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Local Cuisine Recipes with Tea from Wazuka
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Local Cuisine Recipse with Tea from Wazuka
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Simple potato salad with tea
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Salad with turnip, fruit and tea
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Salad with crown daisy, dried small fish and tea
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Braised burdock root with tea
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Fried vegetables with thick sauce
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Tea and tartar sauce sandwich / Tea Namul
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Tea spring roll

oL
Braised pork belly with tea
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Pork cutlet with tea
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Curry udon with tea
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Tea egg / Chinese congee with tea
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Tea fried rice
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Red bean soup with tea mochi
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For 4 people £
4 potatoes b
Half onion ﬁ
10g tea leaves after brewing

1/3 teaspoon salt

1 cube of soup stock

3 tablespoon mayonnaise

1 tablespoon yogurt

1 tablespoon apple vinegar

1/2 tablespoon sugar

Black pepper
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. Peel potatoes and cut into 4 pieces. Pour water

into a pot and put in the potatoes. Boil until the
potatoes become tender.

. Slice onion thinly and mix with a pinch of salt.

Let it sit for 10 minutes.

. Squeeze the liquid out of the onion.

. Mash the potatoes and add salt and a cube of

soup stock.

. Add the rest of ingredients and mix well. Add

black pepper as you like.
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| 4ASD) For 4 people

B g e A1fH 4 turnips
oo A 2 Salt
Wi (BED) e 3Md Seasonal fruit of your choice
g Ly Lewmilk

1 tablespoon vinegar

I 10 B
L 118 1 tablespoon olive oil
FYV—=T FA4n - KEC1 1 tablespoon tencha
TAZE - Kst1~ Black pepper
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1. Peel and chop turnips and fruit.

2. Peel yuzu and cut the peel into julienned strips.
Squeeze the juice.

3. Heat up milk. Add vinegar just before boiling, and stop
the heat and stir. Drain with a paper towel.

4. Mix all the ingredients.
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3 bunch crown daisies )
y:]

1/4 red daikon

3 tablespoon dried small fish
3 tablespoon sesame oil

3 tablespoon ponzu sauce

1 yuzu

1 tablespoon roasted sesame

20g tea after brewing
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. Chop crown daisy and separate stem part and leaf part.
. Cut daikon into 5mm thin slice.

. Peel yuzu and cut the peel into julienned strips.

Squeeze the juice.

. Heat a frying pan and add sesame oil and dried small

fish. Cook the fish until crispy.

. Pour the oil and the fish onto the stem part of crown

daisy. Mix with the leaf part of crown daisy, tea leaves,
ponzu sauce and yuzu juice.

. Top with the daikon, the yuzu peel and roasted sesame.
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| (4A%7) For 4 people

1 burdock root

1 carrot

at S =

1 red chili pepper
1/3 teaspoon salt
10g tea leaves after brewing

1 tablespoon roasted sesame

NN - 2 tablespoon mentsuyu
©whzd Astl (noodle soup base)

DA OW - KEC2 1 tablespoon sesame oil
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. Cut burdock root and carrot into julienned strips. Soak

the burdock root in water. Chop red chili pepper.

2. Drain the burdock root.

. Put sesame oil and the red chili pepper into a frying pan

and heat with low heat.

. Once the frying pan is heated, stir-fry the burdock root

and the carrot, add salt, then put a lid on and steam-cook.

. Once the vegetables are cooked, add “mentsuyu” and

Ssesame.
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| 4A%) For 4 people {E| 1. %R2180EOMTHBT T3,
¥ = 40g tea leaves after brewing
B my a0 ¢ 9| 2. sHpAPIERS.
B 1 200ml soup stock ﬁ N N
7 *EHCAbE WIESE 2,
DARS 1) AE— AR 1 tablespoon soy sauce KIS BR % &b TE . BE LN
- 1 tablespoon sake i »~ = nz.d & "
» ‘i b 60g 1 tablespoon potato starch, AL Lr2ERTL,
,,,,,,,,,, ixed with 2 tables /ate
2otk 40g Zn\cd with 2 tablespoon water 3. EBT OB ERBEYOU . HAr YR T
SN R o taros .
N L o 1y 7 . Wk F 23,
L1390 - KSU1 1 turnip
7T scssosscone K5U1 Iy m.ushrooms 1. Peel taros and cut taros and shitake
= 60g pumpkin mushrooms into bite-size pieces.
KE| K- Rarz2 ) ..
RE - 2. Cut turnip into wedges.
ol
M YR Kstl 3. Cut pumpkin into 1cm thick slices.
4. Deep-fry vegetables at 180C or grill them.
5. Put tea, soup stock, soy sauce and sake into
2 T TU-X ST . a pot and bring it to a boil. Reduce heat to
low and add potato starch and mix well
BE: grss. —OKIcH->THE <, until the sauce gets sticky.
B CLYDICLTES 6. Pour the sauce onto the vegetables.
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nutes then peel them.

- 2 - ! mall pieces in a bowl. Add tea and
s XIARX—RXEEZDICLTEW (‘_: TISIENC L& 5. B mayonnaiseéand'mix. Adjust the taste with salt, pepper
TLoDD LKk ZEDIFEL & S50 and vinegar. *
ROV —RIBTSAFILRZ D @7’3‘3’5?3’&)'(“3'0 . Toast bread and spread butter and/or mustard. Make

sandwich with the tartar sauce.
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200g cucumber, shredded
200g tea leaves after brewing
50g ginger, thinly shredded
200g cheese

20 spring roll sheets
Vegetable oil for deep-fry
Salt

Pepper
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1. Sprinkle a few pinches of salt to cucumber, mix
and wait for at least 10 minutes. Squeeze out
liquid.

2. Squeeze out liquid from tea leaves. Mix 100g of
tea leaves, cucumber and ginger. Add salt and
pepper.

3. Make 10 thin spring rolls and deep-fry for a few
minutes at 180C.

4. Mix 100g of tea leaves and cheese. Make 10
spring rolls and deep-fry as above.
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##| (ot For 5 people £ | 1. BRI, 75450 TZADYERTE 2B
¥ RN 500¢g 500g pork belly ; BRI ARE OROES AL ER 2T
Ha¥ 4% - FiR 1 stalk green onion AR L5570 HARTE
,,,,,,,,,,,,,,,,,,,, 10-20g ginger
i} 50cc g ging . .
% gy  DOmIsake - BEATO oifsRR 2 B O RN E A TIEL0%7
TR 4
A - 400ml green tea H 2R,
EINABE oo . . i
I SHAT A bunch of spinach, boiled LB AAZOR BINAE HERS oL
Mustard REZTHBYT 2,
7R eeoeeos0ces 17 200ml water
* W oo 100cc * Hetimlzelie . Cut the pork into 5 cm pieces. Cook the meat in the
1S Kst4 4 tablespoon sugar frying pan until all sides are nicely browned.
L1959 - kSU4 5 tablespoon soy sauce . Cut white part of green onion very thinly. Place
rest of green onion, ginger and pork in the
pressure cooker. Pressurize for 15 minutes and
wait until the pressure is out.
TFCLDBX covereecrccccccccccccccccccccccsssss ‘ . Add seasoning ingredients and pressurize for 10
o . minutes. Wait until the pressure is out.
BR  SEFARICTLTHES. . Cook some more until the liquid gets reduced and
IEFS5SNAE : T, —AKICTI>THEL, the meat gets a nice glaze. Serve with thinly cut
green onion, spinach and mustard.
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For 4 people
1200ml soup stock

a S &

2 teaspoon salt

1 1/3 teaspoon sugar

dnos 104

3 tablespoon soy sauce (usukuchi)
200g tea leaves after brewing

4 servings udon noodles

100g beef, thinly sliced

2 stalk green onion, chopped

2 tablespoon curry powder

% | 6 tablespoon potato starch

150ml water
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. Put the ingredients for soup into a

pot and bring them to a boil.

. Cook beef for a few minutes in the

soup.

. Mix % in a small bowl and add it to

the soup. Stir well with low heat
until the soup gets sticky.

. Boil water in a different pot and

warm udon for a minute.

. Put the udon into a serving bowl.

Pour the soup and top with green
onion.
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For 4 people

120g rice
1400ml water

2 tablespoon chicken stock powder

10g ginger, cut into thin strips
Salt

2 teaspoon hojicha powder

Sesame oil

Suiddoy 404

4 wonton sheets, cut into strips
Cilantro, chopped

Ginger, cut into thin strips
Vegetable oil

2 tea eggs, cut into wedges
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. Rinse rice and keep it in the strainer before

cooking.

. Put rice, water, chicken stock powder and

ginger into the pot. Cook with low heat for
about 1 hour.

3. Adjust the taste with sesame oil and salt.

. Deep-fry wonton with vegetable oil. Pour the

congee into the bowl and place toppings.
Sprinkle hojicha powder.
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For 4 people

4 eggs, boiled

3g tea leaves

50ml sake

100ml soy sauce

10g ginger, cut into thin strips

1 stalk green onion
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1. Crack the shells of boiled eggs.

2. Boil the rest of ingredients. Put all the ingredients
into a plastic bag and soak for a half day.
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#| 2A%) For 2 people E
Bl s 300g 300g cooked rice b
INJZy cassassassassasassa 50g 50g ham, diced ﬁ
B o 20 2 eggs
50g tea, simmered
BROME 50g in soy sauce and mirin
XM Kar1 1 tablespoon vegetable oil
B ozLedy - Vg Salt, Pepper
PNFYF oo A 20g red bell pepper, diced
T O UD R eececcccccccccccsccccssccssccssccccs .
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. Heat a frying pan with high heat. Apply half the oil and

cook scramble egg. Set the egg aside.

. Heat the frying pan again and apply the rest of oil. Fry

rice and add a few sprinkles of salt and pepper.

3. Add ham and tea the mix well.

. Top with red bell pepper.
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For 4 people
15g white miso
30¢g sugar
30g honey
10g yuzu juice
100g rice flour
60ml water
40g tea leaves after brewing
100g coarse sweet red bean paste
50g water
Sugar
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1. Make yuzu miso sauce. Cook miso, sugar, honey and yuzu
juice in a pot with low heat. Stop heating once the sugar
melts.

2. Mix rice flour, water and tea, and make small balls. Boil
water in a pot and boil them until they float on the water
for a few minutes.

3. Make red bean soup. Heat red bean paste and water in a
pot with low heat. Add sugar as you like.

4. Prepare two small serving bowls. In one bowl, pour the
yuzu sauce and put half of the dumplings. In another bowl,
pour the red bean sauce and put another half of the
dumplings.
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1. Rinse sweet potatoes well. Cover them with tea leaves and wrap them with aluminum foil. Roast for 1 hour
if the potato is small, or up to 2 hours if they are big, at 160C.

2. Check if the inside is thoroughly cooked with a fork.

3. Remove the tea and serve.
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