
Zenmai:
(Boiled Dry Fern)

Zenmai was an emergency provision food in old time Japan. It is not recommended to eat fresh because it is known
to break down vitamin B1 and also it has a very bitter taste. The image shown in the photo is a ready to cook 
product.  You do not need to soak it in water. It has a sweet wood taste.

Shop:  Maui Chemical & Paper Products (808-244-7311)
Choose: Check the date on the box
Store:  After open, use all immediately, but once you cook you can keep it for a week in the refrigerator.
Use:  Cook with tofu or fried tofu, sauté, cook with Rice, tempura

Zenmai ( For 4~5 persons)

Water Cooked Zenmai  1 pack (1 lb)
Fried Tofu    1 block
Sake     2 Tbsp
Soy Sauce    2 Tbsp
Sugar     3 Tbsp
Instant Dashi Powder  1 Tbsp
Sesame Oil    2 Tbsp
Water     1 cup

Option:
Shichimi    pinch

Wash and drain the Zenmai.
Cut fried tofu into bite size.
Sautée the Zenmai with oil for a few minutes, then add fried tofu and keep sautéing together for 
another minute.
Add water, dashi, soy sauce, sugar, sake and cook on medium heat till the juice is almost gone.
Add Shichimi and mix well.


