4~5 days.
Season: All year round
Use:  Sauté with meat or vegetables, stew, grill

Angel Hair or Spaghetti  2~3 oz (60g~90g)
Any Japanese Kinoko  3.5oz (100g)
Chopped Green Onions  ½ cup
Garlic     1 clove
Lemon Juice    ½ lemon
Butter     1 Tbsp
Olive Oil    2 Tbsp
Soy Sauce    1 tsp

Cut off the root of mushrooms.
Break the mushrooms into small clusters for easy eating.

Cook the pasta “al dente”.

Sauté mushrooms in frying pan with butter and olive oil.
Add crushed garlic and sauté together.
Add cooked pasta and mix well.
Add soy sauce and lemon juice.
Turn off heat and add chopped green onions.

* if you add meat or other vegetables, sauté meat first, then mushrooms and other vegetables/yellow onion.

Kinoko Pasta   (for 2 ~3 persons)

* You can add chicken, pork or shrimps
* Instead of green onions you can use yellow onion 


