
Seaweed Kelp:
(Konbu)

Konbu is one of the most important ingredients for Japanese cuisine. We use it for broth mainly but often cook with
other foods and eat it. 
My grandmother made “Shio Konbu (salted konbu)” at home. It was the best in the world and I miss it very much.
Good quality Konbu gives a tasty broth, which is important for Japanese cooking.

Shop:  almost all grocery stores in the Asian section, but good quality one at Japanese grocery.
  Maui Chemical & Paper Products (808-244-7311)  
Choose: Hokaido natural konbu is known as high quality, but most of time is written in Japanese.
  If you wonder which is the better quality, choose the expensive one.
  *The white on the surface is just salt, nothing bad.
Use:  to get broth: Size of Konbu 4 inch square Konbu + 5 cups of water.
  Wipe the surface with a wet well squeezed paper kitchen towel. Place the konbu in a water pot.
  Just before boiling, remove the Konbu. This is the Konbu dashi (broth).
  You can mix with Katsuo Dashi (broth from Bonito flakes).
  
  Soup Udon, Nabe, Japanese stews, miso soup
  

Yuba Rolls  (4~5 persons)

Dry Yuba Sheets   2~3 
Dry Shiitake    3~4
Canned Baby Corn   6
Flounder or Cod Fillet  1 piece
Scallops    1 ~ 2
Light Soy Sauce   1 Tbsp
Chinese Rice Wine  ½ Tbsp
Konbu    ½ inch

Soak the shiitake in water for 20 minutes.
Cut the fish into finger size sticks and cut shiitake in half.
Cut Konbu into strings (along the fiber).
If scallops are too big, cut in half vertically and horizontally.
Soak the dry yuba in warm water for 1 minute.
Mix together light soy sauce, rice wine and shiitake soaking water (3 Tbsp).
Cut the yuba 4 x 4 inches (10 x 10cm) and spread.
Place fish, shiitake, scallop, baby corn and roll up like carpet.
Tie with Konbu.

Place in a small bowl and half cover with the sauce.
When ready, steam for 10 minutes.


