AFF
Yamato potato




&B55iT

grated yam
“

## material

AHF 1K 1 Yamato potato

L 4 A pinch of Dashi (Japanese soup
2H Pa stock)

BE E=E A pinch of soy sauce

Nori (seaweed) to taste

b7 way of making
1. KHFORZD BEOAT—>TREEIC 1. Peel Yamato potato. It can be

DIFFEI, easily peeled with a normal spoon.
2. RHNFZIDHEAL. mORIELELESPZ 2. Grate the Yamato potato, add the
MR TLCREFT, cooled Dashi and soy sauce, and

N . mix well.
3. REBIAIATBEZMITWVIEEET,
3. Finally, sprinkle chopped nori
(seaweed) on top.

EYMEZ)\YIOEHEVLT, BEE (1~2°C) THRELTEEW,
AMFZEEFTHUIENPBIESHHDET.
) FoOhWH(E, BEKTHEVRIERBNET,
Tip:Cut the seal of the vacuum pack and store in the
refrigerator (1-2°Ce‘.
Touching Yamato potatqtd::_ectly with hands may cause
itching.
Itchy hands can be removtecfl by rinsing with vinegar
water.



AINF O T

fried yam with isobe seaweed

## material

RFIF 200g 200 g Yamato potato

FE a2 2 teaspoons katakuriko (potato
BE 1M starch)

g e 1 sheet of seaweed

HITh EE A pinch of salt

oil for frying to taste

b7 way of making
1. KIFE. FZ2DE. IhHA0ET, 1. Peel and grate Yamato potato.
2. R=IUTTOHBALIEARFIFEREM%ZAN 2. Put grated yam and potato starch

T, LCREFT, in a bowl and mix well.
3. \EBEERAFICRDLIC. 8F53(CH) 3. Cut grilled nori into 8 equal pieces
%. QEBETEEEI, to form a rectangle. Wrap (2) with
o _ nori.
4. 170°COMTHTD. 30I5FYREITD
125 5 LT, 88(cB&D. BIFHT. 4. Deep fry in oil at 170°C. When
BERAES, lightly golden brown, remove from
oil and serve. Garnish with salt, if
desired.
EYMAAEEZPIIEREZREDL
B(CEKRULCRABNE T,

Tip: Mix in chopped ginger or small shrimp
for even more flavor.



KHFDOHUFHBES

Okonomiyaki with Yamato potato

## material

FrAY 100¢g 100 g cabbage

BN 6 0g(ZEEHIFHT) 60g pork belly (amount to taste)
A: R#IF 200g A: 200 g Yamato potato

A RS 148 A: 1 beaten egg

A: L el A: 1 teaspoon soup stock

A: 151330 HE A: Salt and pepper to taste

A: FEE¥y ReU1s A: 1.5 tablespoons potato starch
A FxF (hOgh) 2K A: 2 onions, cut into small pieces
A FILEON BE A: Red pickled ginger, to taste
YoM KeU1/2 ‘ 1/2 tablespoon oil for frying
BIFHHEY - NAR—X EE okonomiyaki sauce and mayonnaise
BoD, BE EE Aonori (green laver), dried bonito

flakes, as needed

{ED7 way of making

1. NYZsmmilECt]) . BUVSEE 5 cmiiglc 1. Cut cabbage into 5 mm cubes. Cut
@Eiéﬁj93%5?&%9075?#:%[1%3%? pork beIIy?nto 5 cm pieces and

o season with salt and pepper. Grate
. o the Yamato potato.
2. RYUAZEANT SREEDERS. TrAY% . _ _
T, LCREEHEFET. 2. Mix A in a bowl, add cabbage and mix

well
3. 771\ SERERACHD, N TR
:j S Egﬁ(bé ih‘B@*’&i%b)\ 3. Spread the pork belly in a frying pan

nxd. over medium heat, and pour in"the
4 E,ng: fﬁb\f)\fiﬁbr 5 BICENDUT. B sauce from the top.
. y NzBUIEHS, HIIC )
sV = A NIR=X. 5D, EBERE. 4. Once cooked on both sides, place on a
e N T e :

Plate_ and top with your favorite
oppings such as okonomiyaki sauce,
mayonnaise, aonori (green laver),
dried bonito flakes, efc.

EVb 1 Y=-ABSHC, HitEih. ROEFTRAZDEEBHTT . L EBFHTEATTFEL,
Tip: In addition to sauce, we recommend eating it with dashi soy sauce or
ponzu (Japanese citrus juice). Please eat the sauce as you like.



KHMFOFR

Stewed potato stew with Yamato potato

## material

A KIIF 1kg A: 1 kg Yamato potato

A [CALA 1~2K A: 1~2 carrots

A:Bx 1/48 A: 1/4 Chinese cabbage

A RXF 2K A: 2 leeks

Uit 2L 2L soup stock

B: /\TEKIZ 30g B: 30g Hatcho miso

B:EH KaU1 B: 1 tablespoon soy sauce

B: #DA K&U1 B: 1 tablespoon mirin (sweet cooking
B: #EEH Kal2 rice wine)

B: 2 tablespoons cooking sake

{ED7 way of making

1. XAFOREDE. 3ScmIZDES(CEINE 1. Peel Yamato potato and cut into 3
9, cm pieces.

2. [CALA. A%, ERTEELEAKES(CE] 2. Cut carrots, Chinese cabbage, and
NI, green onions into appropriate sizes.

3. REUFEFEHL. BEAZ AN, £5—&1I5 3. Bring broth to a boil, add B and A,
SET. BMICRZRHAFEET, and bring to another simmer to let
the ingredients soak up the flavor.

EXb : ANTEKRIBORDDICIR, ShEHTTEEKULIENE T,
Tip: You can also make this dish with red miso or combined miso instead of
hatcho miso.



