Spinach and Mushroom Ohitashi

Shoyu dressing

1 bunch spinach
1 pack shimeji mushrooms

1 T shoyu (soy sauce),
4 T water

3 g (1 pack) shaved bonito flakes

Cut the spinach into 4-5 cm lengths, boil until the stems become tender, then drain in a
colander. Allow it to cool, then squeeze out excess water.

Remove the root ends of the shimeji, separate them into small clusters, and place them in a
heat-resistant dish. Cover with plastic wrap and microwave for 1 minute.

In a bowl, mix the soy sauce dressing, add the squeezed spinach and microwaved shimeji
mushrooms with their liquid. Sprinkle bonito flakes on top.
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