
Myoga:
 

Myoga is the flower bud of a variety of ginger (not the same as the ginger roots you eat). It has special flavor and taste.
It is never used as a principal ingredient but often plays a main supporting role as mixed in salad, as a topping or garnish for 
steaks or in miso soup. It is excellent when simply served with miso paste for a Pupu. Very good combination with 
shiso leaves (perilla) too.

Shop:  Pukalani Superette (808-572-7616)
Season: June-July
Choose: Purplish colore one is softer than greenish one. Tip of bud should be pointy.
Store:  In a plastic bag, in the refrigerator for 1 month.
Use:  Thin sliced and add to salad, garnish for noodles, steaks, Miso soup, pickles.

Tomato Salad with Myoga (for 2 ~3 persons)

Myoga    5 buds 
Shiso Leaves (Perilla)  5 pieces
Vine Ripped Tomato  2 big 
Soy Sauce    1~2 Tbsp
Sesame Oil    1~2 Tbsp

  
Slice myoga and shiso leaves very thin.
Cut tomato into bite size pieces, and mix with myoga and shiso leaves.
Pour soy sauce and sesame oil right before serving.


