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Onigiri (Japanese Rice Balls) ???? • Just One Cookbook Create a small well (indentation) in the center of the 
rice. Add 1–2 tsp of one kind of filling inside. Scoop some more rice (another ? cup, 50 g) to cover your filling 
completely. Mold the rice with your hands and gently press the rice around the filling to form the rice into a 
ball.. Just One Cookbook · Japanese Food and Recipe Blog 4.81 from 26 votes. A Million-Dollar Japanese 
Onion Dressing ?????????. Carrot Ginger Dressing ??????????. Chrysanthemum Greens and Tofu Salad 
(Shungiku Shiraae) ??????. Hijiki Seaweed Salad (Video)??????. Cheese Stuffed Japanese Hamburger 
Steak (Hambagu) Crispy Baked Salmon Nuggets ...

Sukiyaki Recipe ???? • Just One Cookbook To make the cold brew Kombu Dashi, put 2 cups water and 1 
piece kombu (dried kelp) in a measuring cup or pitcher. Set it aside to steep for a minimum of 30 minutes, or 
make it ahead up to overnight. To make the sukiyaki sauce, combine ½ cup sake and ½ cup mirin in a small 
saucepan.. Easy and Authentic Ramen Recipes You Can Make at Home Easy & Authentic Ramen Recipes to 
Make at Home. 1. Miso Ramen. Believe me when I say you can make delicious ramen with authentic broth in 
just 30 minutes! Flavored with pork and chicken broth, and topped with additions like a jammy egg and 
chashu, this bowl of Miso Ramen is going to satisfy your craving.

Recipes - Just One Cookbook Recipes. On this Recipe Filter page, you will find all my recipes displayed in 
different categories. Select one or multiple filters to narrow down your recipe search. You can also type a 
recipe name or ingredient in the search box. Happy browsing and cooking!. Homemade Miso Soup ??? • Just 
One Cookbook Use one tablespoon per cup or miso soup bowl (200ml) and adjust the taste. Dissolve miso 
first in a ladle, a separate bowl, or a miso strainer to avoid clumps in the soup. Add tofu after dissolving miso 
(as well as wakame and green onion). Never boil miso soup because it loses its flavor and aroma.

Recipes Index - Just One Cookbook Under 5-Ingredient Recipes. Make satisfying dinners with our simple and 
easy 5-ingredients recipes. From Japanese-style wafu pasta to fried rice dishes, these easy recipes will be 
your new dinner staples. Salt, pepper, oil, water —and any optional ingredients – are freebies. View More 
Recipes.. Poke Bowl Recipe - Just One Cookbook To Season and Marinate. Put the tuna and salmon in a 
large bowl. Then, add the onion, green onion, and ogo. To the bowl with the tuna and salmon, add 3 Tbsp soy 
sauce, 1 Tbsp toasted sesame oil, 2 tsp rice vinegar (unseasoned), and ? tsp Diamond Crystal kosher salt or 
Hawaiian sea salt.

Shrimp Tempura ?????? - Just One Cookbook While the oil is heating up, prepare the tempura batter. We‘ll 
use a 1-to-1 ratio (by volume) of flour to egg + water. First, gather the batter ingredients. Next, sift 1 cup all-
purpose flour (plain flour) into a large bowl. Add 1 large egg (50 g each w/o shell) and 200 ml iced water to a 
measuring cup or bowl.. Chicken Teriyaki ??????? • Just One Cookbook Pan-fry the chicken. Cook the 
chicken for 5 minutes, pressing down hard with a spatula to give the presentation side a nice sear. Flip over, 
sear the other side, and cover and steam it for another 3 minutes. Add the teriyaki sauce to the pan. Spoon 
the sauce over the thighs until well coated.
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