Clear Gravy

Unl i ke most sauces oOor gravi es, t his ¢
no fl our, yet it has a full, del i cat
over grains, vegetables, and noodl es.

Prepare stock (dashi “PreparationList:

medisuinzedi hg pan or sn

Add onion and saut e o Makes2cups

2 cups Shiitake Dashi (see Shiitake recipes)

stock, bay | eaf, and
together 10 to 15 mi » 1 teaspoon sesame oil
shoyu or tamari, and > 1 small onion, minced
from heat . »  1/2 small bay leaf

» Y teaspoon sea salt

» 1 tablespoon shoyu or tamari
Thoroughly dissolve »  1/2 tablespoon mirin (optional)
col dewaand sl owly adc>» 3tablespoons crushed kuzu
while stirring brisklI
and bring t o a S i
constantl vy. Si mmer 1
gravy hot (not boilinag) wuntil serving.
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