Oyakodon
Serves 2

400 g cooked rice
1 onion

200 g chicken thigh
2 (medium) eggs
1T canola oll

2 T sake

2 T mirin

1 tsp granulated dashi
1T sugar

2 T shoyu (soy sauce)

.....>

Topping
o Daikon sprouts (To taste)

Preparation

(1) Trim the base of the daikon sprouts.
(2) Cut the onion in half and slice it thinly.
(3) Cut the chicken into bite-sized pieces.
(4) Beat the eggs in a bowl.

Procedure
(1) Heat canola oil in a frying pan over medium heat, then add the chicken and sauté.

(2) Once the color of the chicken changes, add the sliced onion and sauté until the onion
becomes tender.

Add the (A) ingredients.

(3) Simmer over medium heat until the chicken is cooked and the liquid is reduced by half. Pour %4
of the beaten eggs into the pan.

(4) When the eggs are halfway cooked, add the remaining beaten eggs, heat for about 10 seconds
over medium heat, and then remove from heat.

(5) Serve the rice in a bowl, top it with the mixture from step 4, and add daikon sprouts on top.

By adding eggs in two parts, you'll achieve a creamy texture. The texture of the onion varies depending
on how it's cut. Try cutting it into thin strips for a crisp texture.
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