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O-den

Warms Body and Soul on Cold Days
Ingredients (Serves 4)
20 cm piece of konbu Half a daikon 1 block of konnyaku 4 boiled eggs 2 cakes of ganmodokr
(tofu and vegetable patties) 2 chikuwa (fish sticks) 4 tsumire (fish balls) 4 satsuma-age (fried fish
cakes) 1 hanpen (fish cake)
[Brothl]
20 g katsuo bushi 4 tbsp sake 3 tbsp mirin 4 tbsp shoyu 1 tsp salt 8 cups water

Preparation

1) Make your konbu into musubi-konbu by softening it in water, cutting it into four strips and tying a knot
in each strip.

2) Peel the daikon, and cut it into round slices about 2 cm thick. To ensure that the flavor of the broth
penetrates into the daikon, cut a cross in its surface. Cook until still slightly firm.

3) Cut the konnyaku into four equal triangular pieces, and cut a grid pattern in the surface of each piece.
Cook quickly.

4) Remove the shells from the boiled eggs.

5) Cut each piece of ganmodoki and each chikuwa stick into two equal pieces, and the hanpen cake into four
equal pieces.

6) Pour the water in a pot and bring to a boil. Add the katsuo bushi. Simmer on low heat for about 3
minutes, then strain the katsuo bushi.

7) Add the sake, mirin, shoyu and salt to the water. When the broth boils, turn the heat to low and begin
adding the ingredients, beginning with the ones that take the longest to cook (daikon, konbu, konnyaku
and boiled eggs). Cook for about 30 minutes, adding the Aanpen at the end.

8) Eat with Japanese mustard paste as a seasoning if desired.

*O-den is often made at home, but it is also a standard meal available at food stalls in Japan, and o-den pots
have also recently appeared in convenience stores, cementing the status of the dish as one of Japan’s
favorites. O-den has also spread to Taiwan and Korea, and it is also now popular in Thailand and other
countries.

*If making the broth from scratch or preparing dashi using katsuo bushiis too much bother, you can also use
commercially available products such as o-den tsuyu. Traditionally, it has been said that Kanto Zsuyu is dark
with a weak flavor, while Kansai Zsuyu is light with a strong flavor. Recently, however, most of the o-den
stalls in Tokyo and the surrounding areas have taken to serving tsuyu with a strong flavor that is liked by
Kanto people. In Kansai also, strongly flavored tsuyu is sometimes called kanto-daki, and weakly flavored
tsuyu is sometimes called o-den.

*The ingredients listed in this recipe are the basic ones, but people often put other ingredients in o-den,
including carrots, potatoes, atsu-age tofu, shirataki (ribbon konnyaku tied up in bundles) and beef hind
shanks on skewers. In addition, there are a variety of choices available in the processed fish products that are
the main ingredients of o-den. When the weather starts turning cold, you will also find special o-den shelves
at supermarkets and other food stores, so why don’t you try buying a bunch of tasty-looking items and cook
them up with your o-den? Sitting around the o-den pot with family or friends, you will find that the winter
cold just melts away.
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