Let’s Cook and Eat
the Tastes of the Season!
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— Mizore-nabe
(Hot Pot with Grated Daikon Radish) —

The first snowfall of the winter is called “hatsuyuki,”
literally meaning “first snow,” in meteorological terms.
Have you had hatsuyuki yet where you live?

According to statistics compiled by the Meteorological
Agency, hatsuyuki is usually observed between October
and January every year in all areas of Japan except
Okinawa, but to be more exact, the Agency defines
hatsuyuki as “the first snow or sleet of the winter
season.” Sleet, called “mizore” in Japanese, is a mixture
of rain and snow that is often observed just around this
time of year when temperatures are not as low as in
mid-winter. Did you know, however, that mizore also
refers to shaved ice with syrup and grated daikon radish,
because they look like sleet? Dishes that are garnished
with grated daikon radish are called “mizore-ae”
(dressed with mizore), and dishes that are simmered
with grated daikon radish are called “mizore-ni”
(simmered with mizore).

Below, we introduce a dish called “mizore-nabe,” which
uses daikon radish that comes into season in winter.
Daikon has high water content, contains substances that
are good for the stomach and intestines, and is thus a
healthy ingredient. Mizore-nabe made with a generous
amount of daikon is perfect on days that are just cold
enough for sleet, as it will warm your heart and body.
You might want to also include other seasonal vegetables
such as Chinese cabbage, shungiku (garland
chrysanthemum) and spinach, as they go well with all
sorts of hot pots.

[Ingredients (4 servings)]

1 daikon radish

200g chicken

1 block tofu

1 green onion

Mushrooms (shimeji, etc.) as desired

500cc Japanese dashi stock

[Preparation]

1. Peel and grate the daikon.

2 . Cut the tofu, green onion and mushroom into
bite-sized pieces.

3. Place the ingredients in step 2 into a pot filled with
dashi stock and add the grated daikon as though to
cover the other ingredients.

4. Cover the pot and heat until cooked. Eat with a dash
of some ponzu sauce or other sauce.

*Instead of chicken, you could also use pork or fish,
such as codfish, for a mizore-nabe that is just as
delicious.
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