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Kansai-fu Sukiyaki
A Famous Japanese Food that Even Features in an English Song!

Ingredients (Serves 4)

@400 g beef, thinly sliced for sukiyvaki @1 block of grilled tofu @Half a Chinese cabbage @1 shironegr (Japanese leek)
@1 pack of enokidake mushrooms @4 fresh shiitake mushrooms @1 bunch of shungiku @1 pack of shiratakinoodles
@®As much fiz (wheat gluten bread) as desired @Sugar to taste @4 eggs

(Seasonings)

@150 ml shoyu @150 ml mirin @150 ml sake

Preparation

@

®
®
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Cut the grilled tofu, Chinese cabbage and shungiku into bite-sized pieces. Cut the shironegi diagonally into 10 cm-long pieces. Cut
the roots off the enokidake and the stems off the shirtake and discard. Place the fuz in water to soften it, and cut the shirataki into
bite-sized lengths.

Heat a cast-iron sukiyaki pot. Spread the beef out in the pot, and cook so that the fat from the beef spreads throughout the pot.
Flavor by adding a little of the sugar and the seasonings.

Add the shironegi and sear briefly, and then add the vegetables to the pot. Add the seasonings, and simmer while adding sugar to
adjust the flavor as preferred.

The dish is ready when the vegetables are cooked and the liquid has boiled down. Eat from the pot, dipping each ingredient in beaten
egg before you eat it.

* The flavor of sukiyaki varies from region to region and household to household, and there are also various methods of preparation. For
example, thread konnyaku can be used in place of the shirataki, or western cabbage can be used instead of Chinese cabbage. The flavor
can be made sweeter by cooking the meat with round slices of onion. We also recommend using plenty of mushrooms, such as
buna-shimeji and eringi.

* The flavors of Kanto and Kansai cooking are generally different, with the former being considered richer. The method of cooking
sukiyaki also differs between the regions. In Kanto, the ingredients are cooked from the start in a broth made from a mixture of
dashi-jiru, shoyu, mirin and other flavorings. In Kansai, the meat is cooked first with a little flavoring, after which the other ingredients
and the rest of the seasonings are added.

*The song “Ue o muite aruko’ by Kyu Sakamoto is also known as “Sukiyaki” Sukiyakiis one of the most famous Japanese dishes, and is
also popular overseas.

*It is also fun to experiment with different ways of eating sukiyaki. For example, udon, eggs and flavorings can be added to leftover

sukiyaki, or it can be used to make a donburi.
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