Japanese Home Cooking
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Enjoy a Variation of the Representative
Japanese Dish of Tempura
Kakiage

Ingredients (Serves 4)

+ 2 tbsp dried sakura ebi shrimp -+ 1 onion
+ About 20 strands of mitsuba parsley

+ Tempura flour or weak flour - Chilled water
+ Frying oil

+ 1 carrot

Preparation

D Cut onion in half in the direction of the grain and
slice thinly. Cut carrot into julienne strips. Cut
the roots off the mitsuba and chop the leaves and
stem into 3 cm lengths.
Place vegetables and dried sakura ebi in a bowl.
Add tempura flour (weak flour) to the above, and
mix well.

Gradually add water to the above in small
amounts, and mix lightly until the batter is
slightly lumpy (do not overmix).

Heat frying oil in a pan. Using cooking chopsticks
or a spoon, drop bite-sized batches of the batter
into the oil. Gently hold the batches in place so
that the ingredients do not scatter, and fry until
crisp and thoroughly heated. Remove from the oil
and drain excess oil on paper towels or a wire
rack.

® Serve with salt, as preferred.
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% Tempura is a Japanese dish of seafood and
vegetables dipped in a batter of flour and water
(and sometimes eggs) and deep-fried. It is a simple
dish, but the use of seasonal ingredients makes it
one of the most popular dishes in Japan. Kakiage is
a type of tempura made by coating mixed
ingredients or batches of small ingredients with
batter and deep-frying them into flat round shapes.
Along with shrimp tempura, kakiage appears near
the top of the menu in most tempura specialty
restaurants. Kakiage is commonly served on a bowl
of rice with a generous helping of seasoning sauce
(Japanese dashi soup broth, shoyu and mirin mixed
and brought to a boil) as “kakiage-don,” or on a bowl
of soba or udon noodles as “kakiage soba” and
“kakiage udon.”

The above recipe includes dried sakura ebi, but you
could also use raw shrimp, kobashira (small
scallops), shirasu (dried whitebait) or other such
seasonal seafood for an even more authentic taste.
Instead of a regular onion, you might also want to
try the juicier and more mild-tasting shin-tamanegi
variety of onion that comes to market in early
spring. Seasonal vegetables such as edible wild
plants, bamboo shoots, soramame (broad beans),
and rape blossoms are ideal ingredients for tempura
and kakiage in the springtime. Appreciating the
seasons through the fresh tastes of seasonal
ingredients is certain to enhance your stay in Japan.
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