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Aiming for multicultural
coexistence

Hello! We are Seijoh high school students
carrying out SGL Activities (Super Glocal). Our
activity is to introduce Japanese traditional
dishes to foreign citizens living in Toyoake city
and to contribute to the multiculturalism.

Kinpira Gobo

It's a traditional Japanese dish made with
burdock root and carrots. It has a sweet soy
sauce flavour.

Ingredients ( two servings)
Burdock root...100g
Carrots...50g

Sake... 2 tablespoons

A: water...2 tablespoons
Soy sauce...1 tablespoon
Sugar...1 tablespoon

Sweet sake...1 teaspoon

Sesame oil...1 tablespoon
White sesame seeds..2 teaspoons
A small amount of Chili power

How to cook

1. Lightly scrub the surface of the burdock root, slice it
diagonally, and cut it into small pieces. Immediately soak in
water and drain. Cut the carrots to the same size.

2. Heat the sesame oil in a frying pan and fry (D over a

medium heat. When the oil becomes transparent, add the
sake and mix it.

3. Add A and simmer, and when the liquid disappears,
sprinkle with the white sesame seeds and Chili powder and
mix.




Butajiru

Butajiru is a Japanese dish of stewed pork and vegetables and
seasoned with miso. It is a kind of miso soup that has a lot of
ingredients and contains pork.

Ingredients (two servings)

Sliced pork (cut into 5 cm lengths) --- 80 g

Radish (5mm wide quarter slice) -+ 30g

Carrot (5mm wide quarter slice) --- 20g

Taro (bite size) --- 40g

Shiitake mushrooms (cut into 4 equal parts) --- 2 pieces
Burdock (cut into small pieces) -+ 10g

Green onions (cut into small pieces) -+ 1/3

A: Dashi soup ‘- 250ml
Water --- 100ml

B: Mirin (sweet cooking sake)-- 1/2 teaspoon
Soy sauce -+ 1/2 teaspoon

Miso -+ 259

Shichimi pepper --- Small amount

How to cook

1. Boil water in a pan, boil the radish, carrots,Taro, shiitake and burdock, and boil thinly
sliced pork in the same pan, and drain both.

2. Put the vegetables and Ain a pan and heat them. After boiling, scoop up the lye. When
the vegetables are tender on a low heat, add B and add the separated pork from 1.

3. Add the chopped green onions melt in miso to adjust the taste. Serve in a bowl and
sprinkle with shichimi.

Have a try!
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