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Consommé (broth) with Makombu dashi and its Tsukudani condiment 

Suimono consommé (broth) with Makombu dashi 

INGREDIENTS / for 4 people 

- 8 g of Makombu
- 800 ml of water
- 100-150 g silken tofu
- 50 g of spinach
- 4 medium shiitake mushrooms
- Fresh yuzu bark (optional)
- 1 / 2-2 / 3 tsp salt
- 1-2 tsp soy sauce

PREPARATION 

1. In a saucepan, pour 800 ml of cold water. Immerse the pieces of Makombu. Leave to soak for half an hour.
2. After half an hour, heat and hold temperature at 60 ° C to steep for 30-40 minutes.
The water must not boil, it gives the dashi a bad taste.
3. Meanwhile, cut the tofu into 1.5-2 cm cubes. Cut the shiitake into 2 cm pieces.
4. In another saucepan, blanch the spinach, then immediately immerse it in very cold water to stop cooking. Drain
the spinach well. Cut into 3-4 cm in length (if necessary).
5. Remove the Makombu from the resulting dashi broth, set it aside to prepare the Tsukudani.
6. Season the dashi with salt and soy sauce.
7. In the dashi, cook the shiitake for a few minutes. Add the tofu and spinach to just heat them up.
Adjust the seasoning with salt or soy sauce if necessary.
8. Place the ingredients in a soup bowl.
9. Cover with dashi.

Makombu Tsukudani 

INGREDIENTS 

- Makombu used for dashi (50-55g)
- 150 ml of water
- 3 tbsp of soy sauce
- 1 tbsp of mirin
- 1 tbsp of rice vinegar
- 1 tbsp of white sesame seeds

PREPARATION 

1. Cut the Makombu used for the dashi into 2 cm squares.
2. In a saucepan, combine the water, soy sauce, mirin, rice vinegar. Heat over medium heat. Bring to a boil.
3. Add the Makombu. Maintain a gentle boil.
Simmer until just a little bit of liquid remains in the bottom of the saucepan.
4. Leave to cool. The Tsukudani absorbs the liquid and becomes shiny as it cools.
5. Sprinkle with sesame seeds. Mix gently.
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