
		
			Also by Sonoko Sakai

			The Poetical Pursuit of Food: Japanese Recipes for American Cooks

			Rice Craft

			Japanese Home Cooking: Simple Meals, Authentic Flavors

			Mai and the Missing Melon

		

	
		
			Wafu Flavors

			My pantry is filled with all the familiar seasonings and condiments that you probably have in yours: salt, pepper, olive oil, honey, mustard, vinegar, and ketchup. What makes my kitchen distinctive are the jars full of dried seaweeds, shiitake mushrooms, and bonito flakes; the fermented seasonings, like sake, mirin, and miso; and the garnishes—yakumi and furikake—that can transform all kinds of foods, not just those from Japan, into delicious wafu dishes. This is what Japanese cooks have been doing for centuries—adapting, substituting, and melding to create something new and delicious.

			In this chapter, I provide you with a few foundational recipes, so you can see how these wafu flavor agents are used in traditional Japanese dishes before you incorporate them into your own cooking. You might prepare a big batch of Kombu and Bonito Dashi (this page) at the start of the week, to make traditional miso soup for breakfast and then Mushroom Dashi Risotto (this page) or Grilled Seafood with Shiso Salsa Verde (this page) later in the week. Miso is just as versatile. Use it to make Miso-Honey Butter (this page) to spread on your morning toast, and then as a flavor enhancer in your Pan-Roasted Baby Beets, Carrots, Turnips, and Orange with Lemon-Miso Yogurt (this page), or in Miso Apple Pie (this page) for a hint of caramel.

			These pantry essentials can crisscross from one plate to another—from Japan to the United States or Peru and back—without flinching. That’s the way people want to eat these days. I certainly do. When your friends and family ask why your pasta sauce tastes so good, you can tell them it’s because you wafu-ed it!

			As I mature as a cook and grow older, I have come to appreciate the wafu way of “less is more” when seasoning foods. This doesn’t mean bland or tasteless. It’s the absolute opposite. Seasonings are used prudently so you taste and appreciate the natural and seasonal flavors of food. This is the underlying principle of wafu cooking. Any condiment, wafu or otherwise, can enhance or do just the opposite—overwhelm. They should complement an ingredient and be in harmony. Always taste first, before you reach for flavor agents to add. Then, fine-tune to find your own wafu balance.
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			Yakumi and Furikake

			In traditional Japanese cooking, garnishes are used to enhance the presentation of a dish—to add color, aroma, taste, texture, and form but without overwhelming. Some garnishes, like cherry blossoms, bring the season to a dish. There are essentially two forms of garnishes: raw and fresh garnishes called yakumi, that are used on most everything—from sashimi, soups, rice, noodles, salads, and grilled vegetables to meat and fish, pickles, and hot pots—to enhance the dish and clear the palate; and fuikake, which is a dry or wet condiment that’s sprinkled on food (not only rice but also salads, vegetables, and meats) to accent the dish before serving.
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			Think of sashimi. Soy sauce alone will not do. You must also have yakumi, such as a dab of spicy wasabi or grated ginger, or green shiso leaf to clear the palate. Thinly sliced daikon radish is commonly served as a bed for sashimi. It helps to keep the fish fresh by absorbing any excess moisture. Or consider onigiri. Rice alone would be plain. Scatter furikake—the name comes from the Japanese “furi kakeru,” meaning “to sprinkle over”—such as gomashio (toasted sesame seeds and salt), for a good crunch and nutty aroma, or bonito flakes for an oceanic flavor.

			In some cases, furikake and yakumi perform medicinal functions—wasabai, for instance, is an antiseptic that can kill any harmful bacteria in raw fish, while shichimi pepper can improve blood circulation. In fact, furikake was first invented for medicinal use, by an early-twentieth-century Japanese pharmacist named Suekichi Yoshimaru. Originally a mixture of ground dried sardines, sesame and poppy seeds, and seaweed—all ingredients rich in minerals and nutrients—Japanese rice lovers welcomed it as a health supplement to eat with rice. Your grocery store may carry only one particular brand or blend, but there are tons of commercial furikakes available that come in a variety of flavors and textures that range from sweet to salty, spicy, wet, and crunchy. I prefer furikakes that are made with natural ingredients.
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			Furikake are easy and fun to make at home. Start with Surigoma (Ground Toasted Sesame Seeds) (this page), a basic furikake that can be used as a base for more complex versions. My first lesson as a young cook was making surigoma with a suribachi and surigoki, a mortar and pestle. My grandmother asked me to turn the pestle until the freshly toasted sesame seeds released their fragrant oils as they were crushed. I can still smell the nutty aroma of the ground seeds. She taught me about natural ingredients—how they contribute to freshness, flavors, texture, and colors. I recommend you give it a try.

			In addition to wasabi, ginger, daikon, and shiso, other common yakumi include edible flowers and citrus fruits. Yakumi are used whole or cut into small pieces; root vegetables are grated, and fruit peels are cut into slivers or coins, rather than zested.

			You might have difficulty finding some wafu garnishes in your local market. That was my experience for a long time, although now farmers grow many of my favorite yakumi, such as daikon radish, yuzu, shiso, chives, scallions, young ginger, wasabi, and myoga. Before they were widely available, I grew them myself. I still do. I have also learned to substitute and adapt the ingredients that I cannot find and often discover an even more exciting ingredient, like Meyer lemons or Mexican limes or oro blanco in place of yuzu, or dill, parsley, and basil instead of mitsuba and shiso.

			Daikon Oroshi

			Fresh Daikon Radish Sauce

			Makes about ½ cup (114 grams) grated daikon radish

			Daikon oroshi is a fresh, versatile sauce, made with only one ingredient: daikon radish. It is slightly spicy. If you can’t find daikon, you can use other varieties of radishes, like purple and red radishes, which are milder in flavor and smaller in size but just as effective as yakumi. I highly recommend that you invest in a Japanese grater—an oroshiki—which can be found in Japanese markets and online. They are great for grating daikon as well as ginger and wasabi. They have compartments that collect the juices and are much more effective than a microplane or four-sided grater. Use the daikon oroshi as a garnish with fresh, grilled, and deep-fried dishes.

			

			8 ounces (230 grams) daikon radish, peeled

			Grate the daikon by moving it against the grater in a circular motion. The grated daikon will be juicy. Drain the juice and lightly press to remove excess moisture. (Don’t throw away the juice; it’s spicy but high in vitamin C.) Serve the grated daikon with grilled and deep-fried dishes like Cedar Plank Salmon with Shio Koji Marinade (this page), Crispy Tofu with Dipping Sauce (this page), or Pork and Cabbage Hot Pot (this page).

			Kitchen Note When grated and left standing, daikon emits a sulfurous smell common to cabbage and mustard families. To minimize this unpleasant smell, grate the daikon just before serving and use it right away.
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			Surigoma

			Ground Toasted Sesame Seeds
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			Makes 1 cup (140 grams)

			This is a basic sesame furikake with many uses. I urge you to use a suribachi and surigoki—a versatile Japanese mortar and pestle. The suribachi has a textured interior that makes grinding easy. You can use a coffee or spice grinder, but the manual mortar and pestle is much gentler on the seeds. Unlike in an electric grinder, they will grind without overheating.

			

			1 cup (140 grams) white sesame seeds

			Heat a dry, medium skillet over medium-low heat. Add the sesame seeds, stirring constantly, until they become fragrant and lightly toasted (but not burned). Transfer the seeds to a mortar placed on a nonslip surface. Hold the pestle straight with one hand and the mortar with the other and grind the seeds clockwise.

			Light Grind (5 minutes)

			The seeds will be slippery and smooth in the beginning but will begin to break and turn coarse within about 5 minutes. This grind is great for salad toppings and using on noodles and rice, and for making gomashio (see Variation).

			Medium Grind (10 minutes)

			Continue grinding the sesame seeds until they start to get oily and pasty and stick to the grooves of the mortar. This texture is suitable as a mochi topping when combined with sugar.

			Heavy Grind (15 minutes)

			The sesame seeds will be finer and smoother with time, becoming a thick paste with some sesame seeds still in pieces throughout. You can add a tablespoon of light sesame oil to make the paste creamier and turn it into nerigoma (Japanese-style tahini). This can be used as a base for a sesame dressing.

			Variation Mix 1 cup of toasted light-grind sesame seeds with a couple teaspoons of sea salt to turn surigoma into gomashio furikake.

			Grapefruit Furikake

			Makes 4 cups (250 grams)

			Toasted black and white sesame seeds are the primary ingredients here, but it is the grapefruit peel and sansho pepper that brighten the flavors. Kale brings in the greens and eye appeal, kelp the oceanic flavors. You can use other dehydrated fruits like tangerines, lemons, or limes, or vegetables like tomatoes, carrots, beets, or radishes, if you prefer. The flavor profile will change according to what you add to the mix. Add ingredients in small increments and taste as you go.

			Below, I give a variation that is made with dehydrated cherry tomatoes. My kitchen assistant Cassie eagerly climbed the tree to pick the fruit and helped me develop the furikake recipes. The cherry tomato one won first place in the Good Food Awards 2023 category, and this grapefruit version was a finalist.

			I use this furikake on toast, noodles, salads, grilled vegetables, focaccia, meat, and seafood. If you can’t find Alaskan kelp, use nori or wakame seaweed.

			

			1 cup (140 grams) white sesame seeds

			½ cup (70 grams) black sesame seeds

			¼ cup dehydrated grapefruit peels (see Kitchen Note)

			½ cup dehydrated kale, crumbled (see Kitchen Note)

			¼ cup dried Alaskan kelp (or nori or wakame seaweed), crumbled

			1½ tablespoons sea salt, or more to taste

			1 tablespoon cane sugar, or more to taste

			1 teaspoon sansho pepper, or more to taste

			In a frying pan, toast the white sesame seeds over medium-low heat, stirring constantly, until they turn slightly brown and fragrant. When a few seeds begin to pop, remove from the heat and transfer to a bowl. The whole process should take less than 4 or 5 minutes. Let the seeds cool while you repeat the process with the black sesame seeds. You won’t see any browning, so simply remove from the heat when the seeds turn fragrant, in 3 to 4 minutes. Bring to room temperature.

			Grind the dehydrated grapefruit peels in a food processor until they turn into a coarse powder. You want to leave some texture, so don’t overprocess. Measure out ¼ cup ground grapefruit peels and transfer it to the bowl of sesame seeds. Repeat with the dried kale and the kelp, measuring out ½ cup of kale and ¼ cup of kelp, and adding it to the bowl.

			Add 1 tablespoon of the salt, 2 teaspoons of the sugar, and ½ teaspoon of sansho pepper to the bowl and give the furikake a good stir. Taste. Then add more salt, sugar, and sansho pepper until you reach the desired flavor. Stored in an airtight container, this furikake keeps fresh for 6 months.

			Kitchen Note A dehydrator is a great tool to use for dehydrating fruits and vegetables. I got one from my son Sakae for Christmas. If you don’t have a dehydrator, an oven will do. To make dehydrated grapefruit peel, preheat the oven to 200°F (95°C). Line a baking sheet with parchment paper. Peel 2 cleaned and dried grapefruits. Scrape away as much of the pith as possible (the size of the peels does not matter). Spread the peels on the lined baking sheet in an even layer and bake in the oven for 3 hours or until they are dried and crumbly. For kale leaves, remove the stems from the leaves and bake them in the oven until they are dry and crumbly, about 40 minutes. For cherry tomatoes, halve them, spread them on a sheet tray, and bake for 5 hours or until they are crispy and completely dry.

			Variation Use ¼ cup dehydrated cherry tomatoes instead of grapefruit peels. Begin with 20 cherry tomatoes, halved and dehydrated (see Kitchen Note). Put the dehydrated tomatoes in a blender and coarsely grind. The flakes should be about the size of sesame seeds or finer. Combine with the other furikake ingredients, in place of the grapefruit, and proceed as directed.
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			Yuzu Kosho

			Spicy Yuzu Paste

			Makes about ⅔ cup (157 ml)

			When the yuzu season arrives in late fall to early winter, I start making yuzu kosho, a spicy, salty, aromatic condiment made from yuzu peel, chilies, and salt. It’s a pungent flavor enhancer that brightens almost any dish—udon noodles, ramen, sashimi, gyoza, grilled foods, salad dressings, hot pots, and even on fresh pineapple! This year, my son, Sakae, and his wife, Binah, helped me peel the yuzu and mince the chilies. I owe them a lot of yuzu kosho. Because yuzu can be difficult to find in the U.S., other types of citrus, such as lemon, lime, or sudachi, can be substituted. Be careful when handling chilies. Wear rubber gloves and goggles if you have sensitive eyes.

			

			About ¾ cup (2½ ounces/70 grams) peeled and minced yuzu (or other citrus; see headnote), from about 3 dozen yuzu

			About ¾ cup (2½ ounces/70 grams) finely chopped fresh green chilies (such as Thai, Calabria, jalapeño), stems and seeds removed

			1¾ tablespoons sea salt (Adjust salt level to taste. I use 15–20% of the metric weight of the minced yuzu and chilies.)

			½ cup (120 ml) yuzu juice (or other citrus juice)

			In a medium bowl, combine the peeled and minced yuzu, chilies, and salt. Let stand for 30 minutes. Transfer to a food processor or high-speed blender, add the yuzu juice, and process until pureed with a little texture left. Transfer to a sterilized small jar, cover, and refrigerate for 3 days before using. The yuzu kosho will keep for up to a year in the refrigerator.
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			Dashi

			At the heart of wafu cooking is the broth—dashi—which enhances the flavor deeply and heartily and brings harmony to your dishes by adding umami. Umami, which is now recognized as one of the five tastes, with sweet, sour, salty, and bitter, was discovered by Kikunae Ikeda, a Japanese chemist who, one evening while having dinner with his family, noticed that his soup was tastier than usual thanks to the addition of kombu (kelp). He studied the chemical composition of kombu and discovered that its savory flavor comes from the amino acid glutamate.

			Every cook interested in wafu cooking should learn how to make a good dashi. “Dashi” just means “broth” in Japanese, and literally translated means “to extract the essence” of ingredients.

			Traditional dashi is made with a variety of ingredients like kombu, bonito flakes, dried anchovies, and dried shiitake mushrooms. Use of these authentic dashis can give a non-Japanese dish a distinctive wafu complexity, whereas dashi made from meat bones and tomatoes, carrots, peas, garlic, onions, cabbage, and potatoes, and herbs and spices like garlic, nutmeg, saffron, thyme, oregano, sage, or basil, can give classic Japanese dishes a yofu—Western—flavor and dashi made from chicken carcass, bay leaf, scallions, star anise, peppercorns, and ginger can give them a chukafu—Chinese—flavor. I use dashi not only to make miso soups and rice dishes like risotto and paella, but also as kakushiaji, a secret flavor enhancer, in my salads and pickles. When using dashi in this way, you will discover that you don’t need to add a drizzle of oil to get a good flavor.

			Making dashi is fairly fast, about 15 minutes, but the resulting stock will set you up for a week of meals. You can make a single-ingredient dashi—with kombu, bonito flakes, shiitake mushrooms, or dried anchovies—or blend two or more ingredients together. When you combine one or more specific amino acids—glutamic acid from kombu, inosinic acid from bonito flakes, dried anchovies, meat bones, and shellfish, or guanylyl acid from shiitakes—their synergy creates an even deeper umami-rich dashi.

			To make dashi, the ingredients are gently infused into water (preferably filtered water), almost like making tea. When using seaweed or seafood, the goal is to achieve a pleasant oceanic flavor rather than something “fishy” or “slimy,” which can happen for a number of reasons: if you cut slits in your kombu (some kombu, such as rishiri, are naturally more slimy than the others because they contain water soluble dietary fibers); if you leave the kombu soaking for longer than twelve hours; if you boil the ingredients too harshly; or if you press the steeped kombu and bonito flakes when you are straining the dashi. While the neba neba (a term Japanese use when referring to slimy foods) of kombu is loaded with vitamin B and fiber, and considered medicinal and a distinct texture, it can be unpleasant in a dashi. Always strain the liquid through a sieve lined with a paper towel or cheesecloth. Attention to such details will help you make a fragrant, clean-tasting dashi.
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			Other styles of dashis, like bone broth, may be made from an array of bones and vegetables. I absolutely love bone-based dashis and always keep homemade meat bone dashi in stock; it can be used interchangeably or in combination with more traditional dashis in Japanese cooking. Many Americans associate ramen with tonkotsu-style dashi because that style landed in the United States first and became hugely popular. Tonkotsu dashi is made of mostly pork bones with tendons, joints, and collagen-rich parts like the femur, trotter, and leg. During the simmering process, which can take hours, the collagen breaks down into gelatin and creates a richer, thicker liquid that makes for a fat-laden, creamy soup. I use a pork bone dashi to make both ramen and Posole Japonesa (this page). It is hard to find femur bones in grocery stores in the U.S., so look for trotters and leg and neck bones, particularly in Asian and Latino markets. You can also use Chicken Dashi (this page) or Quick Chintan Dashi (this page) instead. Or use chicken and pork bones with kombu, bonito flakes, sardines, and shiitakes to make your own blend of wafu dashi.

			Kombu Dashi

			Cold Brew Method

			Makes 8 cups (about 2 liters)

			I always have cold brew kombu dashi on standby to use as the base for miso soup in the morning and to season my dishes. It has a subtly briny taste. When soaked in water, kombu reconstitutes itself and will double or triple in size. The spent kombu can be used in several ways. You can make a secondary dashi (see Kitchen Notes) or do as I do and slice it up and enjoy the chew or add to your salads and stir-fry. My husband makes an improvised pickle by placing spent kombu in rice vinegar with a little salt and sugar, and now my son, Sakae, does the same. I also compost spent kombu—my plants love it.

			

			8 cups (2 liters) water

			One 5 x 5 inch (12 x 12 cm) piece dried kombu (20 grams)

			Fill a pitcher with the water. Add the dried kombu and let it steep for at least 1 hour and up to overnight in the fridge but not more than 12 hours to avoid the dashi getting slimy, because the kombu is water soluble. Remove the kombu. The dashi is now ready to use. It can be stored in the fridge for up to 1 week or in the freezer for up to 3 months.

			Kitchen Notes

			If you have a digital scale, weigh the kombu in grams. You will get a more accurate reading because the width and length of kombu can vary. You can make a second round of dashi by adding 2 quarts (2 liters) water to the spent kombu and bring it to a boil over medium heat for 4 to 5 minutes. Drain. Compost the kombu or slice it into strips and add them to your pickle. See the pickles section (beginning on this page) for more ways to use kombu.

			For a stronger dashi, cook over low heat for 10 minutes before removing the kombu.
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			Kombu and Dried Anchovy Dashi

			This dashi is a strong, aromatic broth that works well in miso soup and noodle soups. Katakuchi iwashi (Japanese anchovies) and other silvery-skinned fish that have been cooked and then dried are called niboshi or iriko, and this dashi can be made simply by soaking the fish in water overnight. The number of dried anchovies depends on the size of the fish and how strong you want your dashi to be, so try making a batch or two, and adjust accordingly. Look for dried anchovies that are silvery and shiny rather than yellowish with an oily surface, which is a sign that the fish have oxidized. Once the package is opened, keep it in the refrigerator.

			

			Break off the heads and remove the bitter innards of 30 dried anchovies (2 ounces/50 grams) with your fingers. Place the fish in a bowl with the water at the same time as the kombu. Let stand in the fridge overnight. Strain and use the liquid as a light dashi. You can make a stronger dashi by cooking the liquid in a saucepan over medium heat before you remove the anchovies. Bring to a boil and lower the heat to maintain a simmer for 7 to 8 minutes. Skim off any foam. Strain the liquid through a sieve lined with a paper towel, cheesecloth, or unbleached flannel cotton.

			Kombu and Toasted Dried Anchovy Dashi

			If you would like a smokier version of the previous dashi, toast the anchovies in a medium frying pan over medium-low heat until lightly browned. Then follow the instructions for Kombu and Dried Anchovy Dashi (above).

			Kombu

			

			Kombu is a seaweed cultivated both wild and farmed in Japan, Korea, Australia, South Africa, Canada, and on both the Pacific and Atlantic coasts of the United States. Japanese kombu comes primarily from the coastlines of Hokkaido and the northeastern parts of Honshu Island, where the mineral-rich sea meets the ice that drifts from Siberia to Hokkaido, providing an ideal habitat for seaweed.

			Since ancient times, kombu has been a vital part of the diet of the indigenous Ainu people in Hokkaido, who harvested it as a source of salt. The word “kombu” is believed to come from the Ainu word “kompu,” which means “plants that grow on underwater rocks.” During the seventeenth century, Japanese commercial boats (kitamae-bune) plied the trade route known as the Kombu Route between Hokkaido and Osaka, and farther south to the Ryukyu dynasty (Okinawa) and Qing dynasty (China).

			Kombu has long been an important ingredient not only for culinary purposes but also for celebrations and religious ceremonies in Japan. For New Year’s gatherings I prepare osechi ryori, a variety of dishes that represent good luck—such as mochi for endurance, beans for diligence, and eggs for fertility—and include kombu because it sounds similar to “yorokobu,” the word for happiness.

			Just as there are many different types of lettuces, there are many varieties of kombu, of several shapes, textures, and flavors. They can be a lot to take in at first glance when you visit a Japanese market. See below for a description of the most common ones, all of which make good dashi. All Japanese kombu goes through a quality-control process and is graded from standard to premium. As soon as kombu is harvested, it is laid out in the sun to dry on rocks. Then it is brought indoors for further processing. Premium-grade kombu undergoes a further dehydration and maturation process which can last two to three years to remove the distinctive odor and improve the flavor. Kombu is labeled by the place of origin, whether it was grown wild or farmed, and when it was harvested. It has a shelf life of two to three years.

			Hidaka: A good, economical kombu for an everyday dashi base, widely used by Japanese home cooks. Tender and slim. Used for wrapping fish and vegetables to infuse them with umami.

			Makombu: Thick and wide kombu, considered one of the highest species of kombu. Rich with umami. It possesses a refined sweetness.

			Rausu: Regarded as a premium kombu, like makombu. Produces a rich, fragrant, golden-colored dashi with deep umami.

			Rishiri: Slightly tougher than makombu or rausu kombu. It produces a clear and briny dashi, favored by chefs in Kyoto.

			Vegetable Dashi

			Makes 10½ cups (2.5 liters)

			This fragrant vegetable dashi infused with kombu and vegetables is a versatile broth that can serve as the base for many vegan dishes.

			

			5 quarts (5 liters) water

			One 3 x 7 inch (7 x 25 cm) piece dried kombu (10 grams)

			3 dried shiitake mushrooms

			1 yellow onion, quartered

			1 carrot, cut into 4 pieces

			1 medium tomato, halved

			4 garlic cloves, smashed

			1 leek, green parts only

			¼ cup (60 ml) vegetable oil (grapeseed, olive, rice bran, light sesame)

			1 dried bay leaf

			1 ounce (28 grams) ginger, sliced

			5 whole black peppercorns

			1 dried chili pepper, seeded (optional)

			Sea salt, to taste

			Freshly ground black pepper, to taste

			Fill a heavy-bottomed stock pot with the water. Add the kombu and dried shiitake mushrooms and leave them to steep on the kitchen counter or in the refrigerator for 6 hours or overnight to make a cold brew dashi.

			Preheat your oven to the broil setting. Set a rack about 5 inches (13 cm) from the broiler and line a sheet pan with aluminum foil. Place the onions, carrots, tomatoes, garlic, and leek on the pan and toss them with the oil. Put the sheet pan under the broiler and brown the vegetables until toasted evenly across the tops, about 2 to 3 minutes. Remove from the oven.

			Add all the vegetables to the dashi along with the bay leaf, ginger, peppercorns, and chilies, if using. Set the stock pot over medium heat and allow the dashi to come to a boil. Remove the kombu, lower the heat, and continue to simmer for about 2 hours, stirring the pot every 15 minutes to prevent any scorching on the bottom. Simmer until the liquid has reduced to about half of its original volume. Remove the pot from the heat and allow the dashi to rest for 20 minutes undisturbed.

			Remove any large vegetable chunks from the broth and then strain the dashi. Skim off any surface fat before using. Your dashi is now ready to be seasoned with salt and pepper, or any seasonings of your choice. Store in the fridge for up to 1 week or in the freezer for up to 3 months.
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			Bonito Dashi

			Makes 7 cups (1.6 liters)

			The beauty of dashi made from bonito (dried tuna flakes; see box about Bonito Flakes, this page) is its clean oceanic, smoky flavor. Some say it is the king of dashi, others that kombu dashi is. Either way, they are both incredibly powerful agents of umami, and bonito dashi has its own special qualities. It’s perfect when I want a hint of smokiness. I love using this dashi for Udon al Yuzu Kosho (this page), because the smokiness pairs well with the creamy, lemony sauce, creating an even richer umami.

			

			8 cups (2 liters) water

			5 cups (40 grams) bonito flakes

			In a large saucepan, over medium-high heat, bring the water to a full boil, about 5 or 6 minutes. Turn off the heat and add the bonito flakes. Gently stir once and let the flakes steep in the liquid for 2 minutes, undisturbed.

			To strain the dashi, pour the liquid through a fine-mesh sieve lined with a paper towel or damp cheesecloth. Do not press the bonito flakes while straining, as it will cloud the dashi. Reserve the spent bonito flakes to make another pot of dashi (see Kitchen Note). The dashi can be stored in the fridge for up to 1 week or in the freezer for up to 1 month.

			Kitchen Note You can use the bonito flakes to make a second round of dashi, called niban dashi, or “number 2 dashi.” Simply add another 8 cups (2 liters) of water to the pot, along with the spent bonito flakes, and bring to a boil over medium heat. Simmer for 20 minutes. Strain the dashi, following the directions above. This method also works for Kombu Dashi and its variations (this page).

			Kombu and Bonito Dashi

			Makes 7 cups (1.6 liters)

			When used in combination, kombu and bonito flakes create a synergy of two amino acids working together to create a much deeper umami. It is the most widely used classic dashi by Japanese chefs and cooks. I always keep a pitcher on standby. Adjust the amount of bonito flakes or kombu based on the depth of umami you wish to achieve. I add an additional cup of bonito flakes and a couple of dried shiitake mushrooms to this recipe when I’m making a noodle soup, so I get that extra-deep oceanic and earthy flavor.

			

			8 cups (2 liters) water

			One 5 x 5 inch (13 x 13 cm) piece dried kombu (20 grams)

			5 cups (40 grams) bonito flakes

			In a medium saucepan set over medium heat combine the water and kombu and cook until the water begins to simmer and bubbles form around the kombu, about 4 to 5 minutes. Remove the kombu before the water comes to a full boil and set aside. Lower the heat to a simmer and add the bonito flakes. Turn off the heat. Gently stir once and let the flakes steep in the liquid for 2 minutes.

			To strain the dashi, pour the liquid through a fine-mesh sieve lined with a paper towel or damp cheesecloth. Do not press the bonito flakes while straining, as it will cloud the dashi. Use the spent kombu and bonito flakes to make another pot of dashi (see Kitchen Note below). The dashi can be stored in the fridge for up to 1 week or in the freezer for up to 1 month.

			Kitchen note You can use the bonito flakes and kombu to make a second round of dashi, called niban dashi, or “number 2 dashi” (this page).

			
				[image: ]
			

			
				[image: ]
			

			Bonito, Kombu, and Dried Shiitake Mushroom Dashi

			This trio of ingredients—bonito flakes, dried shiitake mushrooms, and kombu—is what my soba master Takashi Hosokawa of Hosokawa Soba in Tokyo used every morning to make dashi. The clean fragrance of the dashi filled up the kitchen while he rolled out the dough to make the soba. He would go back into the kitchen, taste, and adjust the flavor as needed. I was a dish washer but he always let me taste the dashi—a fundamental and essential lesson for making a good noodle dish. I was in charge of washing the large flannel cotton cloth after the dashi was strained and hanging it outside to dry in the sun. I loved that morning ritual.

			

			To make the dashi, add two or three pieces of dried shiitake mushrooms and one 5 x 5 inch (13 x 13 cm) kombu to 8 cups of water, and let it stand in the refrigerator for 3 hours to overnight, and proceed with the instructions, following the Kombu and Bonito Dashi recipe.
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			Bonito Flakes

			

			When I was growing up in Japan, it was common for every household to be equipped with a katsuobushi no kezuriki—a plane for shaving blocks of bonito (dried tuna) to make bonito flakes (katsuobushi). I vividly remember the comforting sound of my grandmother shaving bonito, moving her hands steadily to produce a box full of long curly flakes, which were used for making Bonito Dashi (this page), for sprinkling on ohitashi (see Baby Bok Choy Ohitashi, this page), and to munch on as the tastiest snack ever: meaty, like beef jerky, in texture and smoky in flavor. Over the past fifty years, shaving bonito flakes at home has fallen out of practice. The standard katsuobushi you find in the market is arabushi, made from tuna that has been gutted, boiled, deboned, dried, and smoked and then shaved into flakes and conveniently vacuum packed for shelf stability. This process takes about thirty days. There is also namabushi, which undergoes a shorter processing period than arabushi, yielding a block that is softer and easier to shave but has a shorter shelf life (six months in the fridge). The more expensive, higher-grade katsuobushi is hongarebushi, which has an ash-brown color that is the result of inoculating the bonito block with a fungus called Aspergillus glaucus four to five times to further reduce the moisture level, deepen the umami, and elevate the aroma. This latter process can take six months or more. I keep a few blocks of dried bonito for cooking with and bring out my katsuobushi no kezuriki when I want to sprinkle fresh shaved bonito flakes on my ohitashi, risotto, or soba noodles, because nothing compares to the smoky flavor of freshly shaved flakes.

			When I am in Japan, I always visit Yagicho Honten, a nearly three-hundred-year-old shop in Tokyo now run by my childhood friend Mamiko Nishiyama, and treat myself to freshly shaved bonito flakes to order to bring back in my suitcase.

			Use katsuobushi (also called kezuribushi or hanakatsuo) for making dashi. Itokezuri, finely shredded bonito flakes, are used as a finishing garnish, not for making dashi.

			To prevent oxidation, be sure to seal the bag of unused bonito flakes and store it in the fridge or freezer. Once you’ve opened it, use it within a year.

			Pork Bone Dashi

			Makes about 3 quarts (3 liters)

			This dashi is the product of a rich synergy of ingredients: pig trotters and leg bones, chicken, kombu, shiitake mushrooms, onions, and aromatics. I use it as the base for ramen soup, stews, curries, and my Posole Japonesa (this page).

			

			3 pounds (1.3 kilograms) pork bones (femur bones, trotters, neck, shanks)

			2 chicken backs

			1 yellow onion, halved

			5 garlic cloves, peeled and left whole

			1 bay leaf

			3 dried shiitake mushrooms

			One 2 x 2 inch (5 x 5 cm) piece kombu hydrated in 4 cups (1 liter) water for 1 hour or overnight, soaking liquid reserved

			2 leeks, cut lengthwise and in sixths

			1 carrot, peeled and cut into chunks

			1 ounce (28 grams) ginger, unpeeled and sliced

			1 dried red chili pepper (optional)

			½ teaspoon whole black peppercorns

			Fill a large saucepan with water and bring it to a boil. Place the pork bones and chicken backs in a colander and pour the hot water over them. Rinse briefly under cold running water and set them aside. This blanching method is commonly used in Japan to remove impurities and odors from meats.

			In a stock pot, add the onions, garlic, bay leaf, shiitake mushrooms, kombu, leeks, carrots, ginger, chili pepper (if using), peppercorns, and the blanched bones. Fill with water and the reserved kombu soaking liquid to cover the ingredients by 2 inches (5 cm) and bring to a boil. Lower the heat and simmer for 6 hours. Periodically skim off any foam that floats to the surface. Strain through a fine mesh strainer lined with damp cheesecloth and reserve the stock. Discard the solids.

			If you wish to remove the fat from the dashi, allow it to chill in the fridge overnight. The fat will rise to the surface and will be easier to remove. The flavor is in the fat, so reserve it for use in ramen soup and other broths. Store in the fridge for up to 4 days or in the freezer for up to 1 month.

			Variation Combine the Pork Bone Dashi with Kombu and Bonito Dashi (this page) or Kombu and Toasted Dried Anchovy Dashi (this page) for a layer of smoky oceanic umami flavor—a method often used by ramen chefs.
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			Chicken Dashi

			Makes 3 quarts (3 liters)

			This dashi is made with a rich combination of umami-heavy ingredients, including a whole chicken, vegetables, and shiitake mushrooms. It is the perfect base for soups, stews, dumplings, rice dishes, ramen, and more. Ginger, which is not an ingredient used in Western broths, is essential in Japanese meat bone dashi to brighten its flavor. Blanching the bones before you start cooking them yields a cleaner-tasting dashi.

			

			1 whole chicken (4 pounds/1.8 kilograms), cut into large pieces, skin on

			One 2 x 2 inch (5 x 5 cm) piece kombu

			3 dried shiitake mushrooms

			1 carrot, unpeeled, cut into 3 parts

			3 garlic cloves, mashed

			1 ounce (28 grams) ginger, peeled and sliced into ¼ inch (6 mm) coins

			1 yellow onion, skin removed, quartered

			2 leeks, green parts only

			¼ cup (60 ml) sake

			½ teaspoon whole black peppercorns

			5 quarts (5 liters) water

			Fill a large saucepan with water and bring it to a boil. Place the chicken parts in a colander and pour the hot water over them. Rinse briefly under cold running water.

			In the same saucepan, combine the rinsed chicken parts, kombu, shiitake mushrooms, carrots, garlic, ginger, onions, leeks, sake, peppercorns, and water. Bring to a boil over medium heat. Remove the kombu, simmer the dashi for 2 hours, and then take out the chicken pieces; the chicken will be cooked through. Allow the chicken to cool on a cutting board for 10 minutes, then pull out the breast meat, leg meat, and thigh meat. You can use the meat for soups, salads, and other dishes. (You can use the spent kombu in a number of ways; see Kombu Dashi headnote, this page.)

			Return the bones to the pot and continue to cook the dashi at a bare simmer for 5 hours, skimming off any foam that accumulates on the surface. The temperature of the dashi should not exceed 200°F (95°C) while simmering. Remove from the heat and discard the solids. Slowly strain the liquid through a fine mesh sieve lined with cheesecloth or paper towel. You will have about 3 quarts (3 liters) of dashi. Let the dashi cool to room temperature before storing it in the fridge or freezer.

			If you wish to remove the fat from the dashi, allow it to chill in the fridge overnight. The fat will rise to the surface and will be easier to remove. The flavor is in the fat, so reserve it for use in ramen soup and Aonori Potato

			
			Quick Chintan Dashi

			Quick Pork and Chicken Broth

			
			
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Shiitake Mushroom Dashi Powder

			
			
			

			
			
			
			
			
			Fermented Condiments

			
			
			
			Shoyu (Japanese-Style Soy Sauce)

			
			
			
			
			
			Basic Shoyu Tare

			
			
			

			
			
			
			
			
			Teriyaki Sauce

			
			
			

			
			
			
			
			
				
				
				
			

			Basic Soup for Noodles

			
			
			

			
			
			
			
			
			Basic Dipping Sauce

			Tsuyu, Tsukejiru, or Mentsuyu

			
			
			

			
			
			
			
			
				
				
				
			

			Classic Ponzu Sauce

			
			
			

			
			
			
			
			
			
			
			
			
			
			
			

			
			
			
			
			
			
			
			Shio Koji

			Fermented Koji Salt

			
			
			
			

			
			
			
			
			
			
			
			Miso

			
			
			
			
			
			Red Miso

			
			
			

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
		

	
		
			Resources

			The following are a few reliable online resources to help in your search for all the ingredients in this cookbook. Be a regular supporter of your local farmers market and farm stands. Look for sustainably raised food whenever possible. Japanese condiments can be found in Japanese groceries, specialty grocery stores, and online.

			Flour, Grains, and Pulses

			Anson Mills / ansonmills.com

			Heirloom grains and flours, including sobakoh (soba-grade flour) and grits

			Dry Storage / drystorageco.com/flour-shop

			Heirloom flours

			Hayden Flour Mills / haydenflourmills.com

			Heirloom grains, noodles, crackers, and baking mixes

			King Arthur Baking Company / kingarthurbaking.com

			Flours and bakeware

			Koda Farms / kodafarms.com

			Premium Japanese-style rice, chickpeas, and Mochiko flour

			Laura Soybeans / laurasoybeans.com

			Non-GMO soybeans for making miso and natto

			Masienda / masienda.com

			Masa harina, heirloom corn, single-origin ingredients, and cookware like tortilla presses, molcajetes, and more, all sourced from Mexico

			Rancho Gordo / ranchogordo.com

			Heirloom beans

			Sequatchie Cove Farm / sequatchiecovefarm.com

			Heirloom grains, organic vegetables, eggs, cheese, and pasture-raised beef, pork, and chicken.

			Tehachapi Heritage Grain Project / tehachapigrainproject.org

			Heirloom grains and flour

			Tofu and Natto

			Meiji Tofu / meijitofu.com

			Artisanal non-GMO tofu

			New York Natto / nyrture.com

			Artisanal non-GMO natto

			Dumpling Wrappers and Noodles

			Nanka Seimen / nankaseimen.com

			Umi Organics / umiorganic.com/our-noodles

			Japanese Groceries

			Mitsuwa Marketplace / mitsuwa.com

			Nijiya Market / nijiya.com

			Tokyo Central / tokyocentral.com

			Tokyo Fish Market / tokyofish.net

			Sunrise Market / sunrisemart.com

			Uwajimaya / uwajimaya.com

			Fresh Seafood

			Kai Gourmet / kaigourmet.com

			Primetime Seafood / primetimeseafoodinc.com

			Riviera Seafood Club / rivieraseafoodclub.com

			Yokose Seafood / instagram.com/yokose_seafood/.

			Spices, Seeds, Nuts, and Oils

			Diaspora Co / diasporaco.com

			Growing a better spice trade and sourcing, milling, and blending the highest quality spices and masala

			Mountain Rose Herbs / mountainroseherbs.com

			High selection of quality spices, teas, and oils

			Speciality Grocery Stores that Carry Japanese Condiments

			Altadena Beverage / altadenabev.com

			Andrade’s Catch / andradescatchri.com

			Cookbook / cookbookla.com

			Farm Shop / farmshopca.com

			Gjusta Grocer / gjustagrocer.com

			The Japanese Pantry / thejapanesepantry.com

			LA Home Farm / lahomefarm.com

			Little Flower Bakery / littleflowercandyco.com

			Little King / littleking.online

			McCalls Meat & Fish Co. / mccallsmeatandfish.com

			Milk Street / store.177milkstreet.com

			Miracle Plum / miracleplum.com

			Onggi / onggi.com

			Wellspent Market / wellspentmarket.com

			Wine and Eggs / wineandeggs.com

			Zingerman’s Deli / zingermans.com

			Cookbooks

			Now Serving / nowservingla.com

			Omnivore / omnivorebooks.myshopify.com

			Vroman’s Bookstore / vromansbookstore.com

			Miso, Freezed-Dried Koji, and Soy Sauce

			Cold Mountain Miso / coldmountainmiso.com

			Moromi Shoyu / moromishoyu.com

			Shared Cultures / shared-cultures.com

			South River Miso Company / southrivermiso.com

			Seaweed

			Daybreak Seaweed / daybreakseaweed.com

			Japanese Dashi Products

			Yagicho Honten / yagicho-honten.tokyo

			Woman-owned, 280-year-old grocery shop, with premium-grade bonito flakes, kombu, dried shiitake mushrooms, and beans

			Ceramics, Clothes, Houseware, Pottery, etc.

			Colleen Hennessey Clayworks / colleenhennessey.net

			Dosa / dosainc.com

			Hitachiya / hitachiyausa.com

			The Lazy Potters / thelazypotters.com

			Mt. Washington Pottery / mtwashingtonpottery.com

			Shoshi Watanabe / shoshiwatanabe.com

			Toiro Kitchen & Supply / toirokitchen.com

			Tortoise General Store / tortoisegeneralstore.com

			Tsuchikara Pottery / mitsukosiegrist.com
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