Stir-Fried Ground Pork with Daikon and
Shiitake in Miso Sauce
Serves 2

e 150 g ground pork

(Pinch of salt, 1 tsp sake, 2 tsp katakuriko (potato starch)
250 g daikon radish

3-4 pieces fresh shiitake

50 g (72 stalk) green onion

1 T miso

1 T mirin

Sesame oll

Preparation

1. Cut the daikon into 1.5cm-thick slices with the skin on. Place them in a heat-resistant
dish, cover with plastic wrap, and microwave at 600W for 4 minutes (or more...until
fully cooked).

2. Remove the stems from the shiitake and cut them into 4-6 pieces each.

3. Cut the green onions into 1cm-wide diagonal slices.

Process

4. Add salt, sake, and katakuriko to the ground pork, and mix with chopsticks.

5. Heat 2 tsp of sesame oil in a frying pan, add the pork mixture, and stir-fry while
breaking it apart.

6. Once the meat changes color, add the daikon radish from step 1 (with excess water),
shiitake, green onions, and 3 T of water.

7. Mix quickly, cover with a lid, and simmer over low-medium heat for 5 minutes.

8. Mix miso and mirin, add to the pan, increase the heat to medium, and simmer while
reducing the moisture until everything is well combined.

Tips

v Precooking the daikon radish in the microwave helps it cook faster and enhances the
flavor.

v Mixing katakuriko with ground pork improves the flavor integration and prevents the dish
from becoming watery.

https://www.ntv.co.jp/3min/recipe/20240115/
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