Simmered Beef and Tofu (Niku Dofu)
Serves 2

1 container momen tofu

150 g thinly sliced beef

Y2 onion

100-125 g shirataki konyaku ()
5 or 6 leaves asatsuki chives
Y2 C water (100g/ml)

3 T sugar

3 T sake

1 T mirin

3 T shoyu

Ya tsp salt

1 T canola oil

Shichimi 7-spice chili mix
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1. Cut the tofu into cubes of 4-cm thickness.

2. Peel the onion and cut using the wedge-cut technique. Cut the beef into bite-sized
pieces.

3. Rinse the konyaku in cold water and cut into 5-cm lengths. Boil for 1 to 2 min to

eliminate bitterness. Drain on a sieve.

Rinse the chives in cold water and drain. Slice thinly into diagonal pieces.

Heat the canola oil in a pan over a medium heat. Fry the beef. When the beef starts to

lose its color, add the onion and konyaku and fry.

6. When the entire surfaces of the ingredients absorb the oil and are cooked lightly, add
the tofu and A. Pour the simmering liquid over the ingredients in a circular motion to let
them seasoned thoroughly.

7. Arrange the ingredients in a bowl. Sprinkle the chives on top and shichimi seven-spice
chili mix as an option.
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Variations

* Shitake, shimeji, or other kinds of mushrooms of your choice, and edge-cut naga-negi
onion can be added to the ingredients.

* Pork instead of beef, yaki-dofu, shirataki, and thinly sliced boiled snow peas can also be
used. Also powdered sansho Japanese pepper can be used as a substitute for shichimi
seven-spice chili mix.
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