
Tofu Thin Fried:
(Usuage)

Thin, brown colored and spongy, about two inches square, Usuage is different from Tofu but is in the same family. 
Usuage is a thinly sliced and deep fried tofu. Local Japanese like to use it for ”Inari Sushi”
(usuage stuffed with sweetened Sushi rice ). You will find this Sushi in any local grocery or convenience store on Maui. 
You can find different shapes of Usuage in triangles or squares in the Tofu section, but they all taste the same.

Shop:  Almost all grocery stores.
Choose: I choose light colored ones (not over cooked) and small square shape, because those are not
  “spongy” inside.
Store:  You cannot keep long in a refrigerator. If you cannot use all, keep in freezer.
Use:  Miso Soup, stew, sauté, Inarizushi, garnish for Udon, cook with rice

Dried Daikon and Usuage Stew (for 5 persons)

Usuage(squares)   4 pieces
Dried Daikon Raddish  1 pack (1.5 oz)
Carrots    1/2 
Instant Dashi   1 Tbsp
Water     3 cups
Vegetable Oil   3 Tbsp
Soy Sauce    2~3 Tbsp
Sugar     1 Tbsp
Sake     2 Tbsp

Wash and soak dry Daikon for 30 minutes in water.
Pour boiling water on the Usuage to remove excess oil.
Julienne Usuage and carrot.
Squeeze the excess water out of Daikon and place in a medium size pot. 
Add oil and sauté for one minute. Add all other ingredients. 
Cover it with a parchment paper, cook for 30 minutes untill almost all liquid is gone.


