Tempura Dip Sauce

NarSat yl e Tempura Dip Sauce (Vegetar.i

Combine the water or stock and kombu in Preparation List:

a small saucepan and bring just to a

. . Makes 1 ¥ cups
simmer, uncovered, over medium heat.

. > 1Y% cups water or light vegetable stock
Remove kombu and reserve it for another 2 cup g g

e 3-inch pi komb
use. Add the shoyu and mirin and gently Inch piece kombu

>
. . >  2-2 Y% tablespoons shoyu (to taste
simmer 1 minute. : P yu( )
>

3 tablespoons Mikawa Mirin

Serve the hot dip in individual small,

. . Al i ts:
shallow bowls. Set the ginger, daikon, and ceompaniments

. »  Peeled and finely grated ginger root
scallion out on the table so they can be ye ging

. e »  Finel ted daik dish
added to the dip to suit individual tastes. ety grated datkon racis

>

Slivered green onions

| mperi al Tempura Dip Sauce (with

Combine the water and kombu in a small Preparation List:

saucepan and bring just to a simmer,

. Makes 1 % cups
uncovered, over medium heat. Remove P

. > 1 % cups water
kombu and reserve it for another use. P

. 3-inch pi komb
Remove pan from heat and add bonito Inch piece kombu

. . . 2 tabl bonito flak
flakes. Let sit for 1-2 minutes, then strain ahlespoons bonito axes

A 2 tabl h
broth to remove flakes. Squeeze all liquid ablespoons shoyu

vV V V VY

. . 2 tabl Mik iri
from flakes back into stock and discard ablespoons Miikawa mirin

flakes. Add shoyu and mirin, and gently

. . Accompaniments:
simmer 1 minute.

»  Peeled and finely grated ginger root

. Finel ted daik dish
Serve as for Nara-Style Dip Sauce (above). nely grated datkon racis

>

Slivered green onions
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