SprQU‘I' Radish: It has a fresh strong taste and will give your dishes a special accent. The Japanese name “Kaiware” means
. . “Split Seashell” because of the look of the cotyledons. | often use it for garnish for meats and tofu dishes.
(KGlWGre DGIkOn) It is great as a salad too and good in combination with soy sauce and bonito flakes.

Ngle]ek almost all grocery stores

Choose: leaves green, no black or yellow spots on the leaves

Store: in the refrigerator for a few days.

Use: before you cut off the roots, wash in water, then cut off the roofs.

Salad, sushi, garnish for sashimi, meat and tofu

Fried Pork (for 5 ~6 persons)

Pork Shoulder or Butt I~1.5 b (500g)
Vegetable Oll Cover the meat
Soy Sauce Y2 CUp

Black Pepper pinch

Daikon 5inch (10 cm)
Radish Sprouts 1 pack

Place the pork in a pot and cover with vegetable ail.
Place a lid on the pot and cook on medium heat for 20 minutes.
Turn the meat up side down and cook another 15 minutes.

Grate the Daikon, put in a strainer and remove extra juice.

Mix with soy sauce and black pepper.

Slice the pork very thin and place on a serving dish.

Garnish with grated Daikon and Daikon sprouts. Pour the soy sauce mix on top.




