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Chikuzen-ni

(Simmered Chicken and Vegetables)

M4 NS Fo25f=25Y)

Serves 4 generously

BLIAW 1 #(200 5 L) 1 chicken thigh 200 g
o INENVO PN, 1 small carrot 7949
ZAlzwl 1/2 #1(120 75 L) 2 konyaku 120 g
5 medium-sized
LN F<BULGE(150 75 L) | satsumaimo (sweet 709
potato)
Y2 pack shimeji
LHL(HETE) 112 7397 (70 75 L) mushrooms (or 70 g
shiitake)
L3y INETI(T0 TS L) 1 small lotus root 70 g
ZIFS INR R(T0T L) % small gobo (burdock) | 70 g
Y5 R=C1 salad oil 17T
THIP or VAITA HrEdb < show peas A few
7K 200cc water 200 ml
FFAFLEEE NEC soup stock (hon dashi) | 1 tsp
ES AKSL2 sugar 2T
] RL2 sake 2T
L&D A=LC2 shoyu (soy sauce) 2T
HYA K=L1 mirin 1T

(1) BLBAE, — DAY, L&D
HOBERNSL2(DEI) TRK®RED
7%,

Cut the chicken into bite-sized
pieces and marinate with 2 tsp
each of soy sauce and sake (not
included in ingredients list).

(2) ZIFDNE, RECZIFRY, 73VES
DRDHEIY,
KIZIFARLTHGREE T B, LELE
KEMZD,

Peel the burdock and slice
diagonally into 7 mm pieces.

Soak in water to remove bitterness,
changing the water occasionally.

@) Lravix, RELE, 7T2UESD
EF YA LELSITIYIZL., KIZIEAR
j—o

Peel the lotus root and slice into 7
mm thick half-moons or quarter-
rounds. Soak in water.
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https://cookpad.com/cooking_basics/8096
https://cookpad.com/cooking_basics/6873
https://cookpad.com/cooking_basics/6168
https://cookpad.com/cooking_basics/6689
https://cookpad.com/cooking_basics/6691

(4) SAlzlE, FYSK
BRETEEW=%. FT—
AXIZEES, 5RIFERD
TTCI3IZHIT 5,

Pound the konyaku with a
surikogi and tear by hand into
bite-sized pieces. Boil for about 5
minutes, then drain.

(5) TEWBIE, RELE, —OKIC
Y, Io2LEDTTIBIZERND,

Peel the satsumaimo and cut
into bite-sized pieces. Quickly boil
and drain.

(6) ZvoUlE. RECE, —OKIC
ALY,

Peel the carrot and cut into
irregular chunks.

(7) THhSPlE BHERY. KETh
FRIOIZE D,

LOLIE, BOEEYYELL, FCL
H<e

Remove the strings from the
snow peas and cut diagonally if
large. Trim the stems of the
shimeji mushrooms and
separate.

(8) $AE R KIZAT, HSXhESR
L. BREHRA, HHEHRDDT, R
BEELTLERKZDEE, EEH
ARFNEDERT,

Heat the salad oil in a pot over
medium heat, then add the
chicken. Cover quickly as oil may
splatter. Once browned, flip the
chicken.

(9) KDBYIZKWEDHBIBEIZINZ .
Wb, JIFES =TT Azl
SLbraryosEng-LHL

Add the vegetables in order of
cooking time: burdock root and
carrot first, followed by konjac,
lotus root, sweet potatoes, and
shimeji mushrooms.

(10)I MRl o=, KEFATZL
(Fr=EFELHEMA S,

BIEL THDZENTE =, 90
%,

Once all the ingredients are
coated with oil, add water and
dashi. Remove any scum that
rises to the surface when boiling.
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(ANTES, BEMA. 7ILIETEL
&L AEELT, PP NETED,
10 DEEE D,

Add sugar and sake, cover with
aluminum foil, then the lid.
Reduce heat slightly and simmer
for about 10 minutes.

(12)L&5HEMA . EMAFELHLE
YEAD DGR DETED,
HEELEZLT, A EPLEDT,

S EIET7 75,

Add soy sauce and continue
simmering until the ingredients are
tender and the liquid reduces.
Slightly tilt the lid and simmer for
about 7 minutes.

(13)ZHEPD - HYAEINZ . KEDL
BHT, BEDZLEADEIEHT,
RBUZEHT,

Add snow peas and mirin,
increase heat slightly, and simmer
while gently stirring to reduce the
liquid and add shine.

| TEHNY,

| Serve hot.
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