Let’s Cook and Eat the Tastes of the Season!

Hakusai Cabbage in Cream Sauce

[Ingredients (four servings)]

2 chicken thighs

1/4 head of hakusai cabbage

1 carrot

1 pack mushrooms (shimeji mushrooms, etc.)

200 ml water

1 bouillon cube

400 ml milk

4 Thsp katakuriko starch

Vegetable oil

Salt & pepper

[Preparation]

1. Chop chicken thighs into bite-sized pieces, and
sprinkle with salt and pepper.

2. Cut hakusai cabbage into bite-sized pieces, and the
carrot into quarter slices. Also separate the
mushrooms into small clusters.

3. Dissolve the bouillon cube in 200 ml of water.

4. Pour a small amount of milk from the specified 400
ml into a cup and dissolve katakuriko starch in it.

5. Heat some vegetable oil in a deep frying pan and
lightly bake the chicken thighs.

6. Add the vegetables mentioned in step 2 to the frying
pan, followed by the bouillon broth, and heat on
simmer.

7. When the vegetables are cooked, pour milk into the
pan. When it comes to a boil, season with salt and
pepper.

8. Add the katakuriko starch prepared in step 4 to the
pan, and simmer until the sauce thickens evenly.
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Do you know the term shiwasu? It is a term for
December in the old calendar, and was used in Japan
until around 140 years ago. It literally means “priests
run,” because December is a month when even priests
are busy with a lot of errands to run. Perhaps because
the term so adequately describes the busy December
month, people often greet each other saying, “It’s
shiwasu now,” even under today’s new calendar.

Also under the old calendar, December 22 or
thereabouts was called 7oji, according to the names of
the 24 seasons that were used in China and Japan. It is a
day when the northern hemisphere experiences the
shortest daytime of the year. On this day, the Japanese
have a custom of eating simmered pumpkin and soaking
in a bath filled with yuzu citrus, to ward off the coldness
and nourish the body.

Above, we introduced a simple yet body-warming dish
that is perfect for the busy and cold month of December.
It uses hakusai cabbage and not pumpkin, but like
pumpkin, hakusai cabbage is also a vegetable that comes
into season in winter. You could even add onions and
other vegetables to your liking. The New Year holiday
season may be an especially busy time of year for people
in certain occupations, but there are probably many
others who are busy with Christmas parties, year-end
parties, and New Year parties. Hakusai cabbage in
cream sauce not only tastes goods but looks fancy, so we
also recommend it as party dish. Have a good New Year,
everyone!
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