Lotus Root Kinpira
Serves 4

o 198 g renkon (lotus root)
1 togarashi (hot red pepper)
2 tsp white sesame seeds

1T sesame oll
1T sake

Y2 T sugar

1% T shoyu

Y T mirin

e Vinegar (suitable amoun

1. Peel the lotus root and cut thinly into half-moons. Soak in vinegar-added water to remove the
bitterness and wipe dry.

. Remove the stalk and seeds of the red pepper and cut thinly

. Heat the sesame oil in a pot, and fry the lotus root.

. When the lotus root becomes translucent, add the red pepper, sake, sugar, soy sauce, and
mirin.

5. Simmer until all the liquid is gone. Sprinkle the sesame before serving.
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Tips

*

Soak lotus root in vinegar-added water to remove the strong bitterness of the lotus root.
* Peel off the thick skin of the lotus root.

Variation
* Add green vegetables like snow peas for a beautiful arrangement of colors.
Increase the amount of red pepper or add shichimi seven-spice chili mix for a little more punch.
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tégarashi (dried hot red pepper)
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