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

Kyoto is a representative tourist city in Japan that
receives as many as 50 million tourists per year.
Surrounded by mountains, the city is located in a basin
where summers are hot and humid and winters are cold.
In this sense, it is not particularly suited to sightseeing,
but precisely owing to this climate, the city offers a rich
variety of seasonal traditions that attract many tourists.

While a representative feature of summer in Kyoto is
the kawadoko (also called “kawayuka”), a refined
cultural tradition of dining on open-air decks built above
a river, the representative feature of this region’s cold
winter is the traditional Japanese dish of yudofu. Kyoto,
blessed with an abundance of natural groundwater, is
well known as a major producer of tofu (close to 90% of
tofu is water). As a regional specialty, yudofu can be
enjoyed year-round, but it particularly whets the
appetite during the cold winter season. It is even used in
haiku as a seasonal word for winter. The dish itself is
extremely simple, but yudofu restaurants in Kyoto
distinctively pay a great deal of attention to bringing out
their own character and style, not only in the taste of
their tofu and dipping sauce, but also in the views of
beautiful winter gardens they offer from inside the
restaurants.

Tofu is made from soy beans, and is a good source of
protein. It is also easy to digest and low in calories, and
is a food ingredient that can be consumed every day for
good health. When making yudofu, you might enjoy some
creativity by including vegetables and white fish in the
pot or preparing various types of sauce.

February brings a succession of cold days not only to
Kyoto but also to the rest of Japan. Let a hot pot of
yudofu warm you as you savor a cozy winter tradition.

[Ingredients (two servings)]

1 block tofu

10cm dashi konbu (kelp for making soup stock)

Ponzu sauce (or soy sauce)

Yakumi condiments (chopped green onions, bonito

flakes, grated Japanese radish, grated ginger, ground

sesame seeds, red pepper flakes, etc.)

[Preparation]

1. Pour water into an earthen pot, place the kelp in the
pot and let it soak.

2. Cut the tofu into six cubes.

3. Heat the water to a boil and gently place the tofu into
the pot.

4 . Do not boil the tofu over high heat. It is ready to eat
when it simmers and begins swaying in the broth. Add
some yakumi condiments to a bowl of ponzu sauce,
scoop the tofu from the broth and dip it into the sauce
mixture.

*You can also enjoy a refreshing taste by adding a slice
of yuzu rind to the dipping sauce.
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