
Japanese Home Cooking

Sweet Potatoes, a Harvest in the Season of 
Hearty Appetites 

Candied Sweet Potatoes (Daigaku Imo)

Ingredients
Several sweet potatoes Vegetable oil 

[Sauce]
Sugar Honey Salt Soy sauce 

[Topping] 
Black sesame seeds 

Directions
Wash the sweet potatoes well with their skin on 
and wipe them dry. Then, peel their skin, and cut 
them into bite-sized wedges. 
Heat vegetable oil in a pan and fry the sweet 
potatoes at 150°C – 160°C until brown. They are 
done when a bamboo skewer can go through them 
smoothly. 

Make the sauce. Mix moderate amounts of sugar 
and honey, a pinch of salt, and a dash of soy sauce 
in a separate pan, bring to a boil, then turn off the 
heat.
Pour the sauce over the fried sweet potatoes, mix 
well, and sprinkle black sesame seeds on top. 

Be careful not to: 
cut your hands with the knife when cutting the 
sweet potatoes, as they can be very hard; 

burn yourself when frying the potatoes; or 

burn your tongue when eating just-made 
candied sweet potatoes—they are fluffy inside 
and delicious, but hot! 

You can make sweet potato karinto by cutting the 
sweet potatoes in narrow strips and frying them 
until they are crisp. 
Autumn is sweet potato harvesting season, and 
hence, the perfect time to buy them fresh at low 
prices. Sweet potatoes are delicious cooked in simple 
ways, such as steaming or baking, and are a favorite 
among Japanese women. 
Sweet potatoes can grow in poor soil, they keep well, 
and they can be served as an alternative staple food 
to rice. Even in lean years, sweet potato harvests 
have saved many human lives. 
Preschools and elementary schools in Japan 
frequently teach children about growing vegetables 
and the joy of harvesting, by planting sweet potatoes 
in their school garden. Sweet potatoes are ideal, 
because children are familiar with them, and they 
are a common vegetable that is easy to grow. 
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