Sweet and Sour Lotus Root and Chicken
Serves 2-3

e 1-2 pieces - @300 g lotus root
e 1large (@300 g) chicken thigh
(Season with pinch of salt, pepper and 1 T of katakuriko)

Sweet vinegar sauce

e 3T vinegar

2 T shoyu (soy sauce)

2 T sugar

2 T sake

Y2 piece Finely chopped togarashi

e Sesame oil

(1) Peel the lotus root and cut it into large, irregular pieces. Soak them in water for 10
minutes to remove starch, then drain the water. Mix the ingredients for the sweet
vinegar sauce.

(2) Remove excess fat from the chicken thigh, cut it into bite-sized pieces, season with salt
and pepper, and coat with katakuriko (potato starch) just before cooking.

(3) Heat 1 T of sesame oil in a frying pan, place the chicken with the skin down, cover,
and steam-cook. Flip it halfway through to cook evenly, and when done, remove while
leaving the fat.

(4) In the same pan, add the lotus root from step 1 and stir-fry for 3-4 minutes until
slightly translucent. Pour in the sweet vinegar mixture, and simmer while coating the
lotus root for another 3-4 minutes.

(5) When most of the liquid has evaporated, return the chicken to the pan, add the red chili
pepper, and stir-fry the entire mixture.

Cut the lotus root into large, irregular pieces for a crisp texture.

Coat the chicken thigh with potato starch just before cooking to enhance the absorption
of the sweet vinegar.

v' The sweet and savory flavor pairs well with rice.
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