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The best food recipes from Indonesia & Japan. 



Indonesian Meat Dishes 

 

Ayam Goreng 
(Indonesian Fried Chicken) 

C Yield: 4 servings  

Ingredients 
• 1 md Chicken ------------------------MARINADE-------------------------------  
• 1/2 c Tamarind water  
• 1 tb Clear soya sauce  
• A pinch of chilli powder  
• 1 ts Ground ginger  
• 1 ts Ground coriander  
• 1 Clove garlic, crushed  
• A pinch of turmeric  

Directions 
The name means simply 'fried chicken', and that is all it is. The marinade, however, 
gives it a characteristically Indonesian flavour. Marinate the pieces of chicken in 
this mixture for 2 hours, turning them from time to time. Strain the chicken, so that 
the marinade drips away from it. Then deep-fry the portions, 4 or 5 at a time. 
Chicken fried in this way is excellent with Nasi Goreng. [Nasi Goreng is fried rice. 
S.C.] Makes 4 servings.  

 

Ayam Masak Aceh  
(Butterfly Cornish Game Hen) 

Yield: 4 servings  

Ingredients 
• 2 Cornish game hens, about 1 -1/3 pounds each  
• 4 Shallots sliced  
• 2 Garlic cloves, sliced  



• 1 tb Ground coriander  
• 3 To 7 fresh hot red chiles, -seeded, sliced  
• 1/2 Piece fresh ginger, sliced  
• 1/4 ts Ground turmeric  
• Salt to taste  
• 2 tb Lime juice  
• 2 c Coconut milk  
• 2 Stalks lemon grass or 1 -slice lemon  

Directions 
Split open the game hens from the breast side and flatten them out into a butterfly 
shape. Discard loose skin and fat. Broil the hens for 3 minutes on each side.  

Process the shallots, garlic, coriander, chile, ginger, turmeric, salt, lime juice and 1/2 
cup of the coconut milk to a smooth sauce. Marinate the hens in the sauce for 15 
minutes.  

Put the hens in a large skillet and cook over moderate heat for 10 minutes 
uncovered. Then add the remaining coconut milk and the lemon grass. Bring to a 
boil and cook for 30 minutes, basting occasionally, until the hens are tender and 
almost all the liquid has evaporated.  

Serve warm.  
 

Babi Kecap 
(Pork Cooked in Soya Sauce) 

Though Indonesia is an Islamic country, there is some pork available. It is hard to 
find and most restaurants don't serve it because any restaurant that cooks pork 
would have to have completely separate facilities and equipment to prepare it or the 
restaurant would not be considered halal (clean). 
Yield: 4 servings  

Ingredients 
o 1/2 kg (1 1/4 lb) fillet of pork -or leg of pork  
o 1 tb Clear soya sauce  
o 2 tb Plain flour  
o 1/2 ts Powdered ginger  
o 20 g (4 oz) button mushrooms  
o 4 Cloves garlic  



o 1 sl of root ginger, about 2 cm -(1") across and 1/2 cm -(1/4") thick  
o 3 tb Dark soya sauce  
o Pepper or a pinch of chilli -powder  
o 2 tb water  
o 2 tb Medium dry sherry or rice -wine (optional)  
o 2 ts Lemon juice  
o 6 tb Oil or pork fat  

Directions 
This, as its name suggests, is pork cooked in soya sauce. It is a particular favourite 
with my own husband and children, who always know when it is about to appear on 
the table because the ginger and garlic frying in the sauce smell so deliciously 
savoury.  

Cut the pork into small cubes. Put the flour into a bowl and add the clear soya sauce 
and ginger powder, mixing them well together. Coat the pork with the mixture and 
then let it stand for at least 30 minutes.  

Clean and slice the mushrooms. Peel the garlic and ginger and slice them very thin; 
you can use these thin slices as they are, or cut them again into very tiny sticks.  

Heat the oil or fat in a wok or thick frying pan and fry the meat, half of it at a time, 
turning it from time to time, for 5 minutes.  

Repeat the process for the remaining half of the meat. The flour that coated the 
meat will tend to stay in the pan or stick to the bottom of it, but leave it there-it will 
thicken the sauce later. Now take most of the oil out of the pan, leaving only about 
two tablespoons which you then heat again. In this, fry the tiny slices of garlic and 
ginger and the mushrooms, stirring continuously, for i minute. Add the soya sauce, 
the water and the meat. mix well, season with pepper or chilli powder, and stir 
continuously for 1 or 2 minutes. just before serving, add the sherry or rice wine and 
the lemon juice. Serve hot.  

This dish keeps extremely well in the freezer, and it is worth making a large 
quantity from, say, half a leg-of pork, which is much cheaper than buying pork 
fillet. If you are going to freeze your Babi Kecap, however, do not add the sherry or 
lemon juice at the time of cooking. To serve from the freezer, thaw the meat out 
completely and heat quickly on a high flame for 2 to 3 minutes, stirring or shaking 
the pan well all the time. Add the sherry or rice wine and lemon juice just before 
serving.  

 

Indonesian Barbecued Shrimp 



Yield: 4 servings  

Ingredients 
-------------------------------DIPPING SAUCE-------------------------------  

• 1/2 c Peanut butter  
• 1/2 c Water  
• 1 tb Brown sugar; packed  
• 1 tb Lemon juice  
• 1/2 ts Salt  
• 1/2 ts Red pepper sauce  
• 1 sm Garlic clove; crushed  

-----------------------------------SHRIMP----------------------------------- 

• 1 1/2 lb Shrimp; peeled  
• 2 tb Vegetable oil  
• 2 tb Water  
• 1 tb Lemon juice  
• 1 ts Brown sugar; packed  
• 1/2 ts Salt  
• 1/2 ts Red pepper suace  
• 2 Garlic cloves; crushed  

Directions 
Prepare dipping sauce by mixing all ingredients until smooth. Cover until serving 
time. Make a shallow cut lengthwise down back of shrimp; wash out vein. Mix 
remaining ingredients in medium glass bowl. Add shrimp; stir to coat with 
marinade. Cover and refrigerate at least 1 hour. Remove shrimp from marinade; 
reserve marinade. Thread shrimp on 6, 15" metal skewers, leaving space between 
each. Cover and grill shrimp about 4" from medium coals, 10-20 minutes, turning 
and brushing 2-3 times with marinade, until shrimp are pink. Serve with sauce, and 
if desired, lime wedges.  

 

Indonesian Curried Crab 
Serving Size : 4  

Ingredients 
• 4 crabs  



• 6 Shallots  
• 2 Stalks lemon grass  
• 2 ts Tamarind  
• 1/2 c Boiling water  
• 1 Handful coriander leaves  
• 3 Cloves garlic  
• 1 tb Fresh galangal  
• 2 To 3 birdseye chillies, -seeded  
• 4 Candlenuts  
• 1 t Blachan  
• 1 t Tumeric  
• Salt and pepper to taste  
• 3 tb Oil  
• 2 c Coconut milk  

Directions 
Cut the 4 crabs into quarters with a cleaver or large knife. With a hammer, gently 
crack the claws and harder sections of shell. 
Finely chop 6 shallots and 2 stalks lemon grass. Steep 2 teaspoons tamarind in half a 
cup of boiling water. Chop a handful of fresh coriander leaves. 
In a food processor, grind together 3 cloves garlic, 1 tablespoon fresh galangal, 2-3 
birdseye chillies, seeded, 4 candlenuts (or substitute 8-10 cashews) and 1 teaspoon 
blachan (hard dark brown shrimp paste), 1 teaspoon turmeric and salt and pepper 
to taste. Heat 3 tablespoons oil in a large wok or pan, and fry the paste until 
fragrant. Add shallots, lemon grass, crab pieces and 2 cups coconut milk. Simmer 
for quarter of an hour. Strain the tamarind water and add half to the sauce. Taste 
and add more if you wish. Ladle curvy into a serving dish and scatter the fresh 
coriander on top. Serve with plain rice.  

 

Dendeng Pedas 
('hot' Fried Beef) 

Yield: 6 servings  

Ingredients 
• 1 kg (2 lb) topside (beef) --------------------------MARINADE------------------------

-------  
• 1 tb Olive oil  
• 1/2 ts Black pepper 1 tb Dark soya sauce ---------------------------BUMBU--------

------------------------  



• 10 Shallots  
• 4 Red chillis (or 2 tbs -Sambal Ulek)  
• 2 tb Vegetable oil  
• Salt  
• 1 tb Lemon or fresh lime juice  

Directions 
* Cut the beef fairly thin and trim it into small, square pieces. Marinate it for 1 hour or 
longer. Remember that pedas=hot++spicy hot! This is fried beef, with a robust flavour of 
chilli. Slice the shallots finely. Seed and slice the chillis. Fry them in a tablespoonful of 
oil, in a wok, stirring all the time until they are golden brown. Add salt to taste. Keep hot. 
Put a tablespoonful of oil in a thick frying-pan, and fry the slices of meat a few at a time. 
Three minutes on each side will be ample*. When all the pieces are cooked, put them into 
the wok with the shallots and chilli. Heat, and mix well. Sprinkle over the mixture 1 
tablespoonful of lemon juice, or, better still, fresh lime juice. Stir, and add more salt if 
necessary. Serve hot, with rice. * NOTE: In Indonesia, the meat is usually fried until 
crisp. You can even buy sun-dried dendeng which only needs coating with bumbu and 
frying. Crisp dendeng can be rather tough, and I prefer it as described above; however, a 
purist might say that my recipe is not 'genuinely' Indonesian. Makes 6 servings.  

 

Gulai Daun Singkong Tumbuk 
(Grilled Fish with Greens) 

Yield: 4 servings  

Ingredients 
• 1/2 Piece fresh ginger, sliced  
• 1 sm Onion, sliced  
• 1 Or 2 fresh, hot red -chilies, seeded, sliced  
• 1/2 ts Salt  
• 1/4 ts Sugar  
• 1/4 ts Turmeric  
• 2 c Coconut milk  
• 1 Whole red snapper or -similar fish, about 1 pound  
• 1 sl Laos [Galangal S.C.]  
• 2 Stalks lemon grass or two -slices lemon  
• 1/4 lb Spinach or Swiss chard, -coarsely chopped  

Directions 



Process the ginger, onion, chili, salt, sugar, turmeric and 1/4 cup of the coocnut milk 
into a smooth paste. Set aside  

Grill fish over charcoal or in a gas or electric broiler for 2 minutes on each side.  

Put the remaining coconut milk and the spice paste in a large skillet and bring to a 
boil over moderate heat. Add the laos and lemon grass and simmer for 5 minutes, 
stirring frequently. Add the fish and greens, cook for 15 minutes basting 
occasionally. Serve warm.  

Serves 4 with rice and other dishes.  
 

Gulai Kambing 
(Spiced Lamb) 

Yield: 6 servings  

Ingredients 
• 1 3/4 lb Lamb, fresh  
• 2 Onion  
• 3 Thai chile  
• Ginger, fresh; 3/4" knob  
• Lemon grass root, 1/2" knob  
• 1 Lemon grass, stem  
• 2 Garlic clove  
• 8 Macadamia nut  
• 2 Tomato, ripe  
• 1/3 c Oil  
• 1/2 ts Cardamom, ground  
• 1/2 ts Cumin powder  
• 1/2 ts Turmeric  
• 1/4 ts Fennel powder  
• 1 Cinnamon stick; 2"  
• 4 Cloves, whole  
• Salt; to taste  
• Pepper, black; to taste  
• 4 c Coconut milk  

Calories per serving: 553 
Fat grams per serving: 26  



Directions 
Cut the lamb into bite-size chunks. Chop the onions, chiles, ginger, lemon root and 
lemon grass. Crush the garlic and grind the macadamia nuts. Skin the tomatoes and 
cut the flesh into small dice. Heat the oil in a large pan, add the onion, chiles and 
garlic and saute until the onion becomes translucent. 
Then add the lamb, ginger, lemon root, lemon grass and tomato and cook for 
another three minutes, stirring frequently. Add the spice powders, cinnamon stick 
and cloves and season to taste with salt and pepper. Pour in the coconut milk and 
bring to the boil, stirring constantly, then lower heat and allow to simmer until the 
meat is very tender; approximately 45 minutes. Serve immediately with steamed 
rice.  

 

Gulai Merah 
(Beef Short Ribs) 

Yield: 1 servings  

Ingredients 
• 4 Shallots, sliced  
• 3 Garlic cloves, sliced  
• 1 Piece of fresh ginger, -sliced  
• 4 Or 5 hot red chile peppers, -seeded, sliced  
• 2 ts Ground coriander  
• 1/8 ts Ground turmeric  
• 1 ts Salt, or to taste  
• 2 c Water  
• 2 lb Lean short ribs of beef, -cut into 3-inch pieces  
• 2 tb Corn oil  
• 2 Salam leaves  
• 2 sl Laos  
• 1 Stalk lemon grass  
• 1 sl Lemon  

Directions 
Process shallots, garlic, ginger, chiles, coriander, turmeric, salt and 1/2 cup of water 
to a smooth sauce. Marinate beef for 1/2 hour.  

Heat the oil: add the beef and marinade, the salam, laos, lemon grass and lemon; 
stir-fry over moderate heat for 5 minutes. Add remaining water, cover and cook 



until beef is tender, about 1 hour. If the sauce evaporates too quickly, add another 
1/2 cup water and continue to simmer. Serve warm.  

Serves six with rice and salad.  
 

Ikan Bali  
(Bali Fish) 

Yield: 4 servings  

Ingredients 
• 1 Fish, about 650-900g dressed Weight. Preferably sea bass or Mackerel  
• 1 t Salt  
• Oil, for deep frying  
• 2 T Margarine or oil  
• 2 sm Onions, sliced  
• 1 t Sambal Oelek  
• 1/2 t Laos  
• 1/2 t Lemon grass  
• 3 T Tamarind juice  
• Pinch of ground ginger  
• 1 t Brown sugar  
• 1 T Sweet soy sauce  

Directions 
Cut fish into serving portions and rub salt all over. Feep-fry and drain on absorbent 
paper.  

Heat oil and saute sliced onions until lightly brown. Add sambal oelek, laos, lemon 
grass, tamarind juice, ginger, brown sugar and soy sauce. Heat thoroughly.  

Place fried fish in deep serving dish and pour sauce over it. Serve with rice.  
 

Indonesian Coconut Beef 
Serving Size : 4  

Ingredients 



• 1 1/2 lb Boneless sirloin steak, -trimmed  
• 3 tb Corn oil  
• 1 lg Spanish onion, sliced  
• 1 Garlic clove, crushed  
• 1 ts Ground ginger  
• 1 ts Ground cumin  
• 1 ts Ground coriander  
• 1 ts Chili seasoning  
• 2/3 c Shredded coconut  
• 2 ts Light-brown sugar  
• 1 tb Lemon juice  
• 1 1/4 c Beef stock  
• Thin slivers red bell pepper  
• Chopped green chilies  
• Small onion slices  

Directions 
Cut steak in 1/2" thick strips. 
Heat oil in a saucepan. Add Spanish onion slices and garlic and fry gently until soft. 
Add beef and fry, stirring, until brown. 
Add spices to beef and cook 2 minutes. Add coconut, brown sugar, lemon juice and 
beef stock; stir well. Simmer gently, uncovered, 30-35 minutes, stirring occasionally, 
or until mixture is thickened and dry. Stir mixture more frequently towards end of 
cooking time to prevent sticking. Garnish with slivers of bell pepper, green chilies 
and small slices onion. 
NOTE: If you prefer a more moist mixture, cook 20-25 minutes instead of 30-35 
minutes.  

 

Kare Ikan  
(Fish Curry) 

Yield: 4 servings  

Ingredients 
• 1 1/2 Lb, cleaned weight fish  
• 6 Shallots or 1 lg Onion  
• 2 Cloves garlic  
• 2 ts Ground coriander  
• 1 ts Ground ginger  
• 1/2 ts Powdered lemon grass or 1 Blade fresh, lemon grass  



• 1 ts Chilli powder  
• 1 Salam leaf or bay-leaf  
• 1/2 ts Turmeric  
• 1/2 c Tamarind water  
• 1 c Of thick santen (coconut -milk)  
• 2 tb Vegetable oil  
• Salt  
• sl Cucumber  
• Mint  

Directions 
It is better to select a white fish with firm flesh, such as haddock, angler-fish, swordfish 
or dogfish. In Australia the various fish known as whiting would be a good choice. 
Americans might like to use snappers.  

Whatever fish is used, it can be cut into small cubes or slices before frying. Heat a 
little oil in a heavy frying-pan, and carefully brown the fish in it. Meanwhile, in 
another frying-pan, fry the chopped shallots (or onion) and garlic until tender. Stir 
in the chilli, ginger, turmeric, coriander, lemon grass, salam, salt and tamarind 
water. Let this mixture simmer for 10 minutes, then put in the fish. Cover, and 
simmer for another 10 minutes.  

Add the santen and cook for a further 5 minutes. Serve hot, garnished with very 
thin slices of cucumber and chopped mint. (Alternatively, put the cucumber and 
mint into the kare itself for the last 2 minutes of cooking.) Incidentally, the same 
kare can be made with prawns. There is no need to fry the prawns separately; but 
fry them in the mixture of onion, etcetera for a few minutes before you put in the 
tamarind water. Makes 4 servings.  

 

Mixed Spicy Chicken 
(Ayam Bumbu Rujak) 

• 3½ lb. young chicken, cut  
• into frying pieces  
• ¼ cup sliced shallots 3 cloves garlic, sliced  
• 2 tsp. crushed dried red hot chili  
• 5 candlenut, crushed  
• 1/8 tsp. turmeric  
• 1 tsp. salt  
• 1 tsp. sugar  
• 2 cups coconut milk  
• 1 Tbs. Vegetable oil  



• 1 thick slice ginger  
• 1 stalk lemon grass  

Directions 
Blend the shallots, garlic, chili, candlenut, salt and sugar with ¼ cup of the coconut 
milk into a paste.  

Heat the oil in a wok and sauté the paste for a minute or two until you can smell the 
aroma.  

Place the chicken, ginger and lemon grass into the wok and stir fry for five minutes 
or more over medium heat. Then add the rest of the coconut milk, and let it cook for 
forty five minutes, stir the chicken frequently.  

It is ready to be served if the sauce is somewhat thickened and the chicken should be 
tender.  

Makes 4-6 servings.  
 

Opor Ayam 
(Coconut Chicken Curry) 

Yield: 4 servings  

Ingredients 
• 1 Broiler or fryer Chicken with skin, approx. 450g.  
• 2 t Salt  
• 1 lg Onion, chopped finely  
• 3 Cloves garlic, chopped  
• 3 T Oil  
• 1 T Coriander  
• Pinch of chopped ginger  
• 1 t Ground lemon grass  
• 2 c Coconut milk  
• 1 Salam leaf  

Directions 
Cut chicken into serving portions and rub with salt.  



Fry onion and garlic in oil until lightly brown. Now, add coriander, ginger and 
lemon grass. Stir well for about 1 minute.  

Add chicken, mixing thoroughly so that chicken absorbs the spices. Add coconut 
milk and salam leaf. Cover tightly and cook over medium heat for about 40 minutes. 
Serve with rice.  

 
 

Prawn Crackers 
Krupuk 
Ingredients 

• 250g prawn meat, washed and dried well  
• 250 to 300g tapioca flour  
• 1 tsp salt  
• l tsp pepper  
• Oil for deep frying  

Directions 
Liquidise the prawn meat till smooth. Mix in the tapioca flour, salt and pepper. Mix 
well into a stiff dough.  

Divide dough into three equal portions. Roll up each portion then place the rolls on 
a greased plate. Steam for 40 to 45 minutes over high flame.  

Leave the rolls to cool, then wrap with a clean tea towel. Chill well in the 
refrigerator. Use a very sharp knife to slice thinly. Thoroughly dry the cut-out 
pieces in the sun.  

Deep-fry the crackers  

Indonesian Desserts 

 



Bubur Pulut Hitam 
(Black Rice Dessert) 

Yield: 4 servings/ Preparation: 15 minutes/ Cooking: 1 hour  

Ingredients 
• 240 g Black glutinous rice (washed & drained)  
• 60 g White glutinous rice (pulut) (washed & drained)  
• 7 c Water  
• 2 Pandan leaves, knotted  
• 1/2 c Sugar  
• Pinch of salt  
• 1/2 T Tapioca flour or cornflour Combined with 2 Tbs water to Form a paste  
• 1/2 c Thick cocnut milk  
• Pinch of salt  

Directions 
Put rice in pot with water and pandan leaves and bring to a boil. Reduce heat to 
low, remove pandan leaves and simmer for 45 minutes until liquid is thick. Add 
sugar and simmer for 10 minutes. Add salt and thickening. Remove from heat.  

Serve in small bowls topped with 1-2 tablespoons thick cocnut milk.  
 

Coconut Sweet Potato Cake 
(Getuk Lindri) 

Ingredients 
• 2 lbs. cassava  
• 200 gram granulated sugar  
• ½ tsp. vanila  
• 1 cup steamed fresh-grated coconut, mixed with 1 tsp. salt  
• 100 cc water  
• food color  

Directions 



Put in sugar and vanila in a large stockpot with water and bring it to a boil.  

Steam cassava until soft. Peel cassava. Mash cassava while still hot and pour the 
water mixture and food color (what ever color you like) and blend well.  

Use the equipment as shown on the left hand side to mold the mixture. Then put 
them onto a serving platter, and sprinkle with grated coconut.  

Serve at room temperature, or refrigerate for an hour and serve chilled.  

Makes 10-12 servings.  
 

Kue Mangkok 
(Cup Cakes) 

Ingredients 
• 350 grams rice flour  
• some water  
• 150 grams all purpose flour  
• 200 grams fermented cassava / tapioca (tape singkong)  
• 400 grams sugar  
• 200 cc warm water  
• 2 Tsp baking soda  
• 250 cc club soda  
• 1 Tsp vanilla  
• food coloring (your choice of 3 or 4 colors)  
• salt to taste  

Directions 
Add enough water to the rice flour so that its weight increases to 500 grams.  

Add the all purpose flour to the rice flour mixture and stir well. Add the fermented 
tapioca and sugar. Mix well. Add the warm water and work the dough for about 10 
minutes.-Add the baking soda, the club soda and vanilla. Mix until everything is 
evenly distributed. Finally, add the food coloring and blend until smooth.  

Warm the cup molds for about 5 minutes and fill it for about 4/5 full. Put in a 
steamer with the water already at a rolling boil. Steam for about 20 minutes.  

 



Rujak Medan 
(Spiced Fruit Salad) 

Serves: 6  

• 1 small cucumber, sliced thin  
• 1 cup thinly sliced jicama  
• 1 cup cubed firm ripe papaya  
• 1 star apple (carambola), sliced  
• 1 to 2 cups cubed fresh or canned ripe pineapple  
• 1 firm green pear, cubed  
• 1 firm tart apple, cubed  

FOR THE SAUCE 

• 3 tablespoons dry roasted peanuts  
• 1 or 2 hot red chilies, sliced and seeded  
• 1/2 cup brown sugar  
• 1 tablespoon tamarind paste, dissolved in 1/2 cup water and strained  
• 1 small green banana, sliced (optional)  

Directions 
Arrange the cucumber and any 3 or more of the fruits in separate heaps on a 
serving platter.  

In a food processor chop fine the peanuts, then blend in the chilies, brown sugar, 
tamarind, liquid, and banana (if used) to form a paste. It is traditional to serve the 
sauce and fruit separately. Each diner may then select the fruit and dip it into the 
thick sauce. The modern method is to toss the fruit and sauce together and serve the 
salad at room temperature.  

 

Multilayered Butter Cake 
(Lapis Legit) 

Ingredients 
• 570cc or 30 egg yolks  
• 525-600 g butter, whipped or melted  
• 100 g flour, sifted  



• 300 g granulated sugar  
• 3 Tbs. sweetened condensed milk  
• 1 Tbs. special layer cake extract (optional)  
• 15 g powdered milk  
• ½ tps. powdered vanilla extract  

Directions 
Place the egg yolks, granulated sugar and vanilla into mixing bowl. Beat to very 
high soft peak.  

Stir in the layer cake extract, flour and butter. The batter should be very thick.  

Place wax paper at the bottom of a 8x8x8 inch buttered baking pan. Spread butter 
on top of the wax paper as well.  

Pour 3-4 Tbs. of batter into the wax covered pan and bake in a preheated 350°F 
oven (gas oven is better than electric oven) for 5 minutes.  

Remove from oven and press the cake evenly and then spread butter (not to much, 
just for flavoring) on cake top. Pour another 3-4 Tbs. of batter and bake it again for 
five minutes. Keep doing this step until the batter is finished.  

Serve when cool.  

Makes 30 slices.  
 

Pisang Goreng 
(Banana Fritters) 

Yield: 2 servings  

Ingredients 
• 4 Eggs  
• 12 T Flour  
• 4 Ripe bananas  
• Oil for deep frying  
• Cinnamon sugar  

Directions 



Slightly beat eggs and mix with flour and half cup water.  

Mash bananas with fork and mix thoroughly with flour and egg mixture. Deep-fry 
banana and flour mixture by the tablespoonful in hot oil until golden brown.  

Drain on absorbent paper and dust with cinnamon sugar.  
 

Crisp Sweet Striped Cookies 
(Kuping Gajah) 

Ingredients 
• 500 gram wheat flour  
• 150 gram granulated sugar  
• ½ tsp. salt  
• ½ tsp. vanilla  
• 2 eggs, lightly beaten  
• 1 Tbs. cooking oil  
• 100 cc water  
• ½ Tbs. cocoa powder  
• 800 cc oil for frying  

Directions 
Thoroughly mix sugar, salt and vanilla. Add the beaten eggs and stir well. Add oil, 
stir once more, and then divide in half.  

Divide the flour in half as well. Take 1 Tbs of flour from one part and add it to the 
other. Mix the flour with each half of the sugar and egg mixture. Add cocoa powder 
to the smaller mix. Add 50 cc of water to each half. Knead until smooth and not 
sticky to the touch. There will be two types of dough, white and brown.  

Separately, roll both pieces of dough out on a plastic covered cutting board until 
they are about 1 mm thick. Place the two together, then roll up. Wrap with plastic 
and place in the refrigerator for approximately an hour or until the dough hardens.  

With a sharp knife, cut the dough vertically into flat cylinders about 2 mm thick. 
Flatten once more with a rolling pin. Fry in hot oil until crisp. Remove, drain.  

 



Sticky Rice Cake 
in Brown Sugar Sauce 

(Biji Salak) 
Ingredients 

Rice Cakes  

• 1 cup glutinous rice flour  
• ½ cup tapioca starch  
• ¾ cup water  
• ¼ tsp. salt  

Directions 
To make Rice Cake:  

Place rice flour and tapioca starch in a deep mixing bowl and make a well in the 
center.  

Add water and salt, mix well and knead dough until it can be rolled and shaped. 
Dough should not be to dry.  

Roll small rice cakes ½-inch in diameter. Cut diagonally 1-inch in length.  

Bring 8 cups of water to a oil. Put it the rice cakes, bring back to a boil and simmer 
for 5 minutes. Drain and set the rice cakes aside.  

Ingredients 
Sauce  

• 3 cups water  
• 1 cup coconut milk  
• ½ cup palm sugar syrup  
• 1 pandan leaf  
• Pinch of salt  

Directions 
To make the sauce:  



Combine water, coconut milk, palm sugar, pandan leaf, and a pinch of salt in a 
small stockpot. Bring to a boil.  

Add rice cakes and simmer for 20 minutes.  

Cool and serve at room temperature, topped with a tablespoon of fresh grated 
coconut.  

Helpful hints: When preparing the rice cakes, use the amount of water given in the 
recipe only as a guideline; the quality of flour varies greatly and affects the amount 
of liquid it absorbs. Add sufficient water to result in a soft, smooth dough. If the rice 
cakes are dry when shaped, they will be very tough after cooking.  

Makes 3 servings.  
 

Sticky Rice Rolls 
served with Palm Sugar Syrup 

(Lupis) 
Ingredients 

• 200 gr. glutinous rice flour  
• 1 Tbs. slaked lime water  
• banana leaves  
• ¼ grated coconut  
• pinch of salt  
• Palm sugar syrup  

Directions 
Soak the glutinuous rice in water for an hour and drain. Add the slaked lime water 
to make the rice rolls more solid, and stir.  

Take a piece of banana leaf and fill it ¾ full with glutinuous rice (just like making 
rice rolls). Secure the ends and tie rolls with string so that they will not burst during 
the boiling.  

Put the rolls in a saucepan and cover with water. Boil for 4 hours, drain and allow 
the rolls to cool. Add more hot water during the cooking when necessary.  

Serve the rolls by cutting it into 2 cm thick slices.  



Sprinkle the grated coconut which a pinch of salt has been added on top of the rolls 
and pour the palm sugar syrup over them.  

 

Stuffed Pancake Roll  
(Dadar Gulung) 

Ingredients 
Stuffing  

• 2 cups fresh-grated coconut  
• 10 Tbs. grated Java dark brown sugar  
• 1 Tbs. granulated sugar  
• 1 3-inch cinnamon stick, broken in half  
• ¼ tsp. salt  

Directions 
Stuffing:  

Mix the grated coconut, grated Java dark brown sugar and granulated sugar, 
cinnamon and ½ tsp.salt together.  

Fry the mixture in a dry pan over medium/low heat, constantly stirred for 
approximately 5 minutes, or until the mixture is dry.  

Remove the cinnamon stick, and set it aside.  

Ingredients 
Pancake  

• 1 cup rice flour  
• ½ cup cornstarch  
• 1¾ cups coconut milk  
• ½ tsp. salt  
• 1 egg, beaten  
• 3 drops green food coloring (optional)  
• Vegetable oil  

Directions 



Pancake:  

Mix the rice flour, cornstarch, coconut milk, ½ tsp. salt, green food coloring and egg 
into a smooth batter.  

Lightly oil an 8-inch frying pan, and pour 3 tablespoon of the batter into the pan. 
Make sure the pan is equally covered with the batter so it becomes a thin layer 
pancake. Fry for one minute, turn the pancake over and fry for another minute. 
Remove and set aside.  

Place 2 Tbs. of the coconut mixture on the near edge of the pancake. Fold over once, 
then tuck in the left and the right sides and fold over once more. Press gently to 
distribute the filling evenly.  

Serve at room temperature. Makes 10-12 servings.  
 

Sweet Coconut Rice Balls 
(Klepon) 
Ingredients 

• 1½ cups glutinous powder  
• ¾ cup lukewarm water  
• 2-3 drops green food coloring  
• 8 tsp. grated Java dark brown sugar  
• 1 cup fresh-grated coconut, mixed with ½ tsp. salt  

Directions 
Mix the rice powder with the lukewarm water and green food coloring into a firm 
but flexible dough.  

Pull off one full teaspoon of the dough and shape it into a ball with approximately 1-
inch in diameter.  

Push a finger into the center of the ball to make a hole, and put in approximately ½ 
tsp. of the grated sugar. Seal, and roll it back into the ball shape with the palms of 
your hands. Prepare all the balls and set them aside.  

Prepare a pot half filled with water and bring it to a boil.  



Drop the balls into the boiling water. Remove the balls with a spoon once they float 
to the water surface and then roll the balls in the grated coconut.  

Serve at room temperature. Makes 30 rice balls.  

Indonesian Sauces 

Bajak Chili Sauce 
(Sambal Bajak) 

Ingredients 
• 8 red chilies, seeded and sliced  
• 1 tsp. dried shrimp paste (terasi), toasted  
• ¼ tsp. grated nutmeg  
• 3 cloves garlic, peeled and sliced  
• 6 shallots, peeled and sliced  
• 1 tsp. salt  
• 1½ tsp. chopped palm sugar  
• 2 Tbs. oil  
• 2 salam leaves  
• 2 stalks lemongrass, bruised  
• ½ inch galangal (laos), peeled and sliced  
• 4 Tbs. tamarind juice  

Directions 
Grind with a mortar and pestle or blend the first 7 ingredients very finely.  

Heat the oil over medium high heat. Sauté the ground ingredients along with salam 
leaves, lemongrass and galangal. Stir it frequently until the mixture changes color 
and becomes very fragrant.  

Lastly, pour the tamarind juice and let it simmer for about a minute and then leave 
to cool.  

Remove salam leaves, lemongrass and galangal before serving.  

Note: Keeps up to 1 week or longer  

 



Dried Shrimp Chili Sauce  
(Sambal Terasi) 

Ingredients 

•  15 red chilies, sliced and seeded  
•  2 Tbs. dried shrimp paste  
•  2 medium-sized tomato, chopped  
•  2 small shallots, peeled and sliced  
•  2 cloves garlic, peeled and bruised  
•  2 Tbs. oil  
•  1 tsp. sugar  
•  1 Tbs. salt  
•  1 Tbs. lime juice  

Instructions 
Heat oil over medium heat and sauté the first five ingredients for 
approximately 2-3 minutes.  

With a mortar and a pestle, grind the sautéd ingredients along with the rest 
of the ingredients.  

Note: Keeps up to 1 week or longer if refrigerated 
 

Peanut Sauce 
(Sambal Kacang) 

Ingredients 
o 3 cups deep-fried peanuts  
o 4 cloves garlic, peeled and bruised  
o 12 bird's eye chilies, sliced  
o 3 inches kencur (like galangal), peeled and choped  
o 3 kaffir lime leaves  
o ½ cup sweet soy sauce  
o 2 tsp. salt  
o 6 cups water  
o 1 Tbs. lime juice  



Instructions 
Grind or blend the first four ingredients until coarse or fine depending 
whether you like it coarsed or fine.  

Put all ingredients in a pan except the lime juice.  

Simmer over very low heat for approximately 1 hour, stirring to prevent 
sticking.  

Stir in lime juice just before use.  

Note: Peanut sauce is used for variety of Indonesian Meat Dishes, such as 
Mixed Vegetables with Peanut Sauce (Gado-Gado), Fresh Salad with Peanut 
Sauce (Keredok), Chicken Satay (Sate Ayam), etc. 

 

Shallot Chili Sauce 
(Sambal Bawang) 

Ingredients 
o 20 shallots, peeled and sliced  
o 12 red chilies, seeded and sliced (be cautious!)  
o 8 cloves garlic, peeled and sliced  
o 1 tsp. salt  
o 1 Tbs. dried shrimp paste (terasi), toasted  
o 1 Tbs. lime juice  
o  
o 1 cup oil  

Directions 
Heat oil over medium high heat.  

Sauté all ingredients except for the lime juice for approximately 2-3 minutes.  

Cool, then add the lime juice.  

Note: Keeps up to 1 week or longer if refrigerated. 
 



Soto Chili Sauce  
(Sambal Soto) 

Ingredients 
o 6 red chilies, boiled  
o 10 bird's eye chilies, boiled  
o 1 clove garlic, fried  
o 3 candlenuts, fried  
o salt to taste  
o a pinch of sugar  
o lime juice  

Directions 
Grind/pound the red chilies, bird's eye chilies, garlic and candlenuts together 
until it forms a paste. Add the salt and sugar.  

Last, add 3 Tbs. water aand limejuice to taste. Serve  

Note: Keeps up to 1 week or longer if refrigerated. 
 

Sweet Chili Sauce  
(Sambal Kecap) 

Ingredients 
o 5 red chilies, sliced  
o 4 small shallots, peeled and sliced  
o 4 Tbs. sweet soy sauce  
o 1 tsp. lime juice  

Directions 
Mix all ingredients well and ready to serve...easy, huh? 

 



Sweet Soy Sauce 
(Kecap Manis) 

This particular sauce is one of the most important ingredients used in 
Indonesian recipes.  

Ingredients 
o 2½ cups sugar  
o 2¾ cups Chinese dark soy sauce  
o 3 cloves garlic, cracked  
o ½ tsp. star anise pods  
o 2 salam (Indian Bay) leaves  
o 2 pieces laos (galanggal)  
o ½ cup water  

Directions 
Carmelize the sugar in a saucepan over low heat, stirring frequently. When 
the sugar has melted, add the soy sauce and all the other ingredients.  

Bring to a boil, and stir until the sugar has dissolved completely. Cook over 
low heat for 10 minutes.  

All this somewhat-thickened syrup to cool. Before pouring it into one or 
more bottles, you have the choice of straining the sauce or not. Sweet soy 
sauce could last for several months if refrigerated.  

Makes approximately 2-3 cups. 
 

Sambal Oelek 
Ingredients 

o 1 Dozen red chillies  
o 1/2 t Shrimp paste  
o 1/2 t Salt  
o 1 T Tamarind juice  

Directions 



Pound chillies, shrimp paste and salt together in a mortar. Stir in tamarind 
juice.  

Alternatively, blend all ingredients in a blender.  

** This mixture is an ingredient used in most Indonesian dishes. It can be 
kept in the refrigerator for several weeks. 

 

Aubergine Sauce 
(Sambal Terong) 

Yield: 6 servings  

Ingredients 
o 2 sm Aubergines  
o 1 lg Spanish onion  
o 4 Cloves garlic  
o 1 tb Vegetable oil  
o 2 ts Chilli powder  
o 1 sl Terasi  
o 1 ts Brown sugar  
o 2 lg Tomatoes  

Directions 
Slice the aubergine and sprinkle it with salt; leave to stand for half an hour, 
then rinse and dry. Cut up the tomatoes and remove the seeds.  

Crush the terasi and garlic together. Slice the onion thinly, and fry until 
slightly brown. Add the garlic and terasi, the sugar and the chilli powder. 
Put in the aubergine, and mix well. Add the tomatoes, cover the pan, and 
continue cooking gently for 5 minutes. Taste, and add salt if necessary. Then 
put the mixture into a pudding basin and steam it for 20 minutes.  

If you want this relish to be really hot--spicy hot--then take 4 green chillis, 
seed them and chop finely, and put them into the frying-pan at the same time 
as the onions. Alternatively, use dried red chillis: soak them for at least 15 
minutes and put them into the mixture, whole, when everything goes into the 
basin for steaming.  



This is a relish which can be used hot or cold. 
 

Sambal Dabo Lilang 
Ingredients 

o 1 md Onion, cut into -thin strips  
o 1 sm Tomato (ripe), -cut into small cubes  
o 1 t Basil (fresh), -chopped fine  
o 1 Lime rind, chopped -into tiny pieces  
o 1/4 c Lime juice (fresh)  
o 1 sm Hot red chili (fresh), -stemmed, seeded, cut -into thin strips  
o 1 sm Hot green chili (fresh), -stemmed, seeded, cut -into thin strips  

Directions 
Mix all of the ingredients together in a bowl. Let it sit for several hours, 
stirring occasionally.  

 

Base Gede 
(Basic Spice Paste) 

Ingredients 
o 300 gr large red chili halved, seeded and chopped  
o 100 gr garlic, peeled and chopped  
o 75 gr ginger, peeled and chopped  
o 500 gr shallot, peeled and chopped  
o 75 gr laos, peeled and chopped  
o 100 gr kencur root, peeled and chopped  
o 175 gr fresh turmeric, peeled and chopped  
o 2½ tbsp dried shrimp paste, roasted  
o 2½ tbsp coriander seed crushed  
o 75 gr candlenut  
o 1¼ tbsp black pepper corn crushed  
o 2½ pinch nutmeg, freshly grated  
o 8 cloves  
o 150 ml coconut oil  
o 250 water  
o ¾ tbsp salt  



Directions 
Combine all ingredients except water in food processor and grind coarsely. 
Place in heavy sauce pan, add all remaining ingredients and cook over 
medium heat for approximately 60 minutes or until all water is evaporated 
and marinade changes to golden color.  

Cool before using.  
 

Base Be Siap 
(Spice Paste For Chicken) 

Ingredients 
o 225 gr shallots, peeled  
o 125 gr cloves garlic, peeled  
o 50 gr kencur root, peeled and chopped  
o 60 gr laos, peeled and chopped  
o 100 gr candlenuts  
o 125 gr fresh turmeric, peeled & chopped  
o 50 gr bird's eye chilies, finely sliced  
o 50 gr chopped palm sugar  
o 150 ml coconut oil  
o 2 stalks lemon grass, bruised  
o 3 salam leaves  
o 250 ml water  
o ¾ tbsp salt  

Directions 
Grind all ingredients except lemon grass, salam leaves and water, coarsely in 
food processor. Place in heavy sauce pan, add all remaining ingredients and 
cook over medium heat for approximately 60 minutes or until water is 
evaporated and marinade changes to golden color.  

Cool before using.  
 

Base Be Sampi 
(Spice Paste For Beef) 



Ingredients 
o 250 gr large red chili, seeded and peeled  
o 40 gr bird's eye chili, finely sliced  
o 50 gr garlic, peeled and chopped  
o 200 gr shallot, peeled and chopped  
o 50 gr ginger, peeled and chopped  
o 150 gr laos, peeled and chopped  
o 2½ tbsp black pepper corn crushed  
o 2½ tbsp coriander seed crushed  
o 100 gr candlenut  
o 40 gr palm sugar, chopped  
o 150 ml coconut oil  
o 250 ml water  
o 3 salam leaf  
o ¾ tbsp salt  

Directions 
Combine all ingredients except salam leaf, water and salt, place in food 
processor and grind coarsely. Place ground ingredients in heavy sauce pan, 
add all remaining ingredients and cook over medium heat for approximately 
60 minutes or until all water is evaporated and marinade changes to golden 
color.  

Set aside and cool.  
 

Base Be Pasih 
(Spice Paste For Seafood) 

Ingredients 
o 450 gr large red chilies, seeded & chopped  
o 50 gr cloves garlic, peeled & chopped  
o ½ cup spice paste for seafood  
o 225 gr shallots, peeled and chopped  
o 175 gr fresh turmeric, peeled & chopped  
o 200 gr medium-sized tomato, halved and seeded  
o 100 gr ginger, peeled and chopped  
o 125 gr candlenuts  
o 2 tbsp coriander seeds, crushed  
o 2½ tsp dried shrimp paste (terasi), roasted  



o 150 ml coconut oil  
o 2½ tbsp tamarind pulp  
o 50 ml water  
o ¾ tbsp salt  
o 3 salam leaves  
o 2 stalks lemon grass, bruised  

Directions 
1. Combine all ingredients except tamarind pulp, salam leaves and lemon 
grass, salt and water in food processor and grind coarsely. 
2. Place ground ingredients in heavy saucepan, add remaining ingredients 
and simmer over medium heat for approximately 60 minutes or until water is 
evaporated and marinade changes to golden color.  

Cool before using.  
 

Sambel Sere Tabia 
(Fried Bird's Eye Chilies) 

Ingredients 
o 25 bird's eye chilies finely sliced  
o 60 ml Coconut oil  
o 1½ tsp dried shrimp paste  
o ¼ tsp salt  

Directions 
Heat oil in saucepan until smoking hot. Crumble dried shrimp paste and 
combine with ¼ tsp salt.  

Add chilies, shrimp paste and salt to the oil, stir over heat for 1 minute and 
then remove from heat and allow cool Store sauce in an airtight container for 
up to one week in refrigerator.  

 

Sambal Matah 
(Raw Shallot & Lemongrass Sambal) 



Ingredients 
o 15 shallots, peeled, cut in half and finely sliced  
o 4 cloves garlic, cut in half & sliced  
o 15 small sliced chilies  
o 5 lemon leaves (daun limau) chopped very fine  
o 1 tsp roasted shrimp cake (terasi), finely grated  
o 4 stalks lemon grass, bruised and very finely sliced  
o 1 tsp salt  
o ¼ tsp ground black pepper  
o 2 tbsp freshly squeezed limejuice  
o 80 ml coconut oil  

Directions 
1. Combine above ingredients in deep bowl and mix well for 5 minutes.  
2. Season to taste with salt and pepper.  

Note: If you sauté finished sauce for two minutes over medium heat will 
enhance the beautiful flavor of this delicate sauce.  

 



Japanese Meat Dishes 

Awabi Sakami 
(Sweet Cooked Abalone) 

Ingredients 
• 15 ounces Abalone (canned or fresh)  
• 1/4 pint Water  
• 2 1/2 tablespoons Sake  
• 1 ounce Sugar  
• 2 1/2 teaspoons Soya Sauce  

Directions 
Empty the can of Abalone into a small saucepan and add water. Bring to boil, re duce 
heat and simmer uncovered for 10 minutes. Add Sake and Sugar and cook for another 
5 minutes, stir in Soya sauce and continnue to cook for 2-3 more minutes. Cool to room 
temperature, cut the abalone into 1/2" thick slices and serve.  

Buta Zen Mai  
(Pork with Fern Shoots) 

Yield: 1 servings  

Ingredients 
• 1 1/2 lb Lean pork-sliced thin  
• 1 lb Zen Mai (fern shoots) cut -into 1 1/2" lengths  
• 3 ts Sugar  
• 2 Tb. shoyu  
• 1/2 ts Gourmet powder  
• 2 Tb. oil  

Directions 
1. Put oil in heated skillet. Add pork and cook for 2 minutes.  



2. Add sugar, shoyu, gourmet powder and cook for 3 minutes.  

3. Soak and drain Zen Mai. Add to mixture and cook until most of the liquid is 
absorbed.  

4. Remove and serve. 
 

Chicken and Egg Domburi 
Yield: 4 servings  

Ingredients 
• 4 Chicken breats  
• 1 1/4 c Dashi or chicken bouillon  
• 4 tb Japanese dark soy sauce  
• 2 tb Japanese light soy sauce  
• 4 tb Mirin, sake or dry sherry  
• 2 tb Sugar  
• 6 Scallions; cut into thin -rings  
• 4 Eggs  

Directions 
Cut the chicken breats into thin strips or cubes. Bring the stock to a boil. Add the soy 
sauces, mirin, sake or dry sherry, and sugar, Bring back to a boil. Add the chicken, 
reduce the heat and simmer for 5 minutes. Stir in the scallions and leave stand for 1 
minute. Lightly stir the eggs in a bowl just enough to break them up, Add the eggs tot 
the pan and leave to stand for a further 2 minutes, Carefull stir once. Spoon hot rice 
into individual bowls. Serve immediately  

Chicken Teriyaki Dinner 
Yield: 6 servings  

Ingredients 
• 1/4 c Lite soy sauce  



• 3 tb Prepared spicy brown mustard  
• 1 tb Firmly packed brown sugar  
• 1/2 ts Ground ginger  
• 1 tb Sesame seeds  
• 1 Sliced thin medium onion  
• 1 Cut in half garlic clove  
• 2 tb Vegetable oil 4 Skinned boned chicken breast -halves each about 4 oz  
• Spinach and pepper saute -(see recipe for this)  

Directions 
In medium bowl, whisk together soy sauce, mustard, sugar and ginger; set aside. In 
large, nonstick skillet, over high heat, toast sesame seeds until golden brown, about 4 
minutes; remove from pan and set aside. In same skillet, saute onion and garlic in oil 
until soft, about 5 minutes, if desired, discard garlic clove halves.  

Add chicken and soy sauce mixture to skillet. Cover and simmer, turning chicken over 
once, until chicken is cooked through. Meanwhile, prepare spinach and pepper saute. 
To serve, place chicken on platter, pour sauce and vegetables over chicken and sprinkle 
with sesame seeds. Place sauteed mixture on platter. Garnish with scallion fan.  

Chicken Teriyaki Kabobs 
Yield: 6 servings  

Ingredients 
• 1 1/2 lb Chicken breasts, skinned and -boned  
• 1 bn Green onions, cut into 1" -lengths  
• 1/2 c Soy sauce  
• 2 tb Sugar  
• 1 ts Oil  
• 1 ts Minced fresh ginger root  
• 1 Clove garlic, minced  

Directions 
Cut chicken into 1 1/2" square pieces. Thread each of eight 6" bamboo or metal 
skewers alternately with chicken and green onion pieces (spear onion slices through 
side, not lengthwise). Place skewers in shallow pan. Combine soy sauce, sugar, oil, 
ginger and garlic; pour over skewers and brush chicken thoroughly with sauce. 
Marinate 30 minutes. Reserving marinade, remove skewers and place on rack of broiler 
pan. Broil 3 minutes; turn over and brush with reserved marinade. Broil 3 minutes 



longer, or until chicken is tender.  

Dango Jiru 
(Dumplings with Miso) 

Yield: 6 servings  

Ingredients 
• 3 c Dashi  
• 1/2 c Miso  
• 1/4 pk Mochi-flour  
• 2 Stalks green onions  
• 1 lb White fleshed fish  
• 1/4 ts Gourmet powder  

Directions 
1. Add enough Mochi-flour to make a stiff dough for dango, roll into small marble sized 
balls and make a slight impression on each side, by pinching.  

2. Drop balls into boiling dashi.  

3. Cut fish into small pieces. Grind Miso in surabachi.  

4. When dango (dumplings) rise to the top, add the fish and the miso.  

5. Add the gourmet powder and garnish with chopped green onions.  

Ebi Kimizushi 
(Prawn Sushi with Egg Yolk) 

Yield: 6 servings  

Ingredients 
 

SUSHI  



• 6 ea Med., Raw, Unshelled, Shrimp 
MARINADE  

• 3 T Rice Vinegar  
• 1 t Sugar 1 pn MSG (optional)  
• 4 T Water  
• 1/4 t Salt 

FILLING  
• 4 ea Egg Yolks  
• 1/4 t Salt  
• 1 pn MSG (optional)  
• 1 1/4 t Sugar  
• 2 1/2 t Lemon Juice  

Directions 
To Cook Prawns 
Leaving the shells of the prawns intact, insert the toothpicks along the inside curves to 
prevent curling. Drop the prawn into 3/4 pt of boiling water and cook briskly, 
uncovered, for about 3 minutes until pink and firm. Drain in a sieve and cool quickly 
under cold running water. Remove the toothpicks and peel the prawns, leaving the last 
section of shell and tail on each one. De-vein the prawns by making a shallow incision 
across their tops with a small, sharp knife. Lift out the vein. Butterfly the prawns by 
cutting along their inner curves 3/4 of the way through, spreading the open and 
flattening with a cleaver.  
Marinade 
Put the vinegar, water, salt, sugar and MSG into a mixing bowl and stir together 
thoroughly. Add the prawns, marinade at room temperature for 1 hour. 
Filling 
Drop the egg yolks into a small saucepan and beat lightly with a fork. Remove 2 1/2 t of 
the yolks and set aside. Add 3/4 pt of water to the remaining yolks, stir thoroughly, and 
cook over a moderate heat for 10-15 minutes until the yolks are firm and hard-boiled. 
Drain them in a sieve, and mash them into a paste. Beat the sugar, salt, salt, lemon 
juice, MSG, and the rest of the raw egg yolks and continue to beat. Rub the mixture 
through a fine sieve. 
To Assemble And Serve 
Divide the seasoned egg filling into 6 equal parts and pack each part into the center of a 
prawn. Seal the edges by pressing them together. Serve at room temperature.  

Steamed Egg Pot 
Ingredients 



• 3 eggs  
• 3 cups dashi stock  
• 2 strips of white chicken meat  
• 4 small shrimps  
• 4 slices of kamaboko  
• 4 shiitake mushrooms  
• a dash of soy sauce  
• ***1 and half tsp. each of light colored soy sauce and Japanese sake  
• 1 tsp. of salt  

Directions 
(1)Crack eggs and mix with stock and seasonings with ***. 
(2)Cut each strip of chicken into four pieces and sprinkle lightly with soy sauce. 
Cut off inedible stem ends of mushrooms. Cut kamaboko slices in half. 
(3)De-vein shrimp and cook lightly. 
(4)Put chicken, kamaboko, mushrooms and shrimp evenly into each chawan-mushi 
bowl. Pour in egg mixture. Close lid and steam for 12 to15 minutes. First under high 
heat and later under low heat. 
(1)Cut pork into small pieces and radish and carrots into ichoo-giri. 
Peel and cut taro into half-rounds(hangetsu-giri). Cut fried bean curd in half and cut 
into 5 mm strips. 
(2)Heat vegetable oil in pan and braise pork in pot, add dashi stock, radish, carrots, 
taro and fried bean curd, and bring soup to a bowl.Turn heat to low and dissolve bean 
paste when Ingredients are cooked. 
(3)Pour into bowl,and serve with minced green onion. 
 

Tempura 
Ingredients 

• 8 prawns(shrimp)  
• 4 slices sweet potato  
• 2 eggplant  
• 1 egg  
• 4 beefsteak plant (shiso)  
• 4 shiitake mushrooms  
• 1 cup tempura flour  
• 1 cup ice-cold water  
• grated Japanese radish  
• ginger  
• oil for deep-frying  



• 1 cup soup stock***  
• 1/4 cup each of soy sauce and mirin.  

Directions 
(1)Peel prawns remove veins, and cut off tail tips. Make slashes in 4 places on prawns 
undersides to prevent curling. 
(2)Peel sweet potato and cut into 5mm round slices. 
(3)Cut eggplant in half and make four or five cuts lengthwise with the tip of a knife. 
(4)Cut tiny slash on top of beefsteak plant leaves. 
(5)Mix egg and ice-cold water to make one cup. Mix in flour lightly. 
(6)Dip prawn and vegetable slices into flour mixture, deep-fry prawns in oil at 180 
degrees(celsium) and vegetables at 165 degrees. (Before putting the ingredients into oil, 
drop some flour first to see the oil attained the heat) 
(7)Put *** in pan to heat the tentsuyu (tempura sauce). 
(8)Serve with grated Japanese radish and ginger as condiments.  
 

Nikujaga 
Ingredients 

• 6 potatoes  
• 150 grams sliced beef  
• 1 and 1/2 onions  
• 1 and 1/2 tbsp vegetable oil  
• 2 cups water  
• 8 tbsp each sugar and soy sauce  

Directions 
(1)Peel potatoes, cut into six pieces, and immerse in water. 
(2)Slice onions (hangetsu-giri) Cut beef into bite-size pieces. 
(3)Heat vegetable oil in pan. Stir-fry beef. When beef is thoroughly brown, add onions 
and potatoes. 
(4)Add 2 cups water and half the seasonings. Turn down heat when pot starts bubbling. 
Skim off foam. Add the remaining seasonings, depending on how much broth has boiled 
off. 
 



Japanese Oden 
Ingredients 

• 1 thick piece of fried bean curd  
• 2 fried fish cakes(satsuma-age)  
• 2 white fish cakes(hanpen)  
• 2 chikuwa (fish paste roll)  
• 1 konnnyaku  
• 4 sardine dumplings(tsumire)  
• 4 boiled eggs  
• 1/4 Japanese radish  
• 20cm kombu kelp  
• ***2 tbsp mirin  
• 1 tbsp each of soysauce and salt  

Directions 
(1)Wipe kombu and immerse in lukewarm water. 
(2)Cut fried bean curd into four pieces. Halve sastuma-age, hanpen, and chikuwa and 
pour hot water over all of them. 
(3)Cut radish in rounds 2cm thick. Quarter konnyaku and boil. 
(4)Add *** and ingredients in (2), (3),sardine dumplings, and boiled eggs to kelp stock. 
 

Shabu-shabu 
Shabu-shabu means "swish-swish," referring to the swishing action when you cook a 
very thin slice of beef in hot water.  

On a portable range, place a medium-sized pot (1/2 gallon should do). Place a couple of 
slices of kombu (a sort of kelp) and cover with cold water. Gently bring the water to a 
boil and remove the kombu just before it actually starts to boil. When the water is 
boiling very, very gently, you're set.  

On your table you should have: (for 4 people)  

Ingredients 
• 1 lb very thinly sliced beef (sirloin), preferably grain-fed. Beer-fed Kobe beef is 



the best. I MEAN VERY THIN (less than 1/16 inch)  
• 8 shiitake mushrooms  
• 1/2 lb enoki mushrooms  
• 1/2 lb shimeji mushrooms  
• 1/2 lb shirataki  
• 1 lb chinese cabbage  
• 1/2 lb watercress, to substitute for spring chrysanthemum leaves  
• 1 lb tofu, cut in 1 in. cubes, pressed and drained  
• any other ingredients you want to use  

Dipping sauce:  

• In a small bowl, you should have soy sauce and lemon juice 2:1, as a dipping 
sauce.  

Directions 
Simply take one of the items, swish it around in the hot water for from a few seconds 
for beef to a few minutes for vegetables. Serve with hot steamed rice.  

 

Tuna Tataki 
Serves 4  

Ingredients 
• 4 Tuna steaks  
• Black peppercorns, coarsely cracked  

Dipping Sauce:  

• 1/2 cup Peanut oil  
• 1 ounce Sesame oil  
• 2 ounces Soy sauce  
• 1/2 ounce Garlic -- grated  
• 1/2 ounce Ginger -- grated  
• 5 spice powder to taste  

Directions 



Roll tuna in cracked black pepper then sear it in a very hot cast iron pan without oil. let 
cool slighly, then slice thinly. Serve with dipping sauce.  

Sauce: 1/2 cup peanut oil, 1 oz. sesame oil, 2 oz. soy sauce, 1/2 oz grated garlic, 1/2 oz 
grated ginger, 5 spice powder to taste. Slice tuna very thin, serve with sauce down and 
garnish with pickled ginger. A great appetizer.  

 

Yakitori 
Serves 4  

Ingredients 
The sauce:  

• 1 tablespoon granulated sugar  
• 1/4 cup mirin (sweetened cooking sake)  
• 1/2 cup sake  
• 1/2 cup soy sauce  

Directions 
Mix ingredients over high heat and bring to a boil. Reduce heat to medium-low and 
simmer until reduced to one cup. (About 10 to 15 min.) Set aside.  

Ingredients 
• 12 ounces of boned, skinless chicken  
• 8 ounces of chicken livers  
• cold water  
• 4 medium dried chinese black mushrooms, soaked in hot water util soft  
• 2 medium green bell peppers  
• 1 medium leek  
• 16 to 20 skewers  
• 1 lemon, cut into wedges  

Directions 
Soak the bambo skewers in cold water while you cut up the ingredients.  



Cut the chicken into squares and the liver into squares and place the livers into the cold 
water and cover. Let stand 5 min. then drain and pat dry.  

Remove the mushroom stems from the water and cut each cap into halves. Then cut 
each green pepper into 1-inch squares. Cut the leeks into 1- inch legnths.  

Thread on the pieces of food on the skewers in alternating order, then place on a hot 
grill and baste with the sauce. Cook for about 3 to 4 min. Do not overcook or the 
chicken will be dry. Serve with the lemon wedges.  

 

Shrimp, Oyster, Mushrooms and Peas in 
Wasabi Butter Sauce 

4 appetizer or 2 main course servings  

Ingredients 
• 1/2 cup water  
• 4 teaspoons wasabi powder (horseradish powder)*  
• 2 Tablespoons low sodium soy sauce  
• 1 1/2 teaspoons hon-dashi (Japanese bonito-type soup stock granules)*  
• 1 cup sake  
• 8 Tablespoons (1 stick of butter)  
• 4 teaspoons minced garlic  
• 3/4 teaspoons coarsely cracked pepper  
• 6 ounces oyster mushrooms, sliced  
• 16 sugar snap peas, stringed  
• 20 uncooked medium shrimp, peeled deveined  
• 4 garlic cloves, thinly sliced 

Directions 
Combine first 4 ingredients in small bowl; whisk to blend. Set mixture aside. Bring sake 
to boil in heavy large skillet over medium heat. Ignite with match and boil until reduced 
to 1/4 cup, about 5 minutes. Add 6 tablespoons butter, minced garlic and pepper to sake 
and stir until buttermelts. Add wasabi mixture to skillet and boil until reduced to 3/4 
cup, about 3 minutes. Set sauce aside.  

Melt remaining 2 tablespoons butter in heavy large skillet over high heat. Add 



mushrooms and sugar snap peasand saute 1 minute. Add shrimp and sliced garlic and 
saute 2 minutes. Add sauce and simmer until shrimp are cooked through and sauce is 
slightly thickened, about 1 minute longer. Transfer to plates and serve.  

Types of cutting shown in these recipes 

Ichoo-giri: Cut ingredients to the shape of ichoo leaves. 
Hangetsu-giri: Cut into half- circles. 
Butsu-giri: Cut without attention to specific shapes. 

To make the Dashi-stock: 

First, immerse kombu (sea tangle) into water. 
Place water on low heat and remove the kombu before the water starts to boil. 
Add bonito shavings then turn the heat off immediately and strain with a sieve to 
remove the shavings.  

Tori No Kara-Age 
Deep-fried Chicken Nuggets  

Preparation/cooking time: 1 1/2 hours  
Servings: 4  

The mixture of garlic, ginger and soy sauce enhances the taste of the chicken, with the sliced 
lemon giving refreshing "bite" to these delicious nuggets.  

Ingredients 
• 2 boneless chicken breasts, cut into bite-sized cubes  

 
For the marinade:  

• 3 tablespoons soy sauce  
• 30g (1 oz) root ginger, peeled and grated  
• 2 large garlic cloves, peeled and grated  
• salt and freshly ground black pepper  

 
For the coating:  

• 2 tablespoons cornflour  
• 2 tablespoons plain flour  
• vegetable oil, for deep frying  



• 2 slices lemon, to garnish  

Directions 
1. Marinate the chicken with the soy sauce, ginger, garlic, salt and pepper for 30 
minutes.  

2. Mix the cornflour with the plain flour. Take each piece of chicken from the marinade 
and roll in the flour mixture until completely coated.  

3. Heat the oil to 180 degrees C (350 degrees F) and deep-fry the chicken pieces for 4-5 
minutes or until a burnished golden brown. Garnish with the sliced lemon and serve on 
a bed of salad leaves.  

Japanese Vegie Dishes 
 

Eggplant Miso Soup 
Yield: 1 servings  

Ingredients 
• 2 tb Miso  
• 2 Scallions; chopped  
• 1 qt Hot water  
• 1/2 c Tofu; cubed  
• 1 Carrot; chopped  
• 1 c Eggplant; julienned  

Directions 
In boiling wash, add miso. Mash to dissolve. Add carrots, scallions, tofu and 
eggplant. Cook until veggies are tender.  

 

Miso Soup 
Ingredients 

• 1/2 tofu  
• 60 grams wakame  



• 4 cups soup stock  
• 60 grams miso paste.  

Directions 
(1)Cut tofu into small cubes (1cm)and wakame into 2cm squares. (2)Bring soup 
stock to a boil in a pot. Dissolve miso paste in the stock. Add tofu cubes and 
wakame. Heatsoup to a slight boil. Remove from heat and pour into soup bowls.  

 

Fried tofu  
"agedashi-tofu"  

Ingredients 
• 1/2 tofu (momen or hard-type)  
• minced green onion  
• 1 tsp. grated Japanese radish mixed with powdered red pepper  
• 1 tsp. cornstarch  
• oil for deep-frying,  
• 1 tsp. each of mirin and soy sauce,  
• 4 tbsp dashi stock.  

(1)Quarter tofu and drain well. 
(2)Cover tofu with cornstarch and fry in oil at medium heat until golden brown. 
(3)Place tofu on plate and top with boiling-hot(A)sauce. Garnish with green onion 
and grated radish with red pepper.  

 

Noodles, Tofu and Wakami 
 
 

Ingredients 
• 8 oz.buckwheat noodles/soba  
• 1/4 C. oil  
• 1 lb. firm tofu, cut into 1 in. cubes and patted very dry  
• 3 c. thinly sliced mushrooms (8 oz.)  
• 1 1/2 tsp. minced gingerroot  
• 2 c. vegetable stock  



• 1/4 c. tamari soy sauce  
• about 1/2 oz. wakami  

Directions 
1. Bring a large pot of water to boil and drop in the buckwheat noodles. 
Cook about 10 min. 
Drain well.  

2.Meanwhile,heat the oil in a large skillet over high heat until hot but not smoking. 
Add the tofu and stir - fry until golden, about 10 min. 
Remove from the pan and set aside.  

3.Reduce the heat to medium and add the mushrooms. 
.Stir-fry until the mushrooms are brown and tender, about 7 min.  

4.Meanwhile,put the wakami in a bowl and soak about 5 min. 
Remove from bowl and chop, removing and discarding the tough rib.  

5.Return the tofu to the pan and add the ginger. 
Stir-fry 1 min.Add the vegetable stock, tamari,and wakami and boil 2 min.  

6.Place some noodles in each soup bowl. 
Spoon equal portions of the tofu mixture and broth over each serving. 
Enjoy!  

 

Shrimp, Oyster, Mushrooms and Peas in 
Wasabi Sauce 

4 appetizer or 2 main course servings  

Ingredients 
• 1/2 cup water  
• 4 teaspoons wasabi powder (horseradish powder)*  
• 2 Tablespoons low sodium soy sauce  
• 1 1/2 teaspoons hon-dashi (Japanese bonito-type soup stock granules)*  
• 1 cup sake  
• 8 Tablespoons (1 stick of butter)  
• 4 teaspoons minced garlic  
• 3/4 teaspoons coarsely cracked pepper  
• 6 ounces oyster mushrooms, sliced  



• 16 sugar snap peas, stringed  
• 20 uncooked medium shrimp, peeled deveined  
• 4 garlic cloves, thinly sliced 

Directions 
Combine first 4 ingredients in small bowl; whisk to blend. Set mixture aside. Bring 
sake to boil in heavy large skillet over medium heat. Ignite with match and boil until 
reduced to 1/4 cup, about 5 minutes. Add 6 tablespoons butter, minced garlic and 
pepper to sake and stir until buttermelts. Add wasabi mixture to skillet and boil 
until reduced to 3/4 cup, about 3 minutes. Set sauce aside.  

Melt remaining 2 tablespoons butter in heavy large skillet over high heat. Add 
mushrooms and sugar snap peasand saute 1 minute. Add shrimp and sliced garlic 
and saute 2 minutes. Add sauce and simmer until shrimp are cooked through and 
sauce is slightly thickened, about 1 minute longer. Transfer to plates and serve.  

 

Spicy Cold Soba Noodles 
Yield: 6 servings  

Ingredients 
• 1 lb Japanese soba noodles  
• 1/2 lg Red bell pepper, cut in -julienne strips  
• 3 Ribs celery, sliced on a -bias  
• 3 Green onions, sliced on a -bias  
• 2 tb Vegetable off  
• 2 tb Oriental sesame oil  
• 2 tb Red wine vinegar  
• 2 tb Plus 2 ts soy sauce  
• 2 tb Plus 2 ts granulated sugar  
• 2 tb Plus 2 ts Vietnamese chili -paste, or to taste  

Ingredients 
Cook soba noodles according to package directions. Rinse with cold water and drain 
completely. Toss noodles in a large bowl with bell pepper, celery and green onions.  

To prepare the dressing: Combine vegetable oil, sesame oil, vinegar, soy sauce, 
sugar and chili paste. Pour over noodle mixture and toss until evenly coated. Chill 
until ready to serve.  

 



Spicy Japanese Slaw 
Serving Size : 6  

Ingredients 
• 1 Whole Napa Cabbage -- Trimmed/Shredded  
• 3 Whole Green Onions -- Trimmed/Thinly Slice  
• 1/2 C Cilantro -- Chipped  
• 3 Whole Red Jalapenos Stemmed/Seeded -- Minced  
• 3 Oz Package Oriental Flavor Ramen Noodle Soup -- Mix  
• 1/2 C Vegetable Oil  
• 2 Tsp Sesame Oil  
• 1/4 C Rice Vinegar  
• 1/2 Tsp Sugar  
• 1 Tbsp Sesame Seeds -- Toasted  
• Coarse Salt And Ground Black Pepper  

Directions 
In large bowl, combine cabbage, green onions, cilantro, and jalapenos.  

Remove noodles from soup mix and break into small bite sized pieces. Add to 
cabbage mixture.  

In a small bowl, whisk oils with vinegar, sugar and contents of seasoning packet 
from soup mix. Pour over salad and toss thoroughly.  

Add sesame seeds and salt and pepper to taste. Toss to mix.  

Makes 4 to 6 servings.  

 
 

Shingjagaimo No Goma Fumiae 
(New Potatoes in Sesame Sauce) 

(Serves 4)  

Ingredients 



• 11/2 Tablespoons soy sauce  
• 1 Tablespoon Japanese rice vinegar  
• 1/2 teaspoon rice syrup  
• 1/2 teaspoon karashi Japanese mustard  
• 1 teaspoon Oriental sesame oil  
• 2 medium-size new potatoes  
• 2 small cucumbers  

Directions 
Start a 3/4 full, 3-quart pot of boiling water on the stove. Mix the soy sauce, rice 
vinegar, rice syrup, mustard, and sesame oil together in a small bowl. Let this 
mixture stand. Peel and cut the potatoes into 1/4 inch julienne strips, 2 1/2 to 3 
inches long. Rinse the julienne pieces, then drop them into the boiling water. Make 
sure all the potatoes are in the boiling water. When the water reboils, count to 10 
slowly, then empty the potatoes into a bowl with cold tap water running into it. Wait 
until the potatoes are cool, then drain and let them sit in a colander. Peel and seed 
the cucumbers. Cut the trimmed cucumbers into julienne strips the same size as the 
potatoes. In a bowl, mix the potato and cucumber strips together, then gently pour 
the sesame sauce all over the vegetables. Let the dish marinate a few minutes. Serve 
at room temperature or cold.  

Total calories per serving: 84 
Fat: 1 gram 
 

 

Shiitake-Kombu Dashi 
(Mushroom and Seaweed Seasoning 

Broth) 
(Serves 4) A fresh vegetarian dashi that can be prepared in 3-4 hours from shiitake 
(mushrooms) and kombu (seaweed) blended together with seasonings such as sea 
salt. This broth is a base to which many other flavorings will be added.  

Ingredients 
•  
• 4 x 4 inches of kombu seaweed (available in Oriental groceries and health 

food stores)  
• 4-5 high-quality, dried shiitake mushrooms  
• 4 cups water  



Directions 
Wipe the kombu clean with a damp paper towel. Let the kombu soak in the water 
for at least 3 hours, then heat the water until it is just about boiling. Turn the flame 
off, remove the kombu, add the shiitake mushrooms, and let stand for 20 minutes. 
Remove the shiitakes (use them in a stir-fry dish fairly soon). You now have 
shiitake-kombu dashi. Store the liquid in the refrigerator in a closed container.  

Total calories per serving: 14 
Fat: 1 gram 
 

 

Ninjin No Amani  
(Sweet Cooked Carrots) 

(Serves 4) This carrot recipe makes use of the shiitake mushrooms from the 
shiitake-kombu dashi.  

Ingredients 
• 1/2 pound peeled carrots  
• 4-5 shiitake mushrooms, soaked in hot water 30 minutes, then sliced 1/4 inch 

thick, or from the shiitake-kombu prepared in the above recipe  
• 1 cup shiitake-kombu dashi  
• 1/4 teaspoon sea salt  
• 1 teaspoon rice syrup or other sweetener  
• 1-2 teaspoons mirin (sweet vinegar available in Oriental groceries)  

Directions 
Peel the carrots and cut in rounds about 1/4 inch thick. Combine all ingredients 
except carrots and mushrooms in a saucepan and cook together five minutes on low 
heat. Add the carrots and sliced mushrooms, and simmer 5-10 minutes or until all 
the liquid is absorbed in the soft vegetables. Serve at room temperature.  

Total calories per serving: 54 
Fat: 1 gram 
 

 



Mushinasu  
(Steamed Eggplant) 

(Serves 4) Any leftovers can be left in the sauce for one day.  

Ingredients 
• 4 or 5 3/4 pound Oriental eggplants (the long, purplish ones) or 2 one-pound 

European-type eggplants  
• 1 Tablespoon soy sauce  
• 1 teaspoon sesame oil  
• 1 Tablespoon chopped onions  
• 1 Tablespoon rice vinegar  
• 1/2 to 1 Tablespoon rice syrup  

Directions 
Cut away the tops and bottoms of the eggplants. Steam them gently 5-7 minutes, or 
until soft. Test with a toothpick or bamboo skewer. When eggplants are done, let 
them cool. When they're cool, cut them into quarters, lengthwise. Refrigerate until 
ready to serve, then spread the cool eggplants around a flat plate to form an 8-
pointed star. Combine the sauce ingredients and pour all over the eggplants. Serve 
with hot rice at room temperature.  

Total calories per serving: 78 
Fat: 2 grams 
 

 

Okura No Nibitashi  
(Okra Stew) 

(Serves 4) Another recipe using shiitake-kombu dashi.  

Ingredients 
• 20 okra pods  
• 2 teaspoons salt  
• 1 cup shiitake-kombu dashi (see previous recipe)  
• 1 teaspoon usukuchi (light) soy sauce  
• 1/2 Tablespoon mirin (sweet vinegar)  



• Sesame seeds (for garnish)  

Directions 
Wash the okra, then cut the stems off. Rub each pod with salt, taking off the okra 
fuzz on the skin with your fingers. Wash your hands after this operation. Drop the 
trimmed and cleaned okra into a large pot of boiling water until they soften slightly, 
about 3-5 minutes. Combine the dashi, usukuchi, and mirin in a 3-quart pot. Bring 
to a boil, add the okra and let them boil for 1-2 minutes. Remove from the heat. Let 
the pot stand until it is cool. Arrange on a serving dish, then sprinkle dry roasted 
sesame seeds over the stewed okra.  

Total calories per serving: 40 
Fat: 1 gram 

Japanese Desserts 
 

There are no sweets or desserts in the Western sense of the word to be found in 
traditional Japanese cooking, instead meals are ended with fresh fruits of the 
season. Sweet things do exist however, originally they were something to indulge in 
when drinking ocha (tea), and so sweets are closely linked to the "way of tea." 
Today okashi (sweets) are enjoyed with tea between meals, in fact, "chagashi" (tea 
sweets) is a name used to refer to Japanese confectionery.  

Mizu Yokan 
(azuki bean jelly) 

Kanten is a gelatin derived from a seaweed known as "heavenly grass" (tengusa). 
Unlike Western gelatin which is made from the hoofs and bones of animals, kanten 
sets without refrigeration (though refrigerating quickens the process), it doesn't 
melt in hot weather, makes a firmer jelly, and has a neutral taste. Kanten (also 
known in the West as "agar-agar"), provides fiber and bulk and best of all it has 
zero calories, making it perfect for dieters! Kanten is sold as a brittle, thick, dry 
rectangular stick. It is usually clear and translucent but a red variety can be found. 
Purchase kanten in Asian food markets. The following kanten recipe calls for azuki 
beans, small flavorful red beans that are used in a number ways in Japanese 
cooking, primarily as the main ingredient in "an" (see top of page, second 
paragraph). Mizu yokan is a very satisfying "dessert" and best enjoyed during hot 
weather.  

Ingredients 



1 stick of kanten (about 10 ounces) 
3 cups of water) 
3 1/2 ounces of sugar) 
1 fourteen ounce can of pureed azuki beans) 
)  

Directions 
Rinse the kanten and tear it into several pieces, cover with water in a small bowl 
and allow to soak for about 30 minutes (place a saucer on the kanten to prevent it 
from floating up).  

Squeeze out as much water from the kanten as you can, tear into very small pieces 
and place in a small sauce pan. Add the water and cook over medium flame until the 
kanten has dissolved. Strain the melted kanten through a small hand held sieve into 
another pan. Add sugar and continue stirring over medium heat until dissolved. 
Remove from heat and add the azuki beans (if they're not already pureed, run them 
through a blender).  

Return the pan to the heat and cook until the mixture comes to a boil, turn down the 
heat and simmer for 4-5 minutes, stirring continually. Remove the pan from the 
heat and allow to cool. At this point you'll want to pour the kanten into a tray of 
some kind. I like using a plastic tupperware container with a lid (about 5" x 6" in 
size). Pour the kanten into the container and refrigerate until set. The jelly will be 
ready to eat when it is completely firm and chilled. Cut into squares and serve.  

Sweet Omelette 
(Atsu Yaki Tamago) 

These thick omelets are very sweet and always served cold. They are not thought of 
as sweets in Japan, and are actually favorite items to be found in bento (lunch 
boxes), along with delicious morsels of fish, pickled vegetables, and rice. I've 
included the omelets here because I think you'll enjoy them as a dessert.  

Ingredients 
1/3 cup of dashi (see basics for preparation method)) 
6-7 eggs) 
1/3 cup of sugar) 
1 1/2 teaspoons of shoyu) 
1 1/2 teaspoons sake) 
1/2 teaspoon of salt) 
vegetable oil) 



Directions 
Combine all the ingredients (except the eggs and vegetable oil), in a small saucepan 
and heat until everything is dissolved and well mixed. Remove from the heat and 
allow to cool to room temperature. Mix the eggs together but try not to whip too 
much air into them while doing so because the completed omelet should be solid and 
thick, not light and fluffy. This omelet should be made with a traditional Japanese 
square pan (tamago yaki nabe), but if you don't have one a small Western style pan 
will do just fine (the finished omelet you will cut into oblong squares). Heat the 
square skillet or Western style frying pan and add a little vegetable oil using a swab 
of paper towel (the pan is ready when a test drop of egg sizzles). Pour in 1/3 of the 
egg mixture, tilting and rotating the pan so that the egg spreads across the pan's 
bottom in an even layer. When the surface of the egg sets and it's dry around the 
edges, use a pair of chopsticks (or a spatula), to roll up the omelet to one side of the 
square pan. Wipe in some more vegetable oil on the empty part of the pan. Add 
another 1/3 of the egg mixture and tilt to cover the surface of the pan, allowing the 
egg to cook. When the surface of the egg sets use the chopsticks to once again roll up 
the omelet... this time rolling the already cooked egg pushed to one side of the pan, 
over the newly cooked egg. Cook the omelet for just a few more moments and then 
remove from the fire and allow to cool. Once the omelet is cool you can cut it into 
oblong square blocks. Place on a platter and refrigerate until well chilled, then it's 
ready to serve.  

Red Bean Pancakes 
(dora-yaki) 

These small "pancakes" are sold everywhere in Japan and are very popular. They 
have all types of fillings, but my favorite (and the most traditional), is made from 
azuki beans.  

Ingredients 
2 cups of white flour) 
4 teaspoons sugar) 
1 cup of water) 
1 egg white, beaten until fluffy 1 six ounce can of azuki beans, mashed and mixed 
with enough sugar to form a thick sweet paste) 
vegetable oil) 

Directions 
, the word "it Sift the flour into a bowl and add the sugar. Stir in the water to make 
a batter, then fold in the egg whites. Heat a nonstick frying pan or griddle and swab 



on some vegetable oil with a paper towel. Drop about 2 tablespoons of the batter 
onto the hot griddle, let the batter spread by itself and wait for tiny bubbles to 
appear in the pancake.  

When bubbles appear on the pancake surface, flip and fry the uncooked side for 
about 30 seconds, then remove. Continue making the pancakes until all the batter 
has been used up.. Spread the thick red bean paste onto a pancake and top with 
another pancake (like a sandwich) Dora-yaki should be served at room temperature 
and are wonderful with tea!  

Watermelon Ice 
Makes 4 servings  

Ingredients 
3 cups Watermelon juice*) 
1/3 cup Granulated sugar) 
1/4 cup Lemon juice) 
 

(* In a food processor or blender, process chunks of watermelon until liquified.) 
DIRECTIONS  

In a saucepan, heat watermelon juice, lemon juice and sugar until sugar is dissolved. 
Do not boil!  

Cool, then pour mixture into plastic tub. Put into freezer; stir mixture every 20 
minutes until frozen, about two hours. Cover. Store in freezer. Spoon the ice into 
individual serving bowls.  

Japanese Fruitcake with Filling 
Ingredients 

• 1 c Butter,at room temperature  
• 2 c Sugar  
• 4 Eggs  
• 3 c Flour  
• 1/2 ts Salt  
• 3 ts Baking powder  
• 1 c Milk  
• 1 tb Orange rind,grated  



• 1 ts Vanilla  
• 1 ts Allspice  
• 1 ts Ginger  
• 1/2 c Raisins  
• 1/2 c Pecans,chopped  
• 1 tb Flour  
• 1 1/2 c Coconut,grated  
• Candied cherries (opt)  

For fruit filling: 
• 2 tb Flour  
• 1 Juice of 3 lemons  
• 1 c Sugar  
• 1 cn Pineapple (20 oz)  
• 2 Egg yolks  
• 1/2 c Pecans chopped  

Directions 
1.Preheat oven to 350'F. 
2.Grease and flour 3 9-inch layer cake pans. Cream butter and sugar with electric 
mixer until soft and fluffy. Beat eggs until light and add to butter-sugar mixture.  
3.Sift flour, salt, and baking powder together and add alternately to batter with 
milk. Stir in vanilla and orange rind; beat well. Spread 2/3 of the batter into 2 of the 
3 prepared pans. 
4.Add allspice and ginger to remaining batter. Sprinkle 1 tablespoon flour over the 
raisins and nuts to coat, then add to batter and mix well. Spread spiced batter into 
remaining third pan. 
5.Bake layers at 350'F. for 30 minutes, or until cake tests down and sides shrink 
from pan. Invert on wire rack and allow to cool. 
6.When completely cool, spread fruit filling between layers and thinly over the top 
and side of cake, using a flat-bladed knife to spread evenly. (Place the fruit/spice 
layer in the middle when stacking layers.) Cover top and side of cake with the 
coconut. Decorate with red and green candied cherries in a wreath design if desired. 
7.For fruit filling: pineapple should be crushed & drained. Combine all ingredients 
in top half of a double boiler over, not in, simmering water and cook, stirring 
frequently, until mixture thickens. It should be quite thick. Remove from heat and 
allow to cool, stirring occasionally.  

Serves 8 people  

Okinawan Sweet Fritters 



Ingredients 
• 1 large egg  
• 1/2 cup evaporated milk  
• 1 cup all-purpose flour  
• 1 teaspoon baking powder  
• 1/8 teaspoon salt  
• 1/3 cup light brown sugar  
• 1/4 teaspoon ground cinnamon  
• 1/3 cup chunky or smooth Japanese bean paste  
• 6 cups peanut oil or vegetable oil  
• 1/4 cup sugar (optional)  

Directions 
In a small bowl, combine egg and milk. In a medium bowl, sift together flour, 
baking powder, salt, brown sugar and cinnamon. Add the egg and milk to the flour 
mixture; stir until blended. Stir in bean paste. In a wok or shallow pan, heat oil to 
350 F (175C). Drop batter into the hot oil by the tablespoonful. Fry fritters 3 to 5 
minutes, turning often to brown evenly. Cut open one fritter to be sure the batter is 
cooked inside. Roll hot fritters in sugar or serve plain. Makes about 12 fritters.  

 

Japanese Cheesecake 
Ingredients 

• 7 ounces cream cheese, at room temperature  
• 1/4 cup whole milk  
• 1/2 cup superfine sugar (caster sugar)  
• 3 eggs, separated  
• 1/4 cup cornstarch (don't use flour)  
• 2 tablespoons lemon juice  
• 1/2 teaspoon cream of tartar  
• 2 1/2 cups boiling water For the glaze  
• 2 tablespoons jam (Apricot or Strawberry)  
• 1/2 tablespoon water  

Directions 
1. Preheat oven to 350 degrees.  
2. Spray a 9-inch cake tin with cooking oil spray.  



3. Beat cream cheese with milk to soften.  
4. Add half of the sugar, egg yolks, cornstarch and lemon juice.  
5. Beat until smooth.  
6. Beat egg whites in a separate bowl until foamy.  
7. Gradually add remaining sugar and cream of tartar, beating on high speed until 
soft peaks form, about 8-10 minutes. 
8. Gradually fold beaten egg whites into the cream cheese mixture, stirring gently. 
9. Pour into cake pan and smooth the surface.  
10. Place cake pan into a larger roasting pan and place in lower rack of oven.  
11. Pour enough water into the roasting pan to come half way up the side of the cake 
pan. 
12. Bake 35-40 minutes, until a pick inserted in the middle of the center comes out 
clean.  
13. You can eat it like this, or you can put jam on top of it.  
14. Put the jam in a sauce pan with the water on a low heat and warm up until it's 
melted. 
15. Then spread the glaze on top of the cake.  
16. If the surface becomes too dark while baking cover with a piece of tin foil, but be 
careful not to open the oven door until it has been in the oven for at least 20 
minutes. 
 

Japanese Sauces 

 

Basic Teriyaki Sauce 
Yield: 1 servings  

Ingredients 
• 1 c Mirin wine  
• 1 c Sake  
• 1 c Japanese soy sauce  
• 1 c Dashi  
• 1 tb Sugar  

Directions 
WARM THE MIRIN and sake in a saucepan over moderate heat. Remove the pan 
from the burner. Carefully, ignite the mixture and shake back and forth until the 
flame dies. Return pan to the burner and add the soy sauce, dashi and sugar; bring 
to a boil. Cool to room temperature. Set aside in a saucepan 1/2 cup of the teriyaki 



sauce. Dip pieces of meat (chicken, sliced beef, etc.) into remaining sauce to 
marinate. Grill meats. Reduce the sauce in the saucepan over high heat into a 
thickened glaze.  

Makes 1 Quart  
 

Cucumber Relish 
Yield: 6 servings  

Ingredients 
• 1 md Cucumber  
• 2 ts Salt  
• 2 tb Vinegar  
• 1 tb Sugar  

Directions 
Peel cucumber and slice as thinly as possible. Salt and let macerate for 15 to 30 
minutes. Drain and squeeze dry in a kitchen towel. Combine with vinegar and sugar 
in serving bowl.  

 

Daikon Sauce 
Yield: 6 servings  

Ingredients 
• 1/2 c Japanese soy sauce  
• 1/4 c Vinegar  
• 1/4 c Grated daikon  
• 1 ds Togarashi (see note)  
• Water as needed  

Directions 
Combine soy sauce, vinegar, daikon and togarashi. Add enough water to achieve a 
light sauce consistency.  



Place sauce in small dishes for each diner.  

Note: Togarashi is a Japanese seasoning made of crushed red pepper and other 
condiments, blended into a powder. Red or black pepper may be substituted.  

 

Salad Dressings 
Preparation time: 5 minutes  

Oil and Vinegar 

Ingredients 
• 1 tbs rice vinegar  
• 2 tbs vegetable oil  
• 1 tsp sesame oil  
• 1 tsp soy sauce  
• salt and pepper  

Ginger Dressing 

Ingredients 
• 1 tbs rice vinegar  
• 1 tbs vegetable oil  
• 1 tbs sesame oil  
• 1 tbs grated fresh ginger  
• 1 tsp soy sauce  

 
 

Amazu Shoga 
(Pickled Pink Ginger) 

• 1/3 lb Ginger, fresh young -- large -pieces, scraped--look for -pieces with a 
pinkish skin  

• 1/3 c Rice vinegar  
• 1/4 c Sugar  
• 1/4 ts Salt  



Directions 
Using a sharp knife or a Beriner cutter, shave the ginger into paper-thin slices. In a 
small, airtight container, combine the vinegar, sugar and salt. Blanch the ginger for 
30 seconds in boiling water. Drain ginger; cool. If desired, reserve the liquid for 
cooking purposes.  

Add the cooled ginger to the vinegar mixture; mix well. Store marinating ginger in 
the refrigerator. Pickled ginger can be eaten after 24 hours of marinating. It will 
keep several weeks. Good with either sushi or noodles. Add marinade to salads or 
sauces.  

 

Ichiban Dashi 
Yield: 1 Servings  

Ingredients 
• 3 1/2 qt Water  
• 3 Inch square piece kelp  
• 1 c Preflaked katsuobushi  

Directions 
Take 3.5 quarts water and bring to a boil. When boiling add a 3" square piece of 
kelp. Return to heat, and when it boils remove the kelp. Add 1 c preflaked 
katsuobushi (dried bonito flakes), and turn off heat Allow to sit for two minutes and 
then strain through cheesecloth More authentic, but more troublesome than the 
prepackaged  

 

Chirizu 
(Spicy Dipping Sauce for Sashimi) 

Yield: 1 servings  

Ingredients 
• 5 ts Sake  
• 2 Spring Onions  



• 3 tb Lemon juice  
• 1/8 ts Hichimi Togarashi  
• 4 oz Daikon  
• 3 tb Japanese soy sauce  
• 1 pn MSG (optional)  

Directions 
Warm the sake in a small sucepan. Ignite with a match, off the heat, and shake tha 
pan gently until the flame dies out. Pour the sake into a dish and cool. Put the sake 
with the grated daikon, onions, soy sauce, lemon juice, MSG, and the 7 pepper spice 
into a mixing bowl. Mix well. To serve, place in small individual dishes and serve 
with sea bass, sea bream, or sashimi.  

 

Donburi Ni Shiru 
(Dipping Sauce for Donburi) 

Yield: 1 .5 cups  

Ingredients 
• 1/3 c Mirin  
• 1/3 c Shoyu  
• 1 c Niban dashi  

Directions 
Over moderate heat, bring the mirin to a boil in a 1 quart saucepan. Remove the 
pan from the heat and set the mirin alight with a match. Shake the pan gently until 
the flame dies out, then stir in the soy sauce and dashi, and sprinkle lightly with 
MSG. bring to a boil over high heat, then cool to room temperature.  

Serve with oyako domburi, tendon domburi and tanin domburi.  
 

Bulldog Sauce 
From Carol (Damsel in dis dress)  

Ingredients 



• 1/2 tsp dry mustard  
• 4 tsp hot water  
• 4 tsps sake  
• 4 tsp soy sauce  
• 4 tsp Worcestershire sauce  
• 4 tsp sugar  
• 4 tsp distilled white vinegar  
• 1/4 tsp ground allspice  
• 1 dash ground cloves  
• 1 tsp molasses  
• 1/4 tsp garlic powder  
• 1/4 cup applesauce  

Directions 
Put the dry mustard in a small bowl. Add 4 tsp hot water and mix throughly. Add 
all the remaining ingredients and mix. 
Serves 6 to 8.  

 
 

Wasabi Sesame Dressing 
Ingredients 

• 1 1/2 tablespoons wasabi powder  
• 1/8 cup water  
• 1 tablespoon low salt soy sauce  
• 3 tablespoons rice wine vinegar  
• 1 tablespoon puree sesame oil  
• 3/4 cup peanut oil  
• 1/4 egg -- beaten  
• 1 tablespoon black and white sesame seeds 

Directions 
In a bowl, mix wasabi and water, cover and let stand five minutes. Place in a 
blender with all other ingredients, except sesame seeds. Blend to a creamy 
consistency. 
Pour into a container and fold in sesame seeds. Refrigerate until needed.  

Dressing may be stored in refrigerator for up to two weeks.  
 



Japanese Barbecue Sauce  
Ingredients 

• 1/2 c. soy sauce  
• 3/4 c. white sugar  
• 2 Tbsp. Worcestershire sauce  
• 3 Tbsp. catsup  
• 1 Tbsp. white vinegar  
• 1 tsp. dry mustard  
• 3 to 4 lb. ribs or chicken  

Directions 
Combine all ingredients, except ribs or chicken. Boil until sugar dissolves. Parboil 
meat for at least one hour to tenderize. Add meat to sauce and cook on burner at 
low for 30 minutes. This can be marinated overnight or cooked the same day. Put 
meat on the grill or slow bake in the oven until glazed.  

Katsuo Dashi  
(Basic Dashi Stock) 

 

Ingredients 
• 2 1/2 x 1 1/2 in. (6 x 4 cm) dried kelp (konbu)  
• 7 cups (1 3/4 liters) water  
• 4 cups (50g) dried bonito flakes  

Directions 
Wipe the kelp with a damp cloth, then put it in a saucepan with the water. Bring to 
a boil uncovered; just before the water comes to a boil, remove and discard the kelp. 
Sprinkle in the bonito flakes and remove saucepan from heat. As soon as the bonito 
flakes start to sink, strain stock and discard bonito flakes. This stock, which is the 
basis of many sauces and soups, can be refrigerated for up to 3 days.  
 
Helpful hint: Instant dashi granules (dashi-no-moto) make a quick alternative if 
small amounts of the stock are needed; however, for soups and stock for simmered 
dishes, it is preferable to make your own dashi.  



Dengaku Miso 
 

Ingredients 
• 1 3/4 cups (500g) red or white miso  
• 1/3 cup (100ml) sake  
• 1/3 cup (100ml) mirin  
• 3 tablespoons (50g) sugar  

Directions 
Put all ingredients into a saucepan, preferably nonstick, and heat slowly, stirring 
from time to time. When it has come to a boil, reduce heat to a minimum and cook, 
stirring from time to time, for 20 minutes. Cool and refrigerate for up to 1 month.  

Ponzu  
(Citrus sauce) 

 

Ingredients 
• 3 x 2 1/2 in. (8x6 cm) dried kelp (konbu)  
• 1 3/4 cups (450ml) musk lime (ponzu or kala-mansi) juice, or lemon juice  
• 1 3/4 cups (450ml) dark soy sauce  
• 1/3 cup (90ml) mirin  
• 1/4 cup (70ml) tamari soy sauce  
• 4 cups (40g) dried bonito flakes  

Directions 
Heat the dried kelp over a gas flame or under a broiler (grill), then put into a bowl 
with all other ingredients. Refrigerate for 3 days, then strain. Can be stored for up 
to 1 year. (Bottled ponzu can be purchased in Japanese stores.)  

Amazu 
(Sweet Vinegar) 



 

Ingredients 
• 2 cups (500ml) water  
• 1 cup plus 2 tablespoons (275ml) rice vinegar  
• 10 tablespoons (150g) sugar  
• 2 teaspoons salt  

Directions 
Bring water and vinegar to a boil in a saucepan, then add sugar and salt and stir 
until dissolved. Remove from heat. Cool and use as a dipping sauce for vegetables. 
Keeps refrigerated up to 10 days. 

 

Red Bean Paste (An) 
Ingredients 

• 220 g/7 oz/1 cup adzuki beans  
• 250 g/8 oz/1 cup sugar  
• 1/4 teaspoon salt  

Directions 
Place beans in a pan with water to cover. Bring to boil. Turn off heat and soak for 1 
hour. Drain, cover with fresh water then simmer for 30 minutes or until beans are 
soft and most of the water has evaporated. Add sugar and stir with a wooden spoon 
to roughly mash the beans (tsubushi-an). If a smooth paste is required, push cooked 
beans through sieve, add sugar and cook, stirring, until sugar is dissolved and the 
paste is thick.  

The last stage of cooking, after adding sugar, may be done in a microwave oven 
without having to stir. Mix sugar into puréed beans and cook on full power for 5 
minutes or until mixture no longer looks wet (check it after 3 minutes). Allow to rest 
for a couple of minutes before mixing. Use as required to flavour sweet soup or 
jellies. This paste will keep about a week refrigerated.  

Chinese red bean paste uses a little less sugar and has 1/3 cup of peanut oil or lard 
incorporated after sugar is added and mixture has thickened.  

 


