Meat and Potato Stew (waterless version)

Serves 2-3

150 g beef (stir-fry cut) [
2-3 potatoes (300 g)
1-2 onions (300 g :
90 g carrot

30 g green beans
2 T sugar

3 T shoyu (soy sauce)

Preparation:

ard -

Peel and cut the potatoes into 4-6 pieces.

Cut the onions in half vertically, then slice them into 2 cm widths.
Peel and chop the carrots into small bite-sized pieces

Trim the green beans, cutting them into quarters.

Cut the beef into bite-sized pieces if they are large.

Procedure:

1.

In a thick-bottomed pot, combine the beef with sugar and 2 T of soy sauce. Stir well and cook over
medium heat.

2. Once the color of the meat changes, add the onions, mix, cover, and simmer over low-medium
heat, stirring occasionally for about 10 minutes.

3. Once the onions become tender, add potatoes, carrots, and the remaining soy sauce.

4. Cover and simmer, stirring occasionally, for about 15 minutes until the potatoes are cooked.

5. Add green beans, cover, and continue to simmer. Stop cooking when most of the liquid has
evaporated, and the vegetables are soft.

Tips

» Mizumushi Nikujaga has various recipes, and this one avoids using water or broth,

relying on the vegetables' natural moisture.

» Simmering the onions along with the beef is crucial to extract the flavors.
» If it looks like it might burn, add a small amount of sake or water.
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