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			dashi 出汁

			what is dashi?

			Dashi is an umami-packed broth that is used liberally in Japanese cooking. It is the base of many recipes, such as Loaded Vegetable Miso Soup (this page), Oyako Don (chicken and egg rice bowl, this page), Mini Okonomiyaki (mini cabbage pancakes, this page), and Inarizushi (this page). Unlike a classic French stock, which is made with fresh ingredients, dashi is mostly made with dried pantry items, such as katsuobushi (dried and shaved bonito), kombu (dried kelp), niboshi (dried anchovy), and hoshi-shiitake (dried mushrooms). These dried ingredients are very flavorful, so you only need a small amount of each one and a short cooking time. Dashi has a subtle flavor on its own—kombu dashi almost tastes like the ocean without salt, whereas awase dashi has a mild afternote of roasted fish—but when you combine it with other ingredients, it enhances the dish and can completely transform it. I think of dashi almost like a primer for painting. You won’t see it, but it is a crucial material for an excellent outcome. Similarly, you may not taste the dashi in a dish the way you would taste a “stronger” flavor, but it’ll be integral to melding together the other flavors.

			There are many ways of making dashi. In this book, I mainly use awase dashi and kombu dashi. The ingredients needed to make them—kombu and bonito flakes—are easy to find in grocery stores across the US.

			Instant dashi is a convenient alternative to making dashi from scratch since it immediately dissolves in water. It’s widely used in Japanese households and is available at Asian or Japanese grocery stores and online. Many of my chef friends love it, especially when they need only small amounts of dashi. If you don’t have time to make dashi, you can substitute with instant dashi—the dish will be just as delicious. The one exception is my Kitsune Udon (udon in broth with fried tofu, this page), for which I strongly recommend making dashi from scratch. Most instant dashi contains salt, so make sure to taste it first and adjust the seasoning as needed. There are many kinds of instant dashi, including vegan kombu dashi. Follow the package directions, as each one is a bit different.

		

		
			how to make dashi at home

			
				Kombu Dashi 昆布だし

				Kombu dashi is a great vegan option, as it is only made with water and kombu. You can use it throughout the book whenever a recipe calls for dashi. Its subtle flavor pairs well with everything.

				Makes 4 cups

				2 (4-inch-square) pieces kombu

				1. Using a damp paper towel, gently wipe the kombu. You’re just looking to remove any dust or dirt, so there’s no need to scrub it clean. If you see a bit of white powder, don’t wipe it off.

				2. There are two methods for making kombu dashi:

				Cold-brew method: Pour 4 cups water into a large bowl or jar. Add the kombu. Refrigerate for at least 3 hours and up to overnight (10 to 15 hours). You don’t want to steep the kombu for too long, otherwise the dashi might take on a fishy smell and become a bit slimy.

				Stovetop method: In a medium pot, combine the kombu and 4 cups water. Soak for at least 30 minutes and up to 1 hour. Set the pot over medium-low heat and heat the mixture for 10 minutes, but do not let it boil. Remove the pot from the heat right before the water begins to boil. If you boil the kombu the dashi might take on a fishy smell and become a bit slimy. Remove the kombu and discard. If you’re not using the dashi right away, let it cool to room temperature.

				3. Kombu dashi will keep in an airtight container in the refrigerator for up to 3 days, or frozen in an ice cube tray and stored in a resealable plastic bag for up to 3 months.
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				Awase Dashi 合わせだし

				I use awase dashi the most in my cooking. Awase means “combined” in Japanese, so this dashi is made from kombu dashi combined with bonito flakes for an added layer of umami and a smoky aftertaste. I recommend using this dashi for miso soups (this page and this page), Inarizushi (this page), and Oyako Don (chicken and egg rice bowl, this page), where you’ll taste the difference in flavor the most.

				Makes 4 cups

				4 cups Kombu Dashi (opposite)

				1½ cups (12g) bonito flakes

				1. In a medium pot, bring the kombu dashi to a simmer over medium heat. Turn off the heat and add the bonito flakes to the pot. Turn the heat on low and cook for 3 minutes. Do not stir. Remove the pot from the heat.

				2. Line a fine-mesh sieve with a paper towel, cheesecloth, or clean kitchen towel and set it over a large bowl. Strain the dashi and discard the bonito flakes. Don’t worry if there are some flakes in the dashi; they are perfectly edible.

				3. Awase dashi will keep in an airtight container in the refrigerator for up to 3 days, or frozen in an ice cube tray and stored in a resealable plastic bag for up to 3 months.

				tip |  I like to put the bonito flakes in individual tea bags. Just remove the tea bag, squeeze the excess liquid into the pot, and discard the bag.

			

		

		Loaded Vegetable Miso Soup

		具沢山のお味噌汁
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		On a cold winter day, many years ago, I was in the vegetable section of a grocery store, craving miso soup. Traditional miso soup is made with very few ingredients (dashi, miso paste, scallions, wakame seaweed, and maybe tofu) and is served as a side dish to complete a meal. I wanted something heartier and filling to warm me up on a winter eve. I decided to add more vegetables to the soup: kabocha and carrot for their sweetness, kale for its bite and texture. The color of lacinato kale reminded me a bit of seaweed, but the sturdy greens provided more heft to the soup. Incredibly nourishing and satisfying, this soup is my “eat-your-vegetables soup” because of how colorful and varied it is. If you can’t find kabocha, use an equal amount of sweet potato. Both are velvety and sweet and balance out the saltiness of the miso.

		Serves 4 as a side or 2 as a main

		¾ pound kabocha squash (about ¼ kabocha)

		1 turnip, peeled (about 5 ounces)

		4 cups awase or kombu dashi, instant or homemade (see this page)

		1 carrot, cut into ¼-inch rounds (about 1 cup)

		½ white or yellow onion, thinly sliced (about 1 cup)

		2 ounces shiitake or oyster mushrooms, halved and sliced or torn into ½-inch pieces (about 2 cups)

		3 lacinato kale leaves, stemmed and leaves torn into bite-size pieces (about 2 cups)

		3 tablespoons miso, plus more to taste

		
				
				Halve the kabocha quarter through the stem into two wedges. Cut each wedge crosswise into ¼-inch-thick slices. You don’t need to peel the kabocha; just remove any gnarly bumps with a sharp knife. Cut the turnip into quarters through the stem, then cut each quarter crosswise into ¼-inch-thick slices.

			

				
				In a large pot, combine the kabocha, turnip, dashi, carrot, onion, and mushrooms. Bring to a boil over high heat. Reduce the heat to medium and simmer until the vegetables are tender, 4 to 6 minutes. Add the kale and cover the pot. Cook, covered, until the kale is wilted, 1 to 2 minutes. Remove the pot from the heat.

			

				
				Place the miso in a small bowl. Ladle some hot dashi into the bowl and stir to completely dissolve the miso. Pour the dissolved miso into the pot. Stir to combine, then taste the soup and add more water or miso, as desired.

			

				
				Serve immediately. The soup will keep in an airtight container in the refrigerator for up to overnight. To reheat, gently warm the soup in a pot over low heat, being careful not to boil the miso.

			

		

		tip | You will only use about a quarter of a kabocha squash for this recipe. To store leftover kabocha, scrape out all the seeds, tightly wrap the squash in plastic, and refrigerate for up to 1 week.

		Dango Miso Soup

		お団子入り味噌汁
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		Dango is a rice flour dumpling that is similar in appearance and texture to mochi. However, mochi is made from cooked mochi rice grains that are pounded into a sticky rice cake, whereas dango is made from sweet rice flour. There are two kinds of sweet rice flours, shiratamako and mochiko. In Japan, we use shiratamako to make dango because it yields a silky texture, but it can be hard to find in the US. You can make dango with mochiko, which is more available. Though the texture will be a bit different, the flavor will be just as delicious.

		I loved this soup as a child—probably because the dumplings reminded me of dessert. (You will often find dango in Japanese sweets.) I remember helping my mother make dango: She would tear off small pieces for me to shape into balls, and it was almost like playing with Play-Doh.

		Serves 4

		Dango

		1⅓ cups (164g) shiratamako or 1⅓ cups (200g) mochiko

		Pinch of kosher salt

		Miso soup

		4 cups awase or kombu dashi, instant or homemade (see this page)

		1 medium carrot, cut into ¼-inch pieces (about ⅔ cup)

		¼ white or yellow onion, thinly sliced (about ½ cup)

		1 small Japanese sweet potato or 1 large Yukon Gold potato, peeled and cut into ⅛-inch half-moons (about 1 cup)

		3 tablespoons miso, plus more to taste

		
				
				Make the dango: In a medium bowl, combine the shiratamako and salt. While mixing with chopsticks or a fork, gradually add ⅔ cup water, 1 tablespoon at a time, until the dough starts to come together in large crumbles, almost like feta cheese. Add more water, a sprinkle at a time, and bring the dough together with your hands. Knead the dough until it forms a smooth ball.

			

				
				Roll the dough into 1-inch balls (scant 1 tablespoon) and gently press to slightly flatten. The dango should be about 1¼ inches in diameter and ½ inch thick. Use your finger to press the center to make a dent; this will help them cook evenly. You should have about 20 dango. Cover with a damp paper towel and set aside.

			

				
				Make the miso soup: In a medium pot, combine the dashi, carrot, onion, and sweet potato. Bring to a boil over high heat. Reduce the heat to medium and simmer until the vegetables are tender, 3 to 5 minutes.

			

				
				Add the dango and cook until they float to the surface and are a bit translucent, about 3 minutes. Remove the pot from the heat.

			

				
				Place the miso in a small bowl. Ladle some dashi into the bowl and stir to completely dissolve the miso. Add the dissolved miso to the pot and stir to combine. Taste the soup and add more water or miso, as desired.

			

				
				Serve immediately. The soup will keep in an airtight container in the refrigerator for up to overnight. To reheat, warm the soup in a pot over low heat, being careful not to boil the miso.

			

		

		tip | When you make the dango, add the water gradually and adjust the amount of water as needed. It should feel like Play-Doh. My mom would describe the texture as being “soft as an earlobe.”

		Soy Sauce-Simmered Kabocha

		かぼちゃの煮物
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		I’m so glad that kabocha is more widely available in American grocery stores, because in my opinion, it’s the best variety of squash. It’s sweet and less watery compared to other squashes or pumpkins. I love the dense, velvety texture of its flesh, and although the skin looks tough, it’s entirely edible. The simmering technique in this recipe, called nimono in Japanese, is similar to gentle braising. If you boil the kabocha, it’ll disintegrate around the edges, so I like to use a parchment cartouche to help maintain the shape of the kabocha and enhance its natural sweetness. You can use any leftover raw kabocha to make Loaded Vegetable Miso Soup (this page) or Curried Kabocha Croquettes (this page).

		Serves 4

		1½ pounds kabocha (about ½ kabocha)

		1 tablespoon sugar

		1 tablespoon soy sauce

		¼ teaspoon kosher salt

		
				
				Remove the seeds from the kabocha half. Cut the squash into quarters through the stem, then cut each quarter in half crosswise. If there are any gnarly bumps on the skin, remove them with a sharp knife.

			

				
				Prepare a cartouche (see this page) the size of a deep medium skillet or shallow pot. In the skillet, combine the kabocha and 1½ cups water. Bring to a simmer over medium heat, using a spoon or mesh skimmer to skim off any impurities that rise to the surface. Add the sugar and simmer, stirring, until dissolved, about 2 minutes. Add the soy sauce and salt and stir to combine. Reduce the heat to medium-low, place the parchment cartouche on top, and cook until the liquid is almost entirely absorbed and the kabocha is soft enough to be pierced with a toothpick or fork, about 15 minutes.

			

				
				Serve warm. The kabocha and braising liquid will keep in an airtight container in the refrigerator for up to 3 days.

			

		

		Roasted Cauliflower Goma-ae

		カリフラワーの胡麻和え
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		This sesame-dressed vegetable side dish, called goma-ae, is traditionally made with blanched spinach, but you can use almost any vegetable, such as green beans or broccoli. For my version, I roasted cauliflower in the oven until crispy and starting to caramelize. I love how those concentrated flavors complement the sweet-salty sesame seed dressing. To grind the sesame seeds, I use a Japanese mortar and pestle called suribachi and surikogi, designed especially for this task. The ceramic bowl has shallow grooves that create a rough surface, perfect for catching and grinding the sesame seeds.

		Serves 4

		3 tablespoons toasted white sesame seeds, coarsely ground (see Tip)

		2 tablespoons soy sauce

		1 tablespoon sugar

		1 medium head cauliflower, cut into florets (about 2 pounds)

		2 tablespoons toasted sesame oil

		
				
				Preheat the oven to 425ºF. Line a sheet pan with parchment paper.

			

				
				In a small bowl, combine the ground sesame seeds, soy sauce, and sugar. Set aside while the cauliflower roasts, but stir from time to time to dissolve the sugar.

			

				
				In a large bowl, toss the cauliflower with the sesame oil to evenly coat. Spread the cauliflower on the prepared pan. Roast until tender and golden brown at the edges, 20 to 25 minutes.

			

				
				Transfer the cauliflower to a large bowl and add the sesame dressing, tossing to evenly coat. Serve immediately.

			

		

		tip | Here is how to grind sesame seeds: Place the sesame seeds into a suribachi. Using a surikogi, grind the sesame seeds until coarsely ground, leaving some seeds whole. The sesame seeds will release some oil and a nutty aroma. (Alternatively, put the sesame seeds in a resealable plastic bag and crush with a rolling pin, or pulse in a spice grinder until coarsely ground. You can also use a regular mortar and pestle, but it will take longer to grind the sesame seeds.)

		Fried Eggplant with Miso Sauce

		揚げなすの味噌だれ
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		I think my love of eggplant started with this recipe. Whenever I visited my parents and my mom asked me what I wanted to eat for dinner, I would request fried eggplant with miso. The miso sauce is salty and sweet, and pairs perfectly with the silky fried eggplant. It’s also a no-cook sauce—you just stir together the ingredients to dissolve the sugar—so the only real cooking is shallow-frying the eggplant. This dish is particularly delicious and satisfying in the summertime when eggplant is in season.

		Serves 4

		4 Japanese or Chinese eggplant

		1 teaspoon kosher salt

		2 tablespoons soy sauce

		1 teaspoon rice vinegar

		1 teaspoon toasted sesame oil

		1 teaspoon miso

		1½ tablespoons sugar

		2 tablespoons toasted white sesame seeds, coarsely ground (see Tip, this page)

		Neutral oil, such as canola or grapeseed, for shallow-frying

		Freshly cooked rice (see this page), for serving

		
				
				Quarter the eggplant lengthwise, then cut crosswise into 2-inch lengths. Put the eggplant in a medium bowl and sprinkle with the salt. Toss to evenly coat. Set aside for 10 minutes.

			

				
				In a small bowl, combine the soy sauce, rice vinegar, sesame oil, miso, and sugar. Mix well until the miso and sugar are completely dissolved. Stir in the sesame seeds. Set aside.

			

				
				Pour about 1 inch of oil into a medium skillet. Heat the oil over medium heat until hot. Dip a wooden chopstick into the oil; if bubbles immediately form, the oil is hot enough. Using paper towels or a cloth, wipe excess moisture from the eggplant (this will prevent the oil from splattering too much). Line a sheet pan with paper towels, then set a wire rack on top.

			

				
				Working in batches, fry the eggplant, flipping halfway through, until golden, 2 to 3 minutes per side. Transfer the eggplant to the wire rack to drain.

			

				
				Serve the eggplant with the miso sauce for dipping and use the rice for catching the eggplant and sauce. I like to alternate bites of eggplant dipped in sauce and rice.

			

		

		tips | Like a sponge, eggplant can absorb a lot of oil. If you first sprinkle the eggplant with salt, you can extract some of the moisture and change the structure of the flesh, so it will take in less oil.

		
				
				I like using Japanese or Chinese eggplant because their skins are more tender than Italian eggplant—and they’re smaller, too.

			

		

		Carrot Top Tempura

		人参の葉っぱのてんぷら
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		Mottainai is a Japanese term that describes the feeling of not wanting to waste anything, such as food, objects, or time. Whenever I’m about to throw out the tops of vegetables, I feel mottainai. As a result, I try to always find a use for the leafy greens that are often trimmed from vegetables like carrots, radishes, beets, and turnips. Carrot tops have an herb-y flavor that I like, and naturally they pair nicely with the carrots themselves. You could also make this tempura with just carrot tops and onions if you’re using the carrots for another recipe. The greens have a similar texture to parsley and get very crisp when fried. You could serve this dish as part of a vegetarian meal with the Cucumber and Fennel Sunomono (this page), Dango Miso Soup (this page), and a bowl of rice.

		Serves 4

		Filling

		4 carrots (about 6 ounces) with their tops

		1 small yellow onion, thinly sliced (about 1½ cups)

		Batter

		3 tablespoons all-purpose flour

		3 tablespoons potato starch or cornstarch

		½ teaspoon kosher salt

		1 large egg

		6 tablespoons ice water (see Tip)

		To finish

		Neutral oil, such as canola or grapeseed, for shallow-frying

		Flaky sea salt, such as Maldon, for sprinkling

		
				
				Make the filling: Separate the carrots from the leafy tops. Pick the leaves from the carrot tops, discarding any thick stems. You should have about 1 cup carrot tops. Wash the carrot tops (if they are very gritty, wash them the way you would salad greens: Soak for a few minutes and allow the dirt or grit to sink to the bottom, then lift up the greens with your hand and dry in a salad spinner or with a towel).

			

				
				Using a vegetable peeler, peel the carrots and discard just the top layer (skin). Continue peeling the carrots, rotating as you peel, to make ribbons.

			

				
				In a medium bowl, toss the carrot tops, carrot ribbons, and onion to combine and set aside in the refrigerator.

			

				
				Make the batter: Sift the flour and potato starch into a small bowl. Stir in the kosher salt and set aside in the refrigerator. In another small bowl, mix the egg and ice water. Set aside in the refrigerator.

			

				
				Sprinkle 2 tablespoons of the flour mixture over the vegetables. Using chopsticks or a fork, gently toss to evenly coat. Pour the egg mixture and the remaining flour mixture over the vegetables. Toss to coat with the batter, being careful not to overmix.

			

				
				To finish: Line a sheet pan with paper towels and top with a wire rack. Pour about 1 inch of oil into a large deep pot or a Dutch oven. Heat the oil over medium-high heat until it registers 350ºF on a deep-fry thermometer.

			

				
				Working in batches, use a large spoon to scoop out about ½ cup of the vegetable mixture and gently drop it into the oil. Use a second spoon or chopsticks to push the mixture into the oil. Cook until golden, 2 to 4 minutes. Flip and cook on the other side until golden brown, 2 to 4 minutes more. Transfer the tempura to the wire rack and immediately sprinkle with the sea salt. Repeat with the remaining batter.

			

				Serve hot or at room temperature.

		

		tips | To prevent too much gluten from developing, make sure the ingredients are cold and don’t overmix when making the batter.

		
				
				To make ice water, fill a measuring cup with ice and add cold water. Scoop out tablespoons of ice water as needed. (Be careful not to add pieces of ice to the batter.)

			

				
				If your carrots don’t have tops, you can replace them with 1 cup tender herbs or alliums, such as parsley, dill, basil, chives, and scallions. Pick the leaves from the herbs or coarsely chop the chives and scallions. You can mix and match the herbs depending on what you already have in your fridge.

			

		

		Curried Kabocha Croquettes

		かぼちゃのコロッケ
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		Japanese croquettes, known as korokke, are usually made with mashed potatoes and ground beef. They’re very common in Japan—you can even find prepared ones at the butcher. For a vegetarian option, I love using kabocha. It has a smooth, velvety texture that makes for a creamy filling that contrasts beautifully with the crisp shell. I was inspired by a friend’s curried kabocha soup and added curry powder for some lingering spice. Since the filling is already cooked, you only need to shallow-fry them for just a few minutes to brown the panko.

		I know making croquettes from scratch is a labor of love, but I think they’re absolutely worth the effort. Leftover croquettes can be eaten at room temperature in a bento (my personal favorite) or reheated in the oven until warm.

		Makes about 16 croquettes (serves 4)

		⅓ kabocha, peeled and cut into 1-inch pieces (about 3 cups; 14 ounces)

		1 tablespoon unsalted butter

		1 cup finely chopped yellow onion (about ½ onion)

		Kosher salt

		1¼ teaspoons curry powder

		1 large egg

		3 tablespoons all-purpose flour

		1½ cups panko bread crumbs

		2 tablespoons black sesame seeds (optional)

		Neutral oil, such as canola or grapeseed, for shallow-frying

		
				
				Cook the kabocha squash using one of the methods below until it can be easily pierced with a toothpick or fork:

				Simmer: Place the kabocha in a large pot. Add enough water to just cover the kabocha. Bring to a simmer and cook until soft, 10 to 15 minutes.

				Steam: Fill a large pot with 2 inches of water and fit with a steamer basket. Add the kabocha to the basket, cover the pot with a lid, and bring to a boil. Steam, covered, until the kabocha is soft, 10 to 15 minutes.

				Microwave: In a microwave-safe bowl, combine the kabocha and 1 tablespoon of water. Cover with plastic wrap, making sure to leave one edge uncovered by about 1 inch, so the steam can escape. Microwave until the kabocha is soft, 5 to 10 minutes. (The cooking time will depend on your microwave.) Remove the plastic wrap, being careful not to burn your fingers with the hot steam.

				

				
				Using a slotted spoon, transfer the kabocha to a large bowl and mash with a potato masher or a fork. Set aside.

			

				
				In a medium skillet, melt the butter over medium-low heat. Add the onion and season with ¼ teaspoon salt. Cook, stirring, until soft and translucent, about 8 minutes. Add the curry powder and cook, stirring, for 2 minutes.

			

				
				Transfer the cooked onion to the bowl with the kabocha. Add 1 teaspoon salt and stir well to combine.

			

				
				Using your hands, shape the kabocha mixture into balls the size of golf balls (about 2 tablespoons each). If the kabocha mixture sticks to your hands, wet your hands. You should have about 16 balls. Set aside.

			

				
				In a medium bowl, whisk the egg with 2 tablespoons water. (Make sure there are no visible egg white streaks.) Add the flour and whisk to combine. Set aside.

			

				
				Place the panko and sesame seeds (if using) in a shallow dish. Stir to combine.

			

				
				Working one at a time, dip the kabocha balls into the egg mixture, allowing any excess to drain. Roll the balls in the panko mixture to evenly coat and put them on a large plate.

			

				
				Pour about 1 inch of oil into a cast-iron skillet or medium skillet. Heat the oil over medium-high heat until hot. To check the temperature of the oil, add a few crumbs of panko. They should immediately sizzle. You can also dip a wooden chopstick into the oil and see if bubbles form around the chopstick.

			

				
				Line a large plate with paper towels. Working in batches, cook the croquettes, turning several times, until golden brown all over, about 6 minutes. Transfer the croquettes to the paper towels to drain.

			

				Serve hot or at room temperature. The croquettes will keep in an airtight container in the refrigerator for up to 3 days.

		

		Broccoli and Bean Salad

		ブロッコリーといんげんのサラダ
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		This hearty salad is a substantial, filling vegetable side that can be dressed several hours in advance since the sturdy broccoli and green beans won’t wilt. If anything, they will absorb more of the dressing over time. Just make sure to toss again before serving. For this salad dressing, I like using whole-grain mustard, as it gives a nice pop. I’ve also incorporated staple Japanese ingredients—soy sauce, rice vinegar, and sesame oil—to provide extra depth of flavor. The dressing pairs well with other vegetables, such as shredded cabbage, blanched cauliflower, and sugar snap peas. Try to find green beans that haven’t been pretrimmed. I prefer to cook the beans whole, so that they don’t absorb too much water and retain their crisp bite.

		Serves 4

		Dressing

		3 tablespoons toasted sesame oil

		1 tablespoon whole-grain mustard

		1 tablespoon soy sauce

		1 tablespoon rice vinegar

		½ teaspoon kosher salt

		1 garlic clove, finely grated

		Salad

		Kosher salt

		1 head broccoli (about 9 ounces), cut into florets and stem sliced ⅛ inch thick

		6 ounces green beans

		1 (15-ounce) can chickpeas or cannellini beans, drained and rinsed

		
				
				Make the dressing: In a small bowl, combine the sesame oil, mustard, soy sauce, rice vinegar, salt, and garlic. Using a fork or small whisk, mix until well combined. The dressing will keep in an airtight container in the refrigerator for up to 2 days.

			

				
				Make the salad: Bring a large pot of salted water to a boil. Add the broccoli and cook for 2 minutes. Using a slotted spoon, transfer the broccoli to a medium bowl.

			

				
				Add the green beans to the boiling water and cook for 2 minutes. Drain the green beans and rinse under cold water. Pat dry. Using a sharp knife, trim and discard the ends of the green beans, then cut the beans on a diagonal into 2-inch pieces. Add to the bowl with the broccoli. Add the chickpeas and toss to combine.

			

				
				Drizzle the dressing over the vegetables and beans and stir to combine. The salad will keep in an airtight container in the refrigerator for up to 5 hours.

			

		

		Potato Salad

		ポテトサラダ
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		Japanese potato salad often features fruit, such as apples or canned mandarins, and is a little creamier and less vinegary than American potato salad. The luscious texture comes from Kewpie mayo, a Japanese brand of mayonnaise that has become more popular in the US and is increasingly available at grocery stores around the country. (It’s also available online.) Unlike regular American mayonnaise, Kewpie is made with only egg yolks, so it has a richer, eggy flavor. Some recipes for Japanese potato salad call for sugar, but I like adding apple and find it lends the right amount of sweetness. If you don’t like fruit in your salads, you can skip it.

		Serves 4

		2 russet potatoes (about 1 pound), peeled and cut into 2-inch pieces

		Kosher salt

		1 Persian (mini) cucumber, cut into ⅛-inch slices (about 1 cup)

		½ sweet or white onion, thinly sliced (about 1½ cups)

		½ Fuji apple, halved, cored, and thinly sliced (about 1 cup)

		5 tablespoons Kewpie mayonnaise

		2 teaspoons rice vinegar or apple cider vinegar

		Freshly ground black pepper

		
				
				Fill a large pot with water and add the potatoes and 1 teaspoon salt. Bring to a boil over high heat. Reduce the heat to medium and cook until the potatoes can be easily pierced with a toothpick or fork, 10 to 15 minutes. Drain the potatoes, return them to the pot, and set the pot over medium heat. Cook, stirring, until the potatoes are dry, about 1 minute.

			

				
				Roughly mash the potatoes with a fork, potato masher, or rice paddle. Almost half of the potatoes should be mashed, leaving the rest in whole pieces. Transfer to a large bowl and set aside.

			

				
				In a medium bowl, combine the cucumber and onion and sprinkle with ½ teaspoon salt. Set aside for 5 minutes. Using your hands, squeeze as much liquid as possible out of the vegetables, then add them to the potatoes.

			

				
				Add the apple, mayonnaise, and rice vinegar to the bowl. Season with salt and pepper. Stir well to

			

		

		
		Cucumber and Fennel Sunomono

		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

		

		
		Cabbage Salad with Lemon-Miso Dressing

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

		

		
		Green Salad with Umeboshi Dressing
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