
Plums Pickled:
(Umeboshi)

Untill three decades ago, in Japan, almost all Umeboshi were homemade. The taste is sour and 
salty and my mother always put one Umeboshi on the rice in my Bento (lunch box). 
The sourness comes from “Green Plums” and the red color and flavor from “Red Shiso (Red Parilla)”.

Shop:  Almost all grocery stores
Choose: There is 2 types of Umeboshi. For cooking, chose soft type.
  Surface should be juicy and you should not see any salt crystals.
Store:  Room temperature for 1 year, in tight container.
Season: All year round
Use:  With rice, Salad Dressing, mix with vegetables or meats

Sour Chicken Salad  for 2~3 persons

Umeboshi    3
Chicken Breast   1 piece

Celery    2 Stalks
Vegetable Oil   2 Tbsp
Fresh Lime Juice   1/2 lime
Fish Sauce    1 Tbsp
Roasted Sesame Seeds  1 Tbsp
Fresh Thai Chili   1~2

Slice the chicken breast and marinate with fish sauce for 10 minutes.
Pan sear the chicken till surface turns brown. When chicken cools, shred by fingers.
Slice celery very thin.
Remove the Umeboshi seed and mush the flesh by knife.
Mix chicken, umeboshi, sesame seeds, fresh lime juice and chopped Thai chili.


