Tofu Chawan-mushi with Minced Chicken
Ankake
Serves 2

Ingredients

For the egg custard

For the minced chicken sauce

Silken tofu — 1 block (about 350 g)
Salt — a pinch

Eggs — 2
Water — 120 ml
Salt - Vatsp
Sake—-1T

Minced chicken — 50 g

e Scallion — 25 g, finely sliced
e Dashi— 240 ml

e Low-sodium soy sauce —1T
To thicken

Potato starch — 2 tsp
Water—-2 T

Instructions

1.

Prepare the tofu:

= Tear the tofu into large, rustic pieces by hand.

= Lightly sprinkle with salt and allow to drain briefly.

= Arrange in a heatproof bowl about 18 cm in diameter and 8 cm deep.

. Make the egg custard:

= In a bowl, combine the eggs, water, salt, and sake.

= Mix gently without incorporating air, then strain through a fine sieve to
ensure a smooth custard.

= Carefully pour over the tofu.

. Set up for steaming:

= Place a folded kitchen cloth in the bottom of a large pot.

=  Set the bowl on top and add hot water to reach about 3 cm up the sides
of the bowl.

Steam:

= Bring the water to a boil over medium-high heat.

= Once boiling, cover the pot, reduce to low heat, and steam gently for
about 8 minutes.

. Rest and finish setting:

= Turn off the heat and leave the bowl covered in the pot for about 20
minutes. The residual heat will gently finish cooking the custard.

. Prepare the ankake sauce:



= In a frying pan, bring the dashi to a simmer.
= Add the minced chicken and break it up with chopsticks or a spoon.
= Skim off any foam, then add the scallions.
7. Season and thicken:
= Season with soy sauce.
= Stirin the potato starch slurry while stirring gently, and cook until the
sauce thickens to a glossy consistency.
8. Serve:
= Spoon the hot minced chicken sauce over the steamed tofu and serve
immediately.

Nutrition (per serving): approx. 243 kcal | Protein 18 g | Fat 12 g | Sodium ~2.9
g
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