Beef and Burdock Rice Bowl
Serves 4
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600 g cooked rice (warm)

200 g beef (thinly sliced)

150 g gobo (burdock)

200 g (1 pack) shimeji mushrooms
2 T sake

2 T shoyu (soy sauce)

1% T sugar

2 T mirin

1 C dashi stock

Oil

Cut the beef into 2cm-wide pieces.

Wash the burdock thoroughly with a scrubber, julienne it, briefly rinse in water, drain in
a sieve, and remove excess water.

Remove the stems from the mushrooms and separate them.

Heat %2 T of oil in a frying pan, stir-fry the beef, once cooked, remove it from the pan.
In the same pan, add mushrooms and sake, stir-fry until softened.

Add soy sauce, sugar, mirin, dashi broth, and the julienned burdock.

Place the cooked beef on top, cover, and cook over high heat. Once it starts boiling,
reduce to medium heat and simmer for 10 minutes.

Remove the lid, the continue simmering while stirring until the liquid reduces to a slightly
thick consistency.

Serve rice in a bowl, and optionally, sprinkle shichimi togarashi for added spice.

Tips

Instead of julienning the burdock, just thinly slice it.

When stir-frying shimeji, adding sake helps remove any unwanted smell.

When simmering, placing beef on the top layer prevents it from becoming tough.

Make sure to simmer the mixture until there's a little liquid left (it creates a perfect balance when
mixed with rice).
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