
		
			
				Basics

				基本のレシピ

				These are quick recipes that represent an assortment of building blocks, condiments, and other essentials that we use in many of our recipes, or like to keep on hand in the fridge. Although some, like ponzu and okonomi sauce, can be store-bought, it’s easy and worth it to make your own.

			

		

		Dashi

		だし

		This is our recipe for traditional dashi, a foundational ingredient in Japanese cooking. It’s the basic stock most Americans will know from miso and clear soups, but it’s also used in stews and hotpots such as oden, for poaching rolled cabbage, in broth or dipping sauce for noodles, and mixed into okonomiyaki batter. We make our dashi with kombu (dried kelp) and bonito flakes. Kombu has a slightly salty, ocean-y taste that blends harmoniously with the bonito flakes, giving an excellent smoky umami flavor to the food.

		Makes 4 cups • Total time: 55 minutes

		
			4¼ cups cold water

			1 piece of dried kombu (roughly 4 × 4 inches)

			1 cup lightly packed bonito flakes

		

		In a pot, combine the water and kombu and let sit for 30 minutes or up to overnight, to extract as much umami as you can. Warm over medium heat. When small bubbles start to come up from the bottom of the pot, just before it starts to boil, reduce the heat to low. Gently simmer until the kombu rehydrates and softens, about 10 minutes. Remove the kombu (discard or reserve for another use; see Notes).

		Add the bonito flakes. Increase the heat to medium-high, bring to a boil, then reduce to a simmer and cook for 1 to 2 minutes, skimming any foam and impurities that come up to the surface. Remove from the heat. Strain through a fine-mesh sieve into a large bowl, gently squeezing the dashi out of the bonito flakes. If you don’t have a fine-mesh sieve, you can use a colander lined with a paper towel. Use immediately or let cool to room temperature before storing in the refrigerator.

		Refrigerate dashi for up to 4 days, or freeze for up to 3 months.

		Notes After you retrieve the spent kombu from the finished broth, we recommend saving it to make Sweet Kombu (this page). You can wrap it tightly and refrigerate it for up to 4 days before using.

		If you don’t have the time to make dashi from scratch, for every 1 cup of dashi your recipe calls for, stir 1 teaspoon of dashi powder into 1 cup cold water.

		Okonomi Sauce

		Japanese Barbecue Sauce

		お好みソース

		This homemade sauce is so easy to make, and chances are you already have all of the ingredients at home. It’s great drizzled on okonomiyaki (see Hiroshima-Style Okonomiyaki, this page), but that sells it short. It’s a fantastic all-purpose barbecue sauce—brushed on anything from grilled chicken to ribs to steak. If you’re making the sauce for a single recipe, you’ll probably have some left over. The good news is, it keeps for ages in the fridge.

		Makes about 1 cup • Total time: 5 minutes

		
			½ cup ketchup

			¼ cup Worcestershire sauce

			1½ tablespoons soy sauce

			1 tablespoon honey

		

		In a small bowl, mix together the ketchup, Worcestershire, soy sauce, and honey until thoroughly combined. Store in an airtight container in the refrigerator for up to 1 year.

		Chile Mayo

		チリマヨ

		This addictive sauce is our version of the spicy mayonnaise you get at a sushi restaurant. We serve it with our Lox Bowl (this page) but encourage you to try it anywhere you would normally use mayonnaise. It’s great on a sando!

		Makes ½ cup • Total time: 3 minutes

		
			½ cup Kewpie mayonnaise

			1 teaspoon sriracha

			¼ teaspoon rice vinegar

		

		In a small bowl, stir together the mayonnaise, sriracha, and vinegar until combined. Store in an airtight container in the refrigerator for up to 2 months.

		Sweet Kombu and Kombu “Awesome Sauce”

		昆布の甘煮と万能昆布ソース

		I need to thank chef Anita Lo for this recipe. It’s a great way to reuse the kombu leftover from making Dashi (this page), which on its own is full of umami, but not much flavor. By braising the spent kombu in soy, mirin, and sugar, you transform it into a sweet-salty preserve. We use sweet kombu as a secret weapon in our Lox Bowl (this page), but it’s great over plain rice, too. We save the liquid that it’s cooked in and have dubbed it “awesome sauce,” because it’s sweet, salty, and loaded with umami. We use it as a teriyaki-style glaze for Tsukune (this page) and brush it over grilled Onigiri (this page) for extra salty-sweet flavor. —Sawa

		Makes ½ cup sweet kombu and 1 cup kombu “awesome sauce” • Total time: 10 minutes, or 8 hours 10 minutes if soaking the kombu

		
			1 piece of kombu leftover from making dashi (or dried kombu; see Note)

			½ cup soy sauce

			½ cup mirin

			½ cup sugar

		

		Cut the kombu into strips about ⅛ inch wide and 2 inches long.

		In a small pot, combine the strips of kombu, the soy sauce, mirin, and sugar. Bring to a boil over medium heat, stirring a few times to dissolve the sugar. Reduce the heat to a simmer and cook until it has reduced slightly, 3 to 5 minutes. Remove from the heat, let cool, and transfer the kombu and the liquid to a container with a tight-fitting lid. Store the sweet kombu and “awesome sauce” together in the refrigerator for up to 3 months.

		Note You can also start with a 4 × 4-inch piece of dried kombu. Soak the kombu overnight in 4 cups cold water to rehydrate, or cook in a small pot of water over medium heat, turning the heat off right before it boils. The kombu will be soft, pliable, and roughly double its original size. Drain and cut into strips as directed. You can save the soaking water for making Miso Soup (this page).

		Ponzu

		ぽん酢

		This versatile citrusy-soy dipping sauce is something we always have on hand in our refrigerator. It is essential for hotpot (this page), but also goes great with fried foods and fish because of its acidity.

		Makes about 1¼ cups • Total time: 5 minutes

		
			½ cup soy sauce

			¼ cup mirin

			3 tablespoons yuzu juice or strained fresh lemon juice

			2 tablespoons rice vinegar

			2 tablespoons strained freshly squeezed orange juice

		

		In a jar or a storage container with a tight-fitting lid, stir together the soy sauce, mirin, yuzu juice, rice vinegar, and orange juice. Cover and refrigerate until you are ready to use. It can keep for up to 1 month in the refrigerator.

		Shiso Pesto

		紫蘇ペスト

		In the summer, our garden is exploding with fresh shiso, and subbing it in for basil in pesto is just a no-brainer. We love the grassy, floral flavor it brings. If you can’t find shiso, a mix of herbs works—obviously basil, but also parsley, mint, chives, or cilantro. We like to double the recipe and freeze some. That way there’s always pesto on hand for a quick pasta night, to spread over pizza, or to slather on our Veggie Deluxe Sando (this page).

		Makes ½ cup • Total time: 5 minutes

		
			2 packed cups shiso leaves, basil, or a mix of your favorite herbs

			1 small garlic clove, peeled

			6 tablespoons olive oil

			¼ teaspoon kosher salt

		

		Bring a small pot of salted water to a boil. Fill a bowl with cold water and ice cubes.

		Add the shiso to the boiling water and cook for 15 seconds. Drain, then submerge in the ice bath to chill. Squeeze dry, first with your hands, then in a paper towel to get out as much moisture as possible. Roughly chop and set aside.

		In a blender, combine the garlic, olive oil, and salt and blend on high until the garlic is fully blended, about 15 seconds. Add the shiso and blend until bright green and smooth, 15 to 30 seconds. Transfer to a small bowl. Can be stored in an airtight container in the refrigerator for up to 3 days, or in the freezer for up to a month.

		Furikake

		Umami Rice Seasoning

		ふりかけ

		Furikake is a mix of seasonings that are sprinkled on top of rice. It comes from two verbs: Furi means “shake,” and kakeru is “pour.” Countless varieties can be bought in a Japanese market. The nice thing about making your own is that you know exactly what’s in it and can adjust it to your taste. Our son loves putting furikake on his rice. It’s his ritual. It’s great on onigiri, too (see Furikake Onigiri, this page). The nori you use should be really fresh and crisp. If it’s not, toast it by carefully waving it for a few seconds over an open flame, taking care not to burn it. If the nori isn’t fresh, it won’t crumble properly when you grind it.

		Makes ⅓ cup • Total time: 5 minutes

		
			½ sheet nori (about 4 × 7 inches), torn into very small pieces

			1 tablespoon flaky sea salt, such as Maldon

			2 tablespoons bonito flakes

			1 tablespoon toasted sesame seeds

			¼ teaspoon ground togarashi, chile flakes, or Aleppo pepper

			1 teaspoon sugar

			1 teaspoon aonori

		

		With a suribachi and surikogi or a mortar and pestle, grind the nori and ½ tablespoon of the salt into a coarse powder. The salt acts as sandpaper and helps grind the nori down. Add the bonito flakes, toasted sesame seeds, and togarashi and pound until coarsely ground. Stir in the remaining ½ tablespoon salt, the sugar, and the aonori, and mix thoroughly. Store in an airtight container in the refrigerator for up to 2 months.
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				朝ごはん

				While some families mark special mornings with pancakes, our answer to brunch is a full Japanese breakfast. It’s our Sunday tradition, a plentiful yet nutritious way to start the day. Japanese breakfast must have rice and miso soup, but from there, we improvise. On weekdays, we keep it simple and add tamagoyaki (a dashi omelet) and tsukemono (Japanese pickles), while on weekends, we go all out with four or five more okazu (foods that are eaten with rice). Pick and choose from the recipes in this chapter to customize your own.

			

		

		Miso Soup

		味噌汁

		There is no Japanese breakfast without miso soup (pictured on this page). Give me a small, steaming bowl of soup, some rice and pickles, and I’m ready for the day. Miso soup is my ultimate comfort food. When I have a sip in the morning, I let out a sigh of satisfaction and feel the joy of being alive. It’s what I crave the most when I am sick. It’s like an elixir.

		Miso soup is a simple dish, but you can enhance it with any number of ingredients. In addition to daikon, shiitake, wakame, and tofu, you can add potato and garlic chives, clams and scallions, or kabocha squash and aburaage—whatever appeals to you.

		I started making my own miso five years ago, when my son’s preschool offered a miso-making class. I like to name it after my kids. It ferments slowly from the cold winter through summer, and the color changes from pale white to light brown, then dark. (Of course, you don’t need to make your own.) I like to mix two kinds in my miso soup for depth of flavor, the darker awase and the sweeter saikyo, but it will still be good with just the awase. This recipe makes four small bowls, but if you’d like to make the soup a larger part of your meal, you can easily double it. —Sawa

		Serves 4 as part of a larger meal • Total time: 15 minutes

		
			3 cups Dashi (this page) or 1 tablespoon dashi powder mixed into 3 cups water

			2 ounces daikon radish, cut into matchsticks

			2 large shiitake mushroom caps, thinly sliced

			1 tablespoon dried wakame

			¼ cup awase (blended) miso

			1 tablespoon saikyo shiro (white) miso

			½ cup tofu (silken or medium), cut into ¼-inch cubes

			1 scallion, thinly sliced

		

		In a pot, bring the dashi and daikon to a boil over medium heat. Immediately reduce the heat to low and gently simmer until the daikon turns slightly translucent, about 5 minutes. Add the shiitake mushrooms and cook until soft, about 2 minutes. Add the wakame.

		In a small bowl, ladle about ½ cup of the broth over both misos. Use a spoon to loosen the miso and stir it into a thin paste. This will help it dissolve in the soup.

		Add the miso-dashi mixture to the pot and stir gently to dissolve. Add the tofu and increase the heat to medium, warming the soup to a steaming-hot serving temperature, taking care not to boil. Ladle into four small bowls, top with the sliced scallions, and serve immediately.

		Tamagoyaki

		Dashi Rolled Omelet

		卵焼き

		Tamagoyaki is a breakfast staple, a sweet-savory rolled omelet flavored with dashi, soy sauce, and a bit of sugar. Our kids like it because it’s colorful and easy to eat. We serve it hot out of the pan, but it also travels well. We pack leftovers in our son’s bento box for school, or take them on road trips or picnics. Rolling an omelet can seem intimidating, but once you get the hang of it, it’s easy. The first roll is the hardest, but if you don’t get it right, just power through. The more you roll the omelet, the nicer it will look as you go. There is a specific rectangular pan just for making tamagoyaki that we use at home, but a round nonstick skillet also works.

		Serves 4 as part of a larger meal, or 2 as the main event • Total time: 10 minutes

		
			3 eggs

			¼ teaspoon kosher salt

			¾ teaspoon sugar

			1 tablespoon Dashi (this page) or ⅛ teaspoon dashi powder mixed into 1 tablespoon water

			½ teaspoon soy sauce

			1 tablespoon canola or other neutral oil

		

		In a bowl or large measuring cup with a pouring spout, whisk together the eggs, salt, sugar, dashi, and soy sauce until fully combined.

		Heat an 8-inch nonstick skillet or tamagoyaki pan over medium heat. When a drop of water sprinkled on the surface sizzles, the pan is ready.

		Pour in the oil, then wipe out the excess using a paper towel folded into a square, rubbing the pan to lightly coat with oil as you go. Set the paper towel aside for later use.

		Pour about one-third of the egg mixture into the pan. It should be hot enough so that the eggs gently sizzle. Using cooking chopsticks or a heat-resistant spatula, immediately push the egg around for a few seconds to coat the bottom of the pan in an even layer. As soon as the egg starts to set but is still wet on top, start rolling at the end of the pan closer to you, using the chopsticks or spatula to fold the edge of the omelet over about 1 inch. Roll that onto itself, pausing to let the egg set before the next roll if necessary. Repeat until you’ve created a rolled omelet. Once you’re finished, slide it back to the end of the pan closer to you. Gently press the roll to flatten a bit and give it an even, rectangular shape with rounded corners.

		Working quickly, rub the pan with the oil-soaked paper towel, then pour in just enough egg mixture to coat the bottom of the pan. Swirl the pan to settle the egg in an even layer, making sure that it touches the roll so that they bond. As soon as that layer starts to set but is still wet on top, use the same method to roll the egg to the opposite end of the pan. It will be like a snowball effect—the roll will get fatter as you go. When you have completed the roll, slide the omelet back to the end you started from. Repeat this step until all the liquid egg is used up. Gently press the omelet to flatten a bit using the chopsticks or spatula.

		Slide the omelet out of the pan onto a cutting board, seam-side down. Let cool slightly, then slice into ½-inch pieces and serve.
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		Smashed Cucumber and Wakame Salad

		叩きキュウリとワカメのサラダ
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		This simple salad is a refreshing accompaniment to breakfast, or really any meal. In the summer, we use Japanese cucumbers (kyuri) from the farmers’ market. They are super crispy and a little sweet with a delicate skin so you can eat them unpeeled; and the seeds don’t need to be scooped. Other small varieties, like Persian (mini) or Kirby cucumbers, work well, too. You can use English cucumbers in a pinch, but adjust for size, since they’re quite big. To thoroughly season the cucumbers, we massage the salt and sugar into the skin, then give them a good smash to break them open, which lets them absorb the flavors of the dressing.

		Serves 4 as a side dish • Total time: 10 minutes

		
			2 tablespoons dried wakame

			2 Japanese, Kirby, or Persian (mini) cucumbers

			1½ teaspoons kosher salt, plus more to taste

			½ teaspoon sugar

			2 teaspoons toasted sesame oil

			1 tablespoon plus 1 teaspoon rice vinegar

			1 teaspoon toasted sesame seeds

		

		To rehydrate the wakame, soak in a bowl with 2 cups of water for 5 minutes. It will triple or quadruple in size.

		Meanwhile, place the cucumbers on a cutting board. Sprinkle with the salt and sugar, and massage into the skin, rolling and rubbing until the exterior is a little moist and some of the salt and sugar has been absorbed (there will be excess salt and sugar on the cutting board, which is okay). Using the side of a chef’s knife or the palm of your hand, gently smash the cucumbers, causing them to split open. Cut crosswise into ½-inch pieces (some will break apart into chunks, which is what you’re looking for). Transfer to a bowl along with the salt and sugar from the cutting board.

		Drain the wakame, squeezing out as much excess water as you can, then blot it with a paper towel. Add to the bowl with the cucumbers and toss a few times with the sesame oil and rice vinegar until everything is coated in dressing. Let sit for about 5 minutes to allow the flavors to meld. Toss again and taste, adding more salt if needed. Transfer to a serving bowl and sprinkle with the toasted sesame seeds. Serve immediately.

		Kinpira

		Braised Burdock Root and Carrots

		きんぴら

		Kinpira (pictured on this page) is a staple of Japanese households. It’s sweet, savory, and earthy, with a toothsome texture from the gobo (burdock root) and a little spice from the togarashi (Japanese chile). It goes well with plain white rice as an okazu, a side dish to accompany rice. We like to make a big pot and eat it over a few days. It tastes better on the second day, as the flavors continue to develop. In addition to being a great breakfast dish, this salad is good to put in a bento box, or to snack on while drinking sake or shochu.

		Serves 4 • Total time: 40 minutes

		
			½ cup konnyaku noodles or shirataki, cut into 2½-inch lengths

			2 teaspoons toasted sesame oil

			2 cups finely julienned gobo (burdock root), about 2½ inches long (see Note)

			1 cup finely julienned carrot, about 2½ inches long

			1 small dried togarashi chile, seeded, or ½ teaspoon chile flakes

			2 tablespoons sake

			2 tablespoons soy sauce

			1 tablespoon mirin

			1 tablespoon sugar

			½ teaspoon toasted sesame seeds

		

		Bring a small pot of water to a boil over high heat.

		Add the konnyaku noodles and boil for 2 minutes. Drain and set aside.

		In a medium pot with a lid, heat the sesame oil over medium heat. Drain the gobo and cook, stirring frequently, until it starts to soften, about 5 minutes. Add the carrot, konnyaku noodles, togarashi, sake, soy sauce, mirin, and sugar and bring to a boil, stirring frequently. Cover, reduce the heat to low, and simmer for 10 minutes, stirring occasionally.

		Uncover and continue cooking until most of the liquid has evaporated and the carrots are soft. If serving immediately, transfer to a serving bowl and sprinkle with the toasted sesame seeds. It will keep, covered, in the refrigerator for 4 to 5 days.

		Note To clean the gobo, brush it very well with a tawashi or another type of vegetable brush under running water before using. As you cut the gobo into julienne, immediately set them in cold water as you work, to keep them from discoloring.

		Hijiki-Ni

		Braised Hijiki Seaweed

		ひじき煮

		Hijiki is a type of seaweed that doesn’t have a strong taste of its own, so it soaks up whatever you flavor it with. This recipe (pictured on this page)is a basic braised version seasoned with mirin, sake, soy sauce, and a bit of sugar. My mom made this often, and it showed up in my bento box regularly. Hijiki is low in calories and high in nutrition, so it’s good and good for you. Just like wakame and kombu, it comes dried and needs to be soaked in water to rehydrate before cooking. I love eating it braised, like in this recipe, and also added to salad, or cooked in Hijiki and Carrot Rice (this page). Sometimes I’ll add other ingredients, like about ½ cup cooked fish cakes (such as chikuwa, see Fish Cakes on this page), konnyaku, or atsuage tofu. I cut them in shapes to match the carrots and add them right when the aburaage goes in. —Sawa

		Serves 4 as a side dish • Total time: 40 minutes

		
			⅓ cup dried hijiki

			2 teaspoons olive oil

			1 teaspoon toasted sesame oil

			1 cup finely julienned carrot, about 1½ inches long

			1 (¼-inch-thick) slice fresh ginger

			2 tablespoons sake

			1 tablespoon mirin

			2 tablespoons soy sauce

			1 tablespoon plus 1 teaspoon sugar

			1 piece aburaage, halved lengthwise and sliced into ⅛-inch-wide strips

			¼ cup fresh or frozen shelled edamame

		

		In a medium bowl, generously cover the hijiki with room-temperature water and let it soak until it has expanded to about eight times its original size (about 2⅔ cups), about 15 minutes. Drain, rinse, and drain again. Set aside.

		In a medium pot, heat the olive oil and sesame oil over medium heat just until warm, about 30 seconds. Add the drained hijiki, carrot, and ginger and sauté to cook out any excess water, 2 to 3 minutes. Once you hear the hijiki and carrot start to sizzle, add the sake, mirin, soy sauce, sugar, and aburaage and stir together. Let it come to a boil, then top with a lid one size smaller than the pot you are cooking with, or a plate of similar size, so it fits inside to create a gentle weight. Reduce the heat to low and simmer gently until the carrots are soft and there is about 1 tablespoon of liquid left in the bottom of the pot, 15 to 20 minutes. Add the shelled edamame and mix to incorporate. Discard the ginger.

		Transfer to a bowl and serve immediately. Hijiki-ni is also good eaten the next day cold or at room temperature. It will keep, refrigerated, for up to 5 days.

		Spinach Ohitashi

		Spinach with Soy Sauce and Bonito Flakes

		ほうれん草のお浸し
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		When I was a kid, spinach always came in bunches. We’d give it a nice bath to wash off the sand. Blanching the spinach was necessary because it tasted bitter when eaten raw. My mom would tie the stems together first so that when she pulled the spinach out of the water, all the stems and leaves would be lined up nicely for when she’d cut them.

		Ohitashi means “to soak” or “to steep,” and traditional ohitashi entails marinating the spinach for 30 minutes in a dashi and soy mixture. To save time, we omit this step, and drizzle on dashi shoyu, an exceptionally good soy sauce infused with smoky bonito. If you can’t find it, regular soy sauce mixed with dashi will work just as well (see Note). —Sawa

		Serves 4 • Total time: 10 to 15 minutes, depending on the spinach you use

		
			Salt

			1 bunch of spinach (8 ounces), washed thoroughly, stems tied together with butcher’s twine, or 1 (8-ounce) bag spinach leaves

			1 tablespoon dashi shoyu (see Note)

			¼ cup loosely packed bonito flakes

		

		Bring a pot of water to a boil and salt it to taste like the sea.

		If using a bunch of spinach, place it stem-side first into the boiling water and cook for 1 minute. (If the spinach doesn’t fit at first, that’s okay—it will wilt and shrink.) Carefully transfer the bunch of spinach using tongs or cooking chopsticks to a small bowl, and run under cold water for about a minute to cool the spinach to room temperature. If using loose spinach leaves, add to the boiling water and cook for 1 minute, then drain in a colander and run under cold water for another minute.

		Squeeze the spinach to get as much water out as possible.

		Place on a cutting board. If using bunch spinach, remove the string from the bottom end and, starting at the stem end of the bunch, cut across every 2 inches, taking care to keep the little bundles together. If using loose spinach, squeeze together into a log shape approximately 1½ inches wide and cut crosswise in the same way.

		Stand up the bundles of spinach and arrange on a serving plate, drizzle with dashi shoyu sauce, top with the bonito flakes, and serve.

		Note For a homemade version of dashi shoyu, combine 2 teaspoons high-quality soy sauce with 4 teaspoons dashi, either homemade (this page) or made by combining ⅛ teaspoon dashi powder with 4 teaspoons water.

		Gomaae Broccoli

		Broccoli with Sesame Sauce

		ブロッコリーの胡麻和え

		Goma is Japanese for “sesame,” and ae means “tossed together.” A version of this dish is made in every Japanese household, and the star is the dressing. It’s got a nutty sesame flavor, bolstered with the sweetness of honey, aromatic sake, and a salty hit of soy sauce. The dressing is a lovely match for any raw or simply cooked vegetable. Broccoli is our favorite; the florets act like little mops and hold the sauce beautifully. We also use the stems; the outside is fibrous, but once peeled, it reveals a sweet and tender core. Take care to cut the florets and stem pieces into comparable sizes so they cook evenly. Gomaae broccoli is a staple of our breakfast, but it regularly appears at lunch and dinner, too.

		Serves 4 • Total time: 15 minutes

		
			Salt

			1 large
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			Sources

			These are some of our favorite sources for Japanese ingredients and equipment; many of them ship nationally.

			H Mart (hmart.com): Asian groceries

			Japan Premium Beef (japanpremiumbeef.com): Supplier of wagyu beef

			Japan Village (japanvillage.com, pictured): Japanese groceries and kitchenware

			Kayanoya USA (usa.kayanoya.com): Quality dashi powder

			Korin (korin.com): Japanese kitchenware and knives

			Masamoto (masamoto-sohonten.co.jp): Award-winning Japanese knives

			Mitsuwa (mitsuwa.com): Japanese groceries

			MTC Kitchen (mtckitchen.com): Japanese dry goods, kitchenware, and knives

			Nagomi (eshop.mitsuboshi-cutlery.com): Japanese knives, including excellent bread knives

			The Rice Factory (trf-ny.com): Japanese rice and specialty dry goods

			Sunrise Mart (sunrisemart.com): Japanese groceries

			Suzuki Farm (suzukifarm-usa.com): Mail-order Japanese produce

			Toiro Kitchen (toirokitchen.com): Japanese kitchen tools and hotpots
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