Let’s Cook and Eat
the Tastes of the Season!
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Furofuki Daikon (Simmered Daikon
Radish with Sweet Miso Sauce)

[Ingredients (4 servings)]

1 daikon radish

15 cm konbu seaweed

80 g miso

1 Thsp mirin (Japanese sweet cooking wine)

1 Thsp sugar

3 Thsp water

[Preparation]

1. Cut off the leaves of the daikon, peel the skin, and cut
into 3-cm-thick rounds. On one side of each daikon
round, make a cross-shaped incision 1 c¢m deep to
speed up the cooking.

2. Line the bottom of a pot with the konbu and place the
daikon on top of it. Add just enough water to cover the
daikon, and put the pot on heat.

3. Prepare the dengaku-miso (sweet miso sauce). Mix
the miso, mirin, sugar and water in a pot and stir over
low heat until thick.

4. Simmer the pot of daikon for about 30 minutes, or
until the daikon becomes soft. Serve the daikon in a
dish and pour the miso sauce over it.
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Daikon can be said to be a typical winter vegetable.
There are many varieties of daikon, but in Japan, the
term “daikon” generally refers to the aokubi (green neck)
daikon that is white, thick and long. Since daikon can be
eaten either raw or cooked, many daikon recipes exist,
but the recipe for furofuki daikon introduced above, in
particular, is a simple dish that brings out the natural
taste of daikon and delivers a sense of the season. There
are many explanations of the meaning of “furofuki,” but
it is commonly said that long ago, the way people ate hot
daikon resembled the way people cooled down after a
sauna bath by puffing their breath. When you eat hot
furofuki daikon, blow on each bite and enjoy the warmth
it gives your body during this cold season.

By the way, the term dengaku in “dengaku miso”
mentioned in the recipe above refers to a dance that was
performed during rice-planting in the olden days as a
prayer for an abundant harvest. It is still performed
today at some shrines. Originally, a dish of baked tofu on
a stick garnished with miso was called dengaku, as the
appearance of the tofu on a stick resembled the
appearance of people dancing the dengaku, so it is said.
Today, dengaku is used to refer to dishes of baked or
cooked ingredients, such as konnyaku and eggplant in
addition to tofu, which are garnished with miso sauce.
The miso sauce is called “dengaku miso.” Dengaku miso
keeps for a long time, so it can be made in batches and
used as a garnish or dipping sauce for various dishes.
You might also want to add yuzu peel or ground meat to
the miso for added flavor.

WAHNS

@ﬁ%&% < % % Kl KARIC b (o x 72 SFRAS B 0

£, axri SERIC TR0 D A EIRRES, 1< TR A
S TR A C LB LS T, ATHRSD
NEWICH L < b s KMRO LY Eidlix b0 £, §T

LARDOL LT (5555 KR Ho 07 M IR M T X

5. FHBRNSEECT, [5255%) OBkIHRSY ET
B, B EURBCHRL ot ka5 0 5o ThET
BET8 . B KR % S B REC BTV 2 B 72 & s, B8 A b 2
D KA 5D 5D RN T RAT, EOF% 1 5 < 3

TLTEEn,

510)%

BRI LY EICHTL 5 A o (A2 1%, & mkE
2 OB R -7 B0 = & T, BET LA TR
LD LMD E, Stk XTI E AR L TRV b olc

B A o R A T BV, SRR L
Fokin THI%S) 2305 BB TR 2 L v 2 SIS
2 5T, ATHTEESNC b 2 Alc s < A7 & R
T EED LT, %*’%@%Hft%@%rﬁﬁja@@ 4
FAKIED Z LA THERE] LIFATHET, (EVEE LT
< &éfz AR NN ’H F 0T Y LT@E%L @f‘ﬁﬂ <
T, HFOREREAAT D, B A beTlEoTHERL

[/\"C\‘ﬁ—J:o

278>

B [English Version]



