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

Loi HL
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— Daigaku-imo (Glazed Sweet Potatoes) —

Sweet potatoes are a well-loved taste of autumn. They
are sweet and delicious, simply steamed. Because they
grow well even in barren land, they were planted and
eaten in abundance in Japan during the war when food
was scarce. So said, it may sound as though the
sweetness of sweet potatoes comforted people during the
difficult period of food shortage, but the taste as we know
it today is said to be the result of breeding in later years,
and was not necessarily as delicious back then.

The times have changed, and a variety of sweet
potatoes have emerged today, including the especially
sweet and popular Annou potato and purple potato.
These are relatively more expensive than other types of
sweet potatoes, but there are people who specifically
prefer to buy them.

The sweet potato that is used to make daigaku-imo
(glazed sweet potatoes), as introduced below, does not
need to be particularly sweet, since they will be covered
with honey. As a similar dish exists in China, it may
have originated from Chinese cooking, but in Japan it is
known as daigaku-imo, literally meaning “university
potatoes,” for some reason. There are a number of
theories as to why they are called by this name, but the
accepted theory is that long time ago when glazed sweet
potatoes first appeared in Tokyo, they were especially
popular among university students. Be that as it may, it
appears that sweet potatoes have always been a people’s
food since ancient times.

[Ingredients (two servings)]

1 sweet potato

Frying oil

5 tbsp sugar

1 tsp soy sauce

2 tbsp water

1 tbsp sesame seeds

[Preparation]

1. Cut sweet potato into bite-sized chunks or long sticks,
immerse in water, and drain well.

2. Heat some oil in a pan and deep-fry the potatoes.
When they are cooked through and turn dark brown,
remove them from the oil and drain on paper towels.

3. Add sugar, soy sauce and water to a pan and boil
them down to a syrup. Then add the deep-fried
potatoes and mix until the potatoes are evenly coated
with the syrup.

4 . Spread the syrup-coated potatoes in a shallow baking
pan and sprinkle sesame seeds on them while they are
still hot.

JSVAY/ERN

- j(r“‘-ll\zb S

EIT G TOH < EWR LS. DA KX 22O

%Jé%%omwf%;<ﬁo Lot BATIREMOZ L
o T RIFIC 72 < S A2 BRARSBRTOE L, 2 5 1

Lr<bhrdi DL

<&ﬁﬁ%@o%wﬁ%%%®ﬁﬁ#Ab%%Ltio m
CTLEWETR, EEBED L5 H YA TOWETE D%

DAL x5 R AN

@Dﬂﬁﬁeﬁﬁwﬁk%t% VRGN élﬁj? i%ﬂ*ﬂi%% LW D TiEZ

nol-XkHTT,

BT o BT, & firfm4%J@r

B YA E DR HEED b oI RS T,
PV~ EDOPTIID LB CTAbSh S 2R E B kDB
KbVES

AE SN D TR G | I 5 Y~ 1 i, Rkl B
BHHOT, ZAAICHVEED b O TR THVEHA, =
DEHRE, LB bORTEIELHY . & 5% 05t hiE
KO 15 T8, (s TRV ) 2105 A Cillo T Lo
o, (i (K] & OMIEER D D 38, Fo kB
K TI DL D B LI~ ERA DI, ZIB AR
I ER LS ARBATNEDRERTT, ©olEh k.

EREC T S LxHh Lo

P ERIERO R Tl k5 T,

ey

HEL (200497

SRR E NN SRS R S SRR TN
SU1 A KSL2 dw kSTl

[#ED F]

1. U~ BEAD Y A ETATY I L, KICS 5 LTHE
Ka# E< BT,

B VroHA

o W ABUEET B, FUTAANE Y £ H ARG E O X >
@oh%@#%i#f@%ﬂé

ER)

3. SMCIOBE, . KEARTHEED. & ALAMME DA
X Tl B,

4. 3%y MR LI T, Bl Ic T~ B b TE b
y,

(A AGE

TELDRDEZ) OF~ FOF ¥ RXY@I2FENG (Y ~A%E) @7T (7 X)

ONBIATR » BEEERR





