Simmered Yellowtail and White Radish

Serves 2

2 fillets buri (yellowtail)

300 g daikon white radish

1 rhizome ginger

Fine needle ginger shreds (suitable amount)
Water used for washing rice (suitable amount)
(for boiling radish as part of prep)

200 ml water for hon dashi
1 tsp dashi powder

1T sake

1% T sugar

1 T mirin

2% T shoyu

1. Cut the radish into about 2-3 cm half-moons, and bevel the edges. Boil in the water in which the
rice has been washed, let stand until cool (about 15 minutes) and then rinse in cold water.

2. Cut each fish fillet into 2 or 3 slices. Blanch the fish by boiling quickly and soaking in chilled
water with ice
*The process of blanching or “shimo furi” removes unnecessary blood, odors, scales, etc.

3. Place the stock, radish, and fish in a pot, and place over high heat. When it comes to a boill,
add the sake and sugar. After simmering over a medium heat for about 5 min., add the soy
sauce, mirin and thinly sliced ginger, cover with a drop-lid and simmer while skimming off foam
until the radish changes to a caramel color.

4. Arrange everything in a bowl. Place the “needle” ginger shreds on top of the dish.

Tips

*

To eliminate odor, make sure to boil the fish briefly and soak in chilled water with ice before
cooking
Radish with the edges beveled is more likely to retain its shape while simmering

*

Variations

*

Bonito or tuna or inada (smaller sized yellowtail) can also be used
Not only the fillets but the flesh around the cheek (kama) and center bone (one of the ara “waste”
parts of the fish) can also be used

*
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