Daikon and Shungiku Salad

Serves 2

20 g cut dried daikon
5 bunch shungiku
Kewpie deep roasted sesame dressing (to taste)

1. Lightly wash the cut dried daikon, soak it in water for 5-6 minutes until plump, then squeeze out the
excess water. Cut it into bite-sized pieces, place it in a bowl, and toss it with the dressing.

2. Remove the leaves from the shungiku (the stems can be used in miso soup, for example) and add them to
above, mixing them roughly.

Tips

v"Be careful not to soak the cut dried daikon too much for the salad; enjoy a crisp and crunchy texture.

LoELHE — crisp, crunchy

shungiku = edible chrysanthemum

JAPANESE - 18¢j
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LoELHE — crisp, crunchy

JAPANESE - 18¢j



