ShiSO Leaves: Shiso leaves are often served with Sushi and Sashimi. They are commercially grown on the Big Island for Sushi shops

(Perilla)

and Japanese restaurants in Hawaii. There are 2 types of Shiso leaves; one is green (see the image left) and other is
dark purple. Both of them have a wonderful flavor and aroma. The green ones can be eaten raw or for tempura.
The purple ones are used for pickles to give color and flavor. Both are rich in Vitamin C.

The flowers and seeds are also good to eat.

Shop: On Maui, you cannot buy the leaves but plants and seeds are available at nurseries, and grow
easily in a planter.

Season: Summertime is the growing season.

Store: Wrap with a wet paper towel and keep them in a plastic bag, in the refrigerator. for up to 10 days.

Use: Slice them thin and add in salad, garnish for noodles, steaks, or for miso soups.

Duck Patty with Shiso Leaves (for 20 ~25 pieces / for 3~4 persons)

Duck Breast with fat 1/41b (100g ~ 150g) Soy Sauce for serving
Edamame in pods 20 pods Hot Mustard for serving
Fresh Ginger 2 inches (4 cm)

Nglellle}i 2

Salt Ya tsp

Pepper pinch

Vegetable Oil 1~2 Tbsp

Shiso Leaves 10

Cook edamame in microwave for 4 min. with some water and salt (loosely cover with plastic wrap).
Remove the beans from edamame pods after cooked.

Cut Shiso leaves in half lengthwise.

Cut duck meat with fat into small pieces (1 inch/3cm).

. If you use chicken, remove the fat.

Peel the skin of both shallots and ginger and cut into small pieces.

Place the shallots and ginger in food processor and pulse few times fill both are minced. Add duck
or chicken and pulse to mince.

Transfer the duck meat mix to bowl, add Edamame, salt and pepper.

Make small patties and cook for 4~5 minutes in frying pan with vegetable oil.
Wrap with Shiso leaves and serve immediately with soy sauce and hot mustard.



