
Seaweed Dried:
(Wakame)

Wakame smell always reminds me of the Japanese seashore. It containes a lot of calcium and Iron. 
According to my mother, if you eat a lot, you will have more hair and it will be blacker!
It is an annual seaweed and grow from spores like fern. 
To get a beautiful green color and good texture from dry wakame, after you soak, pour hot water.

Shop:  almost all grocery stores in the Asian section.
Store:  in a tight jar at room temperature for 6 months
Use:  its volume will increase more than 10 times after soaking in the water. 
  Quickly rinse before soaking to remove sand and dust. 
  Wakame Miso Soup.
  Salad

Wakame and Green Papaya Salad (for 2 ~ 3 persons)

Dry Wakame   2 Tbsp
Sesame Oil    1 Tbsp
Soy Sauce    1 Tbsp
Lime juice    ½ Tbsp
Chili Sauce    1 tsp
Sesame Seeds   1 Tbsp
Green Papaya   1/8 of small
     Green papaya

Soak the wakame in a bowl with 2~3 cups of water for 10 minutes.

Cut 1/8 of green papaya with skin on.
Remove the seeds and peel off the skin.
Slice thin.
Steam for 20 minutes (pressure cooker).

Drain the water of wakame and squeeze the excess water.
In a medium bowl place sesame oil, soy sauce, lime juice, sesame seeds, chili sauce and mix well.
Add wakame, sliced green papaya and mix well.

* Instead of green papaya, you can use cucumber slices.

 


