
Radish White Dried:
(Kiriboshi Daikon)

Kiriboshi daikon (Sengiri Daikon) is used for some of the most common Japanese home-style 
recipes. Daikon is cut into julienne and sun dried. It contains a lot of fibers and calcium.

Shop:  Almost all grocery stores
Choose: Whiter color is better, should not be brown.
Store:  In refrigerator or cool place for 6 months. 
  (if you keep at room temperature, the color will turn to brown.)
Season: All year round
Use:  Pickles, Stews 

Kiriboshi Daikon and Tofu  for 2~3 persons

Dried Kiriboshi Daikon  1 pack (1.5oz)
Usuage (Thin Fried Tofu)  3 square pieces
Carrot    2 inches
Vegetable Oil   3 Tbsp
Sugar     2 Tbsp
Say Sauce    2 Tbsp
Instant Granulated Dashi 2 tsp
Water     3 cups
Dried Chili Flakes   1 tsp

Wash dried Daikon and soak in water for at least 30 minutes.
Squeeze water from Daikon.
Julienne carrots and cut Usuage in thin slices.
Heat a sauce pan with oil and sauté daikon for about 3 minutes. Add usuage, carrot and 
sauté a few more minutes. 
Add water, dashi and sugar.
Cover with parchment paper, cook on medium low heat for 30 minutes.
Add soy sauce and cover again with Parchment paper till juice almost gone (~20min).
Add Chili flakes and mix well.


