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Chawan Mushi
An Elegant Dish that You can Present to Guests

Ingredients (Serves 4)

4 shelled shrimp 2 shiitake mushrooms 4 slices of kamaboko 100 g chicken meat As much mitsuba as required 3 eggs
Dashi jiru (soup stock)

450 cc dashi jiru (katsuo) 1 tsp shoyu 1/2 tsp mirin

Preparation

1)  Mix together the dashi jiru. If the katsuo dashiis still hot, allow it to cool down.

2)  Cut the shiitake and chicken meat into bite-sized pieces.

3)  Break the eggs into a bowl, and beat them without producing any froth.

4)  Add the soup little by little to the beaten egg and mix. Strain the mixture through a strainer or a zaru.

5)  Divide the ingredients equally and place in china cups or other bowls. Pour the mixture over the ingredients.

6)  Place the bowls in a preheated steamer, cover it, and steam for about 10 minutes at low heat, and then for about another 5 minutes with the heat
turned off.

7)  Place chopped mitsuba on top.

* Chawan mushi, made from soup and beaten eggs mixed in a cup, is a traditional Japanese side dish. It is so common as a kaiseki dish that it seems every
kaiseki meal features it, and it is also renowned as a highly nutritious dish. In summer, it is sometimes eaten cold.

* To obtain a smooth texture in this dish, you have to make sure that you use the correct level of heat. If the heat is too high during steaming, the inside of
the chawan mushi will be full of holes, and it will become unpleasant to eat. You can use other ingredients in addition to those we have suggested here.
Ginkgo nuts, lily roots and broiled conger eel are traditional, and make the dish quite fancy, but it will also be delicious if you use whatever meat, fish or
vegetables that you prefer, or even if you make a simple dish without many ingredients at all.

* Chawan mushi with boiled udon in it is called odamaki mushi. Udon are easy to digest and odamaki mushiis pleasant to eat when you have a sore throat,

making this a perfect dish for when you are feeling ill with a cold.
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