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Enjoy Seasonal Flavors with Your Rice
Rice Cooked with Mushrooms (Kinoko no takikomi gohan)
Ingredients (serves 4):
3 go (540 cc) of rice 1 pack of shimeji mushrooms  1/2 pack of enoki mushrooms
4 fresh shiitake mushrooms  1/2 pack of maitake mushrooms One small piece of flat-fried tofu (abura-age)
1/2 bunch of mitsuba
[Seasoning]

One 10 cm piece of dashi konbu 3 tbsp rice wine for cooking 1 tbsp mirin 2 tsp salt 2 tbsp soy sauce

Preparation

1. Wash the rice and let it sit in a strainer for about 30 minutes

2. Cut the hard ends off the stems of the mushrooms, and divide the shimeji, enoki and maitake into small pieces. Cut the enokilengthwise into thirds, and
finely slice the fresh shiitake.
3. Pour hot water on the fried tofu to remove excess oil, and finely shred or chop.

4. Place the rice in a rice cooker, and add the seasonings other than the dashi konbu. Fill the rice cooker pot with water up to the prescribed level for the
amount of rice you are using, and stir the ingredients.

5. Mix in all the other ingredients except the mitsuba, and place the dashi konbu in the water. Turn on the rice cooker and when the rice has cooked, take out

the konbu and let the rice steam for 15 minutes. Then mix in the chopped mitsuba and serve in bowls.

* Rice cooked together with other ingredients is called takikomi gohan. In Kansai, it is also sometimes called kayaku gohan.

* Gomoku gohan, which contains easily available ingredients such as finely chopped chicken, gobo, carrot, konnyaku and fried tofu rather than seasonal
ingredients, is the standard form of rice cooked with other ingredients. Rice with seasonal ingredients, though, is a real treat that gives a strong impression
of the season in which it is eaten. In spring you can have rice with bamboo shoots or beans, and in winter rice with crab or oysters. We decided in this issue to
provide you with the recipe for rice with mushrooms, to match the present season. In fall, rice with chestnuts or sweet potatoes is delicious. Matsutake
mushrooms are the “king” of fall tastes, but as they are expensive, rice with matsutake is not eaten very often.

* The flavors of the ingredients and the dashi blend together in takikomi gohan, and it is also delicious when eaten cold. You can also have it for lunch, in a

bento or as onigiri.
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