Let’s Cook and Eat
the Tastes of the Season!

— Simmered New Potatoes
(Shin-jaga no Nikkorogashi) —

Spring is the season of budding crops. Edible wild
plants and a wide variety of other vegetables that we can
only encounter in spring appear in grocery stores and
supermarkets. Vegetables that are available year-round
also seem softer and fresher than usual during this
season, such that some are given a special seasonal
name, such as “spring” cabbage and “new” onions.

Shin-jaga (new potato) is one such name. It literally
refers to the year’s first harvest of potatoes, but is now
more commonly used to refer to a type of small potato
that has a very thin skin and high moisture content, and
is newly harvested in spring.

Below, we introduce a recipe called shin-jaga no
nikkorogashi (simmered new potatoes). Nikkorogashi
typically refers to a dish of taro simmered in a
salty-sweet sauce, but the recipe below uses seasonal
shin-jaga potatoes instead of taro. Shin-jaga are an ideal
ingredient for casually enjoying the taste of spring,
because they are small and cook quickly, and their skin
is thin and doesn’t need to be peeled. You can use them to

make a variety of dishes.

[Ingredients (four servings)]

Shin-jaga potatoes: 500g

Japanese broth: 400ml

Sugar: 3 Thsp

Soy sauce: 3 Thsp

Oil: as needed

[Preparation]

1. Wash the shin-jaga well, remove any eyes, and wipe
off excess water.

2. Heat some oil in a pan and stir-fry the potatoes.

3. Pour Japanese broth into the pan, let it come to a
boil, then add sugar and soy sauce. Cover the pan and
cook the potatoes over medium to low heat until soft.

4. Take the cover off and turn up the heat to high.
Shake the pan occasionally to prevent burning, and

cook until the sauce thickens somewhat.
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