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Hanbaagu (Hamburger steak)
A great evening meal that the kids enjoy too

Ingredients (Serves 4)

300 g minced meat (ground beef/pork mixture, etc.) 200 g onion 1 slice of bread or 3 tbsp of bread crumbs 3 tbsp milk
1 egg A pinch of salt A pinch of pepper A pinch of nutmeg Salad oil

Preparation

1)  Chop the onion finely, fry it in salad oil, and leave it to cool.

2)  Soak the bread or bread crumbs in the milk

3) Put the minced meat in a bowl and knead it well. Add the onion, bread or bread crumbs, egg, salt, pepper and nutmeg, and knead
again.

4) Divide the mixture into four equal portions. Pat each of the portions with your palms in order to remove air, and form them into
round patties with a slight depression in the center.

5) Heat the salad oil in a frying pan and place the patties in the pan. Fry over high heat, pressing them down every so often with your
turner. When one side of the patties is well cooked, turn them over. When that side turns brown, turn the heat down low and place
the lid on the pan.

6) The patties will take some time to cook, so leave them for 5 minutes or longer. You can test them by inserting a bamboo skewer or a
chopstick. When a clear liquid comes out, the patties are cooked.

7)  Pour tonkatsu sauce or ketchup on the patties and eat. Your meal will be even tastier if you heat up the sauce or ketchup in the pan

after you have fried the patties.

o Hanbaagu is a Japanese word that comes from the name of the city of Hamburg in Germany. The origin of the dish is said to be
Hamburg-style tartar steak, a dish of minced raw beef or horse meat, flavored with spices or condiments and formed into round patties.
e In Japan in the 1960s, farmed meat such as beef was a luxury item, but azbiki niku, a mixture of various minced meats, was cheap.
Making hamburger steaks with this type of meat was a way for homemakers to put some luxury on the table, and the dish became a
popular meal for this reason. Being soft, tasty and easy to eat, hamburger steaks are also popular with children. Since the 1970s, when
an increasing variety of vacuum-packed food items began to become available, vacuum-packed hamburger steaks have also been popular.
A common addition to bento boxes and a standard item on the menus of family restaurants, hamburger steaks have maintained their
status as a well-loved treat to the present day.
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