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“Distinct From Other Fried Tofu” “Matsuyama-age” is this kind of fried tofu.
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Additional Flavor and Taste!!

The crispy and crunchy texture becomes glutinous when it soaks up
liquid, and brings out the flavor and taste of the dish without interfering
with the other ingredients.
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Long-Term Storage Possible!!

The main ingredients of Matsuyama-age, soybeans and rapeseed oil,

have been carefully selected. Since it has been sufficiently fried to its
very center, Matsuyama-age is capable of being stored for a long time.
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Easy and Convenient!!

Just put it in as it is! Oil-removing is unnecessary!! As it is fried to the very
center, it can be kept at room temperature for a period of approximately
90 days. Its deliciousness can be enjoyed anytime.
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Without removing oil,
please enjoy it as is.

Matsuyama-age
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A Specialty of lyo: Matsuyama-age
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Hodono Store Co. Ltd

Some other recipes are also posted on our homepage.

http://www.matsuyamaage.co.jp
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The Hometown'Taste

that Boasts a Hundred Years of Tradition

ﬁ%@% ERIEHF AR Salted Chicken Dumpling Hotpot

SOFDHDIZUDADFONER — BREERIEFZT The refreshing taste of the broth
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7N ;fof pol ALK - - - 2R k5] Matsuyama-age (2 large pieces)

= o bl SGRREAY - - - 60058 i Chicken thigh (600g)

E - PN sopgiz - - - 2005 =l Minced chicken (200g)

s BEicc ] © = il Egg (1)

N HEE 3 - 450% =l Long green onions (450g)

N K - | BN é Shiitake mushrooms (6)

be) LB 4 - 2003 B4 Potherb mustard (200g)
e A /%/+/E’Fﬁ‘ BERb- IY Konbu or kelp (1piece)
BB @ e - 20 § Salt (2teaspoons)
HMFILED 5 HFEAW - - - REMAEF B Yuzu kosho (To taste)
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AE-REM(—AD) HOU— 507kcal ohlE<E 39.4g FEES 32.5g ROK{LE 11.59
MEBMEFRME O AH) FEEE507kcal VEAR39.4% KEFR325% BukikA®115%
Calories/Nutritional Value (1serving)507kcal : Protein 39.4g Fat 32.5g Carbohydrates 11.5g
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1. Fill the pot with water, and soak the kelp to make a broth.

§ 2. Cut the chicken thigh into chunks, then put an egg in with the minced chicken and knead it.
Burn the uncut long green onions over the stove, and cut into chunks of approximately 4 cm.
Cut the other ingredients to an appropriate size.

3. Heat the pot on the stove, and remove the kelp as soon as the water is on the brink of boiling.
Add the salt, and then insert the minced chicken of 2 while forming it into dumplings. Add the
other ingredients to 3 and boil.

4. Place 3 on individual plates, and you eat with a suitable amount of yuzu kosho.
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PUOUDBTFH numresmAmziR  Matsuyama-age Rice Bowl MBI IOBEFJE) lmte=E, 7%  Matsuyama-age Sushi Roll PULHTORMPERNAY Hlmtra T amEARE ’g':;gg%gg”%ﬁgg Yuzu Kosho B LB smxsmmmmigs  Miso Soup with Pork and Vegetables
MUBFICEADIZUH HEE TS HALBIFSEER A gentle taste of mom's home cooking UBTESIM/OBIEODID.  wLhlETEEERIFELA, Matsuyama-age is the perfect compliment WIAMHTOLIND LTI E B e Yuzu kosho is the accent in this new TN—ITHEIOBN!  EEXA—BMERTLT! A single bowl is full of nutrition!
L AfepE L0 ERABBRE I ATER with Matsuyama-age cooked in sweet broth HECBLO—RICE BRRIVHEHEFORGEAL 1o sushi rice. We recommend it as a dish HT0E/ AR5, HEXEAAE Japanese-style pasta dish. SHICE-CENABZT. RESBIELMERMERME, A popular, homestyle meal made throughout
BIKBDHEDFTT, ZFAAXTY, —EEE, or entertaining. AL o R Ny e | —FEDPELHD B—FEPHLZTHAIGBKN  the year with various seasonal ingredients
""" ALHIFEE - - - Ej Matsuyama-age ieces) RER = RERNBHEEES.
izt BN ALEKEER - - KKER 5§ Matsuyama-age (3 large pieces) W AMMLBY o4t I ARLEIFEE - - - 45 ] A Matsuyama-age (4 pieces) ﬁ églg 12 J‘!/;f' . .]/;D g Shel[esj/ shrimg (1/2F)) RERIBOES RERIENEIERE
Cqok f] A - 1/288 = Long green onion (1/2 stalk) | =o% -8k g WILFRM- - 8K | Mitsuba or Japanese parsley (8 stalks) N FhE e 1/2(8 - N S: I BllsE  THY 11 I e B Matsuyama-age
N - A = o : e N BRIEGES - - - —4R 51 BE let (1 roll P2 o FR- 1721 =4 Onion (1/2) s ’ 2 - = Miso
1 ByEE- - M =l Onion (1) N BEBREEF 1K N BRIE 5 gg omelet (1 roll) A 0T e 180 - - @ . o] B *4 £ Fk ]
£ £ -1 Al Leek (1) % CRIRHEE - atg Y CTEHE- - - - - 44 2l C Dried shiitake mushrooms (4) N o 17897 S5 (kik) 18 PN Maitake mushrooms (1 pack) . ¥ W = > B Brotn
2 5 :Hil; 7 B =l Egg (4) 2 BE 8 7 L I 81 =] Shrimp (8) jl\ F)— T A&C1 oH- - 1A —% g Pea sprouts (1 pack) f:lf i‘/:‘\ﬂ % T F%? g Sake
W sF(eUaimanh P et Gammst: @i B Warishita stock (broth: soy sauce:  Fam N < = Pyl 2 e B - - - 1KR Eq Oiive ol (1 tablespoon) 5B S B =5 Bl Pork ribs
% . i = mirin = 5:1:1 o Bx 3&% [y Bk - - SER sy WVhite rice (450q) R e N SEUIRGEH - - - 10 B Si i BN ERE BRHEA IV q Cerrots .
=5:1:1) (& FHRLE=5:1:1) ) w — . b )JEﬁZ,v,ﬁ TNE Sliced garlic (1 small clove)
& = = D EEE: D& E)RE fal D Sushi vinegar FH e K&L2 . 4 CALA T WS N = [#] Daikon (white Oriental radish)
RVRES 250cc '@mm - 250cc ]l | Broth (250cc) A #1L#LF L (200cc) ARRIFS S £ A Matsuyama-age Broth (200cc) B o NEC1/2 B 2KR £ Sake (2 tablespoons) - s s emeiramm B Gobo (ourdock root)
Bk 50cc % - - - 50cc k=] | Soy sauce (50cc) #4) A (40cc) - g% (200cc) =] Mirin (40cc) INZEDE T ;g%,%;. /20 i Konbucha or kelp tea (1/2 teaspoon) KR y - EY  Satoimo (taro)
B A e HELE - - - 50 i | Mirin (50cc) SO (15cc) FHELE (40cc) - B Light-colored soy sauce (15cc) e B~ Pasta broth (1 ladlefull) Y — — &4 Konnyaku (konjac)
) 50cc cc ! ol e i Brown sugar (150) : BEMF v HHBIEABICLY Xﬁ;‘JLME?E Tofu
* Fok Rice 7x(15g HIFEAH Yuzu kosho (2 teaspoons or more BIFHT BEETEE '
B B ET-E7 (o) [N BITE (15%) B?Wwﬁf%$%tm0) T pate—sgac W uTan according to taste) & ?”WWTﬁ)
FhHE (K1) BERE e (A ugar (1 tablespoon)  Bro cc INZZ - B 2N~ esame oIl {to taste,
1.HDEREDT.ENTZDL<D, fgf(EOCC)- : *‘%ﬁgf{%ﬁ (@EE) Light-colored soy sauce (1 tablespoon) 5 ?ng :é?gii;bﬁ?ﬁﬁ* Pasta (280g) - - -
2. FRE RNE BRER BANDICLERS RAEFKICSSLTESZRND. B (KAL) 5 (10c0) - Salt (a dash) ~ Mirin (a dash) WHES . g _ rAEIE Salt and pepper (appropriate amount) *a/*cdggfélr:getgr;gj?L?;é'};’;gergg‘(fqﬁi
3. TMWHBIF) E. —OKICH>THL, 15 (b 2)-BHA (D 4) P (1K%) | C Dried shiitake mushrooms - BANE - - - 280% Shredded laver (appropriate amount) number of people.
4.8IC.ERE - RAEZ - EDTZANT NCHF MW IF)ZBDLICLEDHHBELIZS. ZIK(IC C sigiE (DY) HERE () ,E)Afi?d (54%”359 soaking water (200cc) th- - - - ER
PERLEREZB5T, - B&=UL7L (200cc) CF&E - irin cc By - - - E8 _ _ e
5. LEB<EE LT, CRAICESTHELND, #9IA(40c0)- ERT BRIk (200c0) - Dark-colored soy sauce (40cc) | BRE ORI TIE LTS, . -
S 3 I Sugar (from 2 tablespoons) 5 - _ < — S AL — 2.JBRCANNBOICH. BR-SE [MUBIFIZANTHRIETHZEZ D,
) #1358 (4000) - SR (40cC) -AH (40c0) - 9 P 1. EREFBDOC. FOVCHFRFERANTOASS([C. @B EHEHDRS(CDD. 35l EREAMSTE R LHN T
: B (KEU2~): B k%~ - B (40c0) Sake (40cc) 2. D51/ \VCAY—THE LA DFNDEANTRL. EODBES FRE FVT TEIE 500 = <9
/Iﬁi’@ﬁ’@’milﬂﬁ /J\%tﬂﬁ* ﬁ%@j{@i@?ﬂkii@ﬂ%%ﬁﬂﬂ%}éo 3 (40cc) DESIEE - - - & (45c0) - D Sushi vinegar EANTHD, | BRSO, S
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1. Fully boil the stock till the alcohol of mirin goes away to make the warishita stock.

N 2. Shred the onion, leek, and long green onion. Soak the shredded leek and onion to remove their

pungency.

3. Cut the Matsuyama-age into bite-sized pieces.

4. Put the onion, leek, and warishita stock in the pot, then put it on the stove. Layer the
Matsuyama-age so that it covers the surface of the liquid. When it begins to boil, pour in the
stirred egg and sprinkle the shredded green onions on top.

5. Leave covered for a moment. Pour over rice and it's ready to serve.

Sugar (459)
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1. Cook the white rice and blend it with the sushi vinegar.
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8 2. Boil the Matsuyama-age with A. When it has cooled, drain the remaining broth.

3. Quickly cook the Japanese parsley in boiling water and then soak in ice water. Mix B, and fry the
eggs. Cut the fried eggs lengthwise into fourths. Boil the shiitake mushrooms with C. Insert a skewer
into each shrimp to make it straight. Boil the skewered shrimps.

4. Lay out 2 on the sushi mat, and place 1 and 3 on top. Then roll up.

@It can easily become a salad roll if you change the ingredients by using imitation crabmeat, cucumber,
sprouts, and mayonnaise.

2 2 B RIE AT B BRIE,

4N\ AW TTICANTEDE REICERGIAT S (CEOIMLBIFIEGBHZNZTEDOE IR
HRTHRZEEDZD.
5.MICEDDIF WHBEZSD.

1 FRBYIRER, SERRBICERAENRIKY], ZERR—FORERT,

EPHEWE, BFR, £H, MoBEED.

3IBE, R, AEEND, *&%EHWWHZE}D‘@#’D

4 BREAFMHIENS, REERRSEEANIFN RUEFEER MZEmt, PHssRiEe.
SREBRIFETE, FEMERRL,

1. Cut the onion into thin slices, the maitake mushrooms into bite-sized pieces, and the pea sprouts in half.

8 2. Put the olive oil and garlic slices into the frying pan and heat. When they become fragrant, add the

onion, maitake mushrooms, shelled shrimp and stir-fry.

3. Add the alcohol, konbucha, the broth left over from boiling the pasta, and the yuzu kosho to 2.
Blend thoroughly and evenly.

4. Boil the pasta, then add to 3 and mix. As a last touch, add the pea sprouts and Matsuyama-age
(broken into an appropriate size), and season with salt and pepper.

5. Arrange on a plate and sprinkle shredded laver on top.
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1. Cut the vegetables into bite-sized pieces and cook in the broth.

8 2. When the vegetables are cooked through, add the pork, tofu, and Matsuyama-age. Season with

miso.
3. Transfer into a bowl. Sprinkle sliced green onions on top, and it's ready to serve.
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@By blanching or parboiling the pork rib, you remove excess fat and seal in the flavor.
@If you like, as a finishing touch you can add 2-3 drops of sesame il to achieve a different flavor.



