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RatatOu i lle Make a perfect ratatouille

using dried shiitake and

: tomato paste!
Ingredients: Serves 4 P

2 dried shiitake, 1/2 of a zucchini, 1/2 of a eggplant, S Jeam - ‘ <
5 cm of a celery stalk, 1/2 an onion, 1/2 of a bell ' ‘ S )
pepper, 1/2 a can of cut tomatoes (200g), 1 tbsp
(18g) tomato paste, 1/2-1 clove of garlic finely
chopped, 30 ml white wine, 30 ml of shiitake

7
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COOkmg Video
v Here! v

- reconstitution broth, 1 bay leaf, 1/2 tsp salt, A pinch
of black pepper, A pinch of thyme, Basil to taste.

Method

1) Reconstitute dried shiitake.

2) Cut the shiitake, zucchini, and eggplant into bite-size pieces. Cut the celery into 5 mm-
wide slices.Cut the onion and bell pepper into bite-size pieces and finely chop the garlic.
3) Heat the olive oil in a fry pan over a low flame, and fry the garlic and onion until fragrant.
4) Add the mushroom, zucchini, eggplant, and celery and cook gently over medium heat
until soft. 5) Add the bell pepper and fry until coated in oil. 6) Add the salt, pepper, canned
tomatoes, tomato paste, wine, reconstitution broth, bay leaf, and thyme and cover, cooking
over a low flame for roughly 20 minutes.7) Remove lid and lightly stir for 1-2 minutes.
When glistening, remove from heat, sprinkle basil on top as desired and serve.

Located in the center of the largest
shiitake cultivation area.

The three prefectures of Oita, Miyazaki,
and Kumamoto produce 70% of the
nation's shiitake crop.

Takachihogo is it's center.

F0|l Grilled Shiitake

Delicious dried shiitake are
s grown on natural logs with a

£ rich fragrance, umami flavor

- and great texture. There's

¢ nothing better than enjoying
great ingredients with a simple
recipe like this!
By grilling in foil, the Shiitake
end up nice and juicy.

Cooking Video

Ingredients: Serves 2 - Here' -
4 dried shiitake, 10 grams of butter, Soy sauce to

taste, Salt to taste, Add vegetables as desired.

Method

1) Reconstitute the shiitake overnight in the refrigerator.

2) Put 2.5 grams of butter on each shiitake and wrap in foil.

3) Place on the fry pan over medium heat, and heat until steam
escapes from the foil package. Lower the heat and cook for an
additional 3 minutes.

4) Add salt and soy sauce as desired and serve.

Two types of synergistic
umami effects

Guanylate
Dried Shiitake

!

Inosinate
Meat and Fish

Glutamate
naturally present
in most foods

The secret to the delicious taste of dried
shiitake.

Umami is strengthened by 2 ways.

A) Glutamate x Inosinate

B) Glutamate x Guanylate

While Glutamate is known to add
delightful flavor when added to meat
and fish dishes, the benefits of shiitake
are not as well recognized.

Why SUGIMOTO Shiitake
are So Delicious.

1.Raised on natural Japanese Sweet Sap

Oak logs
2. Slow and natural cultivation to enrich

flavor & texture.
3. High Japanese quality standard for
cultivation & drying process.

=> Maximizing natural UMAMI Power!

Cooking Video
v Here! v

Ajillo

this
i recipe yields an Ajillo
' even better than any restaurant
fare.Using shiitake makes the Ajillo
especially delicious.
~ The umami of shellfish and shiitake
: zﬁ% go especially well together.
Ingredients: Serves 4
4 dried shiitake, 20g anchovies, 1/2-1 clove garlic, 200mL olive
oil, 1 whole dried cayenne pepper, 100-150g seafood of your
choice, 1 branch of rosemary
Method
1) Reconstitute the shiitake in water, cut the stems off and cut into
bite-size pieces. Finely chop the anchovies.
2) Slice the garlic and fry with the cayenne pepper in a small
amount of olive oil until fragrant.
3) Cook the anchovies, lightly dried shiitake, seafood, and
rosemary in the remainder of the olive oil and serve.




Raised slowly for excellent texture.
Shiitake grown slowly in low
temperatures, nurtured by rain and fog
produces an outstanding firm texture.

Robust Umami grown on oak.
Japanese Chestnut Oak gives Shiitake
a distinctive sweet and deep flavor.
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Q) rareve

Kosher approved

Grated Shiitake

Umami power for cgoking.



http://shiitakejapan.com
http://shiitakejapan.com

