Tofu and Chicken Stew
Serves 2
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1 block (400 g) kinu tofu

Pinch of salt and 2 T katakuriko (potato starch)
200 g chicken thigh (with pinch of salt)

Y2 piece large carrot

% C dashi

1 T sake

1 T mirin

2 tsp shoyu (soy sauce)

Y5 tsp salt

Oil

. Wrap the tofu in paper towels, place a weight that's double its weight on top, let it sit for

an hour, and drain excess water. Cut it into six equal squares and sprinkle with salt.
Peel the carrots and slice them into 1.5 cm thick rounds.

Cut the chicken into 4 cm pieces and sprinkle with salt.

Heat 1 T of oil in a frying pan, coat the tofu with katakuriko, and fry until the surface is
crispy. Remove from the pan.

Wipe the pan clean, place the chicken from Step 2 with the skin side down, and cook
until browned. Flip them, remove excess fat

Add dashi, sake, mirin, and carrots. Bring to a boil, skim off any scum

Add soy sauce, cover, and simmer on low heat for about 10 minutes until the carrots
are tender.

Return the tofu to the pan, simmer until it thickens slightly, and mix in salt.

v For both tofu and chicken, it's crucial to sear until they get a crispy surface before
simmering.

vIt's recommended to plate the dish without stirring too much, keeping the ingredients
separate for a colorful presentation.
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momen tofu (firm)

BHEH chicken thighs
@%’E%@%ﬁﬁ@%ﬁ wrap and place a weight that’s double its weight
% etc.

B% 5% sprinkle with salt

KHEHOT peel

oS thickness

#HEY sliced into rounds

= heat

FALTAN coat and place in
FENHIVET D until the surface becomes crispy
LHEEE fry the entire surface

EYH T remove

NS lightly wipe
KEETIZLTAR place with the skin side down
FRERLT flip both sides

fEx s wipe off excess fat
EbEst bring to a boil

7% B remove scum

&% simmer

Eﬁf/\ﬁ return and place

BEBH until it thickens slightly
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