Komatsuna with Sesame Miso Sauce
Serves 2

e 120 g komatsuna (Japanese mustard spinach)
(amount left over from boiling 1 portion (200g) at a time for
the main dish)

e % Tmiso ' P

e T sugar
e 1T dashi (or water)
e 1T ground sesame

Cut boiled komatsuna into 4 cm lengths and squeeze out the water.
. Mix miso, sugar and dashi in a bowl. Add ground white sesame seeds and mix smoothly.
3. Add komatsuna and mix.
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komatsuna = Japanese mustard spinach
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