Mari nated Steamed Whit e

This simple dish enhances the delicat

little time to prepare and, when proper

Combine the mirin an Preparation List:

shall ow di shsurCfoade sal |
Serves 3

fillets with this mar
» 3 tablespoons mirin

ginger slices under
marinate for 20 to 3 » 1 tablespoon shoyu or tamari
once. Arrange the fis »  3-4 thin diagonal slices of ginger root
or on a steamer tray » 1 pound (approx.) white fish fillets (such as
cabbage | eaves angi dsteféour%der’over ra
boiling water until i > sole, snapper, scrod, sea bass, orange roughy, etc.)
and flaky (about 9 mi »  collard or cabbage leaves or heatproof plate
o f thickness) . | f de » 2 teaspoons toasted sesame oil

» 1 teaspoon light sesame or safflower oil dash chili

fillets to a platter

serving dishes. (I f wu oil (optional)

lined with cabbage | » 2 teaspoons ginger, peeled and cut into very thin

. julienne strips
attrmetto serve as i .J P
» 2 scallions, cut on the diagonal into thin 1%-inch

. . tri
Heat the oil i n a s ma SHps

ginger and scallion
i mmedi ately arrange
the fish and drip th
the top. Serve hot



