Let’s Cook and Eat
the Tastes of the Season!
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Imoni (Simmered Satoimo)

[Ingredients (four servings)]

600g (10 — 15) satoimo (taro roots)

1 slab konnyaku

1 green onion

300g beef (sliced)

1.2L water

4 Thsp sugar

4 Thsp soy sauce

100ml sake

[Preparation]

1. Wash the satoimo. Boil them for about 10 minutes
with the skin on, then place them in a bowl of water to
make them easier to peel. Remove the skin, and cut
into bite-sized pieces if the satoimo are large.

2. Cut the slab of konnyaku into bite-sized pieces. Cut
the green onion diagonally into strips. Also cut the
beef into bite-sized chunks.

3. Pour the specified amount of water into a pot, put the
pot on the burner, and add all of the ingredients except
for the green onion to the pot.

4 . Skim off any material that floats to the surface. When
the ingredients become soft, taste the soup and adjust
the seasoning. Sprinkle the green onion into the pot
and let it come to a boil once more before ladling
individual portions into deep bowls.

% Other recommended ingredients include daikon
radish, carrots, burdock root, mushrooms, and tofu.

Satoimo comes into season in autumn. The above
imoni recipe is a local dish of the Tohoku region. It is
especially well known as a specialty of Yamagata
Prefecture, where Japan’s largest Imoni-kai Festival is
held every year in Yamagata City on the first Sunday of
September. Many of you may have seen news of the
festival being held in a dry riverbed, featuring a pot so
large that a crane needs to be used to lift and lower the
pot cover. In the Tohoku region, this festival is said to
mark the beginning of the Imoni-kai season, when large
crowds of people gather in dry riverbed venues to make
and eat imoni until the real cold sets in.

Satoimo is said to be an auspicious ingredient
symbolizing familial prosperity, because many small
“child” satoimo bud from a single large “parent” satoimo.
The satoimo that are sold in stores are usually these
“child” satoimo, but “parent” satoimo and “child” satoimo
attached to a “parent” satoimo are also sold, depending
on the variety. All varieties become sticky in texture
when cooked. Raw satoimo are slippery when they are
peeled, due to a substance called calcium oxalate, which
also causes an itching sensation in some people.
Removing the skin from satoimo could thus be
troublesome in this respect, so try pre-boiling them as
described in the recipe as it makes them easier to peel.
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