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Preface

This book, and The Robot Book Club, is an experiment large scale AI

generation. Every page, from layout to images to copy, was generated with zero

human review.

The authoring and publishing teams were implemented in the Kaya scripting

language. They were given only the input: Okinawan Home Cooking.

This is the only page authord by a human: Hello there!

— Ted Benson
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Prologue

For those who grew up in the quiet hum of an American suburb, the scent of

Okinawa was a primal call. It was the sharp, clean bite of goya champuru in a

humble kitchen, the deep, soulful perfume of pork simmering for hours, filling a

house with memories. Not the 'Blue Zone' fantasy peddled to tourists and

wellness gurus, but the honest, unvarnished truth of home cooking, passed

down not by abstract concepts, but by obaa—the matriarchs, the keepers of taste

and tradition, who understood that food was, quite literally, the medicine of life:

nuchigusui.

These were the flavors that grounded you, that spoke of resilience and history,

whispered across oceans and generations by women who had seen hardship

and found solace in a hot, nourishing meal. But recreating that magic? In an

American kitchen, juggling work and school runs, navigating supermarkets that

have never heard of shima-dofu? That’s where the story often gets lost. Another

generation, another memory too precious to risk diluting.

Not here. This isn’t about compromise; it’s about adaptation. Okinawan

cuisine is, at its heart, champuru—a magnificent, unapologetic mix. It absorbs, it

evolves, it thrives. This book channels the wisdom of your obaa, her hard-won

secrets translated for your kitchen, your schedule, your local grocery store.

We’ve done the legwork, wrestled with ingredient substitutions, engineered the

recipes so they sing with authentic flavor without demanding a trip back to the

Ryukyu Islands. We’re talking weeknight champuru that tastes like a Sunday

feast, rafute that melts in your mouth without tying you to the stove all day, and

even Taco Rice—yes, that Taco Rice—because home isn’t always what you expect,

but it’s always what nourishes the soul. So, tie on that apron. The journey back

to the flavors of home, wherever you are, starts now.



The American Uchinanchu
Pantry: Foundations

Bridging the gap between Naha and Ohio through accessible substitutions and

foundational flavor profiles.

To cook true Okinawan food in the depths of the American Midwest is to

engage in a stubborn, beautiful act of translation. You won't find the exact

salinity of the East China Sea in an Ohio tap, nor will you stumble across rugged

blocks of shima-dofu at the local megamart. But the Uchinanchu diaspora

adapts. This isn't about settling for less; it's about reverse-engineering the

mechanics of memory for the standard American kitchen.



Here is the operating manual for bridging that gap. It starts with the absolute

bedrock: a pork and bonito dashi wrestled into submission via pressure cooker,

pulling every ounce of marrow and smoke into the broth. It is learning how to

shock ordinary firm tofu with a saltwater brine until it yields that true island

density, and coaxing the astringent bite out of goya until it sings rather than

screams. These are the workarounds and foundational truths that keep the

culture pulsing, no matter how far from home you happen to be.
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Kachuyu
かちゅー湯

ka-choo-yoo

In the Uchinanchu home, this isn't just soup; it's medicine, comfort,

and history captured in a bowl. For centuries, Okinawans have

consumed more bonito than anyone else in Japan, a legacy of ancient

maritime trade. Instead of straining the flakes out to make a polite,

clear broth, they eat them right in the bowl to extract every ounce of

deep, satisfying umami. It is the ultimate grandmother's remedy for a

cold, a hangover, or a grueling weeknight when you are simply too

exhausted to cook.
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INGREDIENTS

10 g large-flake dried bonito

1 tbsp awase miso

3/4 cup water
brought to a vigorous boil

INSTRUCTIONS

CHEF'S NOTES

Warm the serving bowl.

Rinse a ceramic soup bowl with a splash of hot water, then discard it to ensure the

soup stays piping hot during the steep.

1.

Build the base.

Place the miso paste directly into the bottom of the empty bowl and pile the large

bonito flakes right on top.

2.

Pour and trap.

Pour the vigorously boiling water directly over the flakes and immediately cover

the bowl tightly with a small saucer or plate to trap the volatile, smoky aromatics.

3.

Steep undisturbed.

Walk away and let it sit for exactly two minutes.

4.

Stir and serve.

Remove the lid, breathe in the intense steam, and use chopsticks to gently dissolve

the miso hidden at the bottom before drinking immediately.

5.

The golden rule of Kachuyu.

Never cook this in a pot on the stove. Boiling bonito violently destroys its delicate

aromatics. Steeping the ingredients directly in the serving bowl is the non-

negotiable grandmother trick.

•
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Sourcing the bonito.

Look for large-flake hanakatsuo at your local Asian market. Avoid the tiny, micro-

shaved katsuo-pack packets used for garnishing okonomiyaki, as they will

disintegrate into an unpleasant paste when submerged in water.

•

Customizing the cure.

Tear a single umeboshi (pickled plum) or grate a half-teaspoon of fresh ginger into

the bowl before pouring the water if you are fighting off a cold or a brutal

hangover.

•
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Ninjin Shirishiri
にんじんしりしり

nin-jin shee-ree-shee-ree

If there is a dish that instantly transports an Okinawan American back

to their grandmother's kitchen, it's Ninjin Shirishiri. Born out of post-

war ingenuity, this humble stir-fry of island agriculture and American

canned goods requires zero exotic ingredients. The magic is entirely in

the technique: using a coarse box grater to create rough edges that turn

the carrots into a flavor sponge, refusing to drain the umami-rich oil

from the canned tuna, and patiently sautéing the root until its raw

starchiness yields to an incredible, natural sweetness.
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INGREDIENTS

1 lb carrots
scrubbed and peeled

5 oz tuna packed in oil
undrained

1 tbsp toasted sesame oil

2 large large eggs
lightly beaten with a pinch of salt

1 tbsp cooking sake

1 tsp soy sauce

1/2 tsp kosher salt

1 tbsp toasted white sesame seeds or

dried bonito flakes
optional, for garnish

INSTRUCTIONS

Shred the carrots into coarse strips using the large teardrop holes of a standard

box grater.

Do not worry about making them look perfect; the rougher the edges, the more

savory oils the carrots will absorb.

1.

Pour the oil from the tuna can and the toasted sesame oil into a large skillet

over medium heat.

The tuna oil is your primary flavor base and umami vehicle, so never throw it

away.

2.

Add the shredded carrots to the heated oil and sauté patiently for 3 to 5

minutes.

Do not rush this step. Cook out the raw, earthy smell until the carrots become

deeply softened, vibrant orange, and naturally sweet.

3.

Add the flaked tuna, salt, sake, and soy sauce to the skillet.

Toss to distribute the fish evenly, breaking up any large chunks, and drizzle the

soy sauce around the edges of the pan so it slightly caramelizes before hitting the

vegetables.

4.

Reduce the heat to medium-low, push the mixture to the edges to create a well,

and pour in the beaten eggs.

Let them sit undisturbed for a few seconds to form a soft curd, then gently fold

the carrots and eggs together until just softly set.

5.
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Remove immediately from the heat and transfer to a serving platter.

Garnish generously with toasted sesame seeds or bonito flakes, and serve hot or at

room temperature.

1.
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Typhoon-Day Hirayachi
ヒラヤーチー

hee-rah-yah-chee

There is a very specific smell that tells an Okinawan-American

household a storm is rolling in: the pungent, undeniable aroma of

garlic chives and sesame oil hitting a hot skillet. Born from the

necessity of typhoons knocking out island power grids, hirayachi

(literally 'flat fry') is an exercise in profound, utilitarian simplicity.

Forget the towering, heavily garnished mainland okonomiyaki; this is a

thin, chewy flatbread built entirely from the pantry. With standard

flour, a can of tuna, an egg, and a dash of hondashi, you can conjure

the unfiltered truth of an Okinawan grandmother's kitchen on a busy

weeknight.
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INGREDIENTS

1 cup all-purpose flour

1 cup cold water

1 large egg

1 tsp hondashi

1/2 tsp kosher salt

1 pinch black pepper

1 cup garlic chives
chopped into 1-inch segments

5 oz canned tuna in oil
lightly drained

1 tbsp vegetable oil

1 tbsp toasted sesame oil

1/4 cup Japanese Worcestershire

sauce

INSTRUCTIONS

Whisk the wet into the dry.

In a large mixing bowl, lightly whisk the egg, then pour in the cold water,

hondashi, salt, and black pepper. Sift or dump in the flour and whisk gently just

until the large lumps disappear, taking care not to overmix so the pancake doesn't

become rubbery.

1.

Fold in the flavor.

Add the chopped garlic chives and the lightly drained tuna to the watery batter,

using a spatula to gently fold everything together until evenly distributed.

2.

Heat the skillet.

Place a 10-inch or 12-inch nonstick skillet over medium-high heat and add a

splash of the vegetable and sesame oil blend, letting it heat until the oil shimmers

and a faint wisp of white smoke appears.

3.

Pour and spread the batter.

Ladle about half a cup of the batter into the center of the hot pan, immediately

tilting the skillet or using the back of your ladle to spread it into a thin, even 8-

inch circle.

4.
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CHEF'S NOTES

Fry until crisp, then flip.

Let the pancake cook completely undisturbed for 2 to 3 minutes until the edges

turn golden brown and the top loses its wet shine, then confidently slide a wide

spatula underneath, flip it, and cook the other side for another 2 minutes until

toasted spots develop.

1.

Slice and serve immediately.

Slide the hot hirayachi onto a cutting board, slice it into a grid of squares or

wedges, and serve alongside a small dish of Japanese Worcestershire sauce for

dipping.

2.

Pantry substitutions.

If you don't have canned tuna, very finely diced canned Spam is an equally

authentic Ryukyuan pantry staple. If garlic chives are unavailable at your local

Asian market, chopped scallions will do the trick.

•

The grandmother's roll and cut.

To eat it exactly like an Okinawan grandmother standing by the stove, skip the

cutting board entirely: roll the cooked pancake up into a loose cylinder right in the

pan, then use the edge of your spatula to press and cut it into bite-sized pieces.

•
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Somin Champuru
ソーミンチャンプルー

sōmin chanpurū

Somin Champuru—technically Somin Tashiya, since there is no tofu

here—is the ultimate survival food of the Uchinanchu pantry. Born of

typhoon lockdowns, it relies entirely on what is left in the cupboard:

dried somen noodles and a tin of tuna. The trick to keeping the

notoriously fragile somen from turning into a gummy, sticky paste is a

rigid adherence to grandmotherly mechanics. You undercook the

noodles, wash them ruthlessly under cold water to strip the starch, and

immediately lubricate them with the oil straight from the tuna can. It is

a ten-minute dinner that tastes exactly like a muggy weeknight in

Naha.
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INGREDIENTS

150 g dried Japanese somen

noodles

5 oz canned tuna packed in oil
undrained

1/4 med yellow onion
thinly sliced

1/3 med carrot
julienned into fine matchsticks

1/2 bunch garlic chives
cut into 2-inch lengths

1 tsp sesame oil

1/2 tsp dashi powder

1/2 tsp kosher salt

1/4 tsp black pepper

1 tsp soy sauce

1 small

packet

dried bonito flakes

PREPARATION

INSTRUCTIONS

Execute your mise en place before touching the stove.

Because this dish cooks in under three minutes once the heat is on, slice your

vegetables, measure your seasonings, and open the tuna can before boiling any

water.

•

Boil the noodles for exactly forty seconds.

Bring a large pot of unsalted water to a rolling boil. Drop in the somen and stir

immediately to prevent clumping. Pull them at forty to fifty seconds, about half

the package recommendation, so they retain a distinct, firm bite.

1.

Shock and vigorously wash the noodles.

Instantly drain the noodles and run them under cold water. Use your hands to

ruthlessly rub and massage the strands together for fifteen seconds to strip away

the sticky surface starch.

2.
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CHEF'S NOTES

Drain well and coat with tuna oil.

Shake the colander to remove as much excess water as possible, then transfer the

noodles to a bowl. Pour just the oil from the can of tuna directly over them, tossing

thoroughly until every strand is coated and lubricated.

1.

Flash-warm the aromatics.

Heat a large frying pan or wok over medium-high heat with the sesame oil. Toss

in the sliced onions and carrots, sautéing for about a minute until translucent,

then add the tuna meat and garlic chives for another thirty seconds.

2.

Integrate the noodles and seasonings.

Add the oiled somen to the pan and immediately sprinkle the dashi powder, salt,

and pepper evenly over the top. Use tongs to rapidly toss and aerate the noodles

for no more than one minute, just enough to warm them through.

3.

Finish with soy sauce and bonito.

Turn off the heat. Drizzle the soy sauce around the edges of the hot pan so it

sizzles, give it one final toss, and plate immediately with a generous handful of

dancing bonito flakes on top.

4.

Buy tuna packed in oil, not water.

The mechanical lubrication of the somen relies entirely on the rich, infused oil

from the tuna can. If you only have water-packed tuna, drain it completely and

substitute one to two tablespoons of toasted sesame oil to coat the noodles.

•

Respect the vegetable ratio.

Resist the urge to turn this into a vegetable-heavy stir-fry. Overloading the pan

with water-heavy produce like bell peppers or cabbage will steam the delicate

noodles and turn them into mush.

•

Embrace the pantry dashi.

Granulated bonito stock powder like Hon-Dashi is the backbone of weeknight

umami. If you prefer to avoid it, a splash of chicken broth or mushroom powder

works as a highly functional diaspora substitute.

•
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Kufaa Jushi
クファジューシー

kufaa jūshī

If there is one smell that pulls an Uchinanchu straight back to their

grandmother's kitchen, it's the rich, earthy steam of Kufaa Jushi rising

from the rice cooker. Unlike the delicate mixed rice of mainland Japan,

Okinawan Jushi is a rustic, hearty collision of land and sea, relying on a

potent marriage of pork stock and katsuo dashi. In the old days,

grandmothers boiled pork bones for hours, but a modern American

weeknight demands a smarter approach. We gently simmer pork belly

for a quick stock, fortify it with high-quality dashi, and finish the

steaming pot with a crucial, unabashed spoonful of lard. It's a deeply

comforting, no-nonsense bowl of heritage that tastes exactly like home.
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INGREDIENTS

1 1/2 cup Japanese short-grain white

rice

2 cup water

5 oz skinless pork belly

4 med dried shiitake mushrooms

1 1/2 oz dried hijiki seaweed

1/3 cup carrot
peeled

1/3 cup kamaboko

2 tbsp soy sauce

1 tbsp sake

1 tsp dashi powder

1/2 tsp kosher salt

2 tsp lard

2 med scallions
finely chopped

PREPARATION

INSTRUCTIONS

Rinse and soak the rice.

Wash the rice under cold water until it runs clear, then drain thoroughly in a fine-

mesh sieve and let sit for 30 minutes to ensure proper grain hydration.

•

Rehydrate the dried goods.

Soak the dried shiitake mushrooms and hijiki seaweed in warm water in separate

bowls for about 15 minutes. Drain the hijiki completely, and squeeze the

mushrooms dry, making sure to reserve at least 1/4 cup of the mushroom soaking

liquid.

•

Cut the vegetables and kamaboko into uniform cubes.

Remove the tough stems from the mushrooms. Finely dice the mushroom caps,

drained hijiki, carrot, and kamaboko into 1/4-inch pieces.

•

Par-boil the pork belly to create a quick foundational stock.

Place the whole piece of pork belly in a small saucepan with the 2 cups of water

and simmer gently over medium heat for 20 minutes. Remove the pork to cool,

and reserve exactly 1 cup of the boiling liquid.

1.
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CHEF'S NOTES

Dice the cooled pork belly.

Once the meat is cool enough to handle, cut it into uniform 1/4-inch cubes to

match the size of your chopped vegetables.

1.

Build the dual broth.

In a small bowl, whisk together the 1 cup of warm pork broth, 1/4 cup of the

reserved mushroom soaking liquid, dashi powder, soy sauce, sake, and kosher

salt.

2.

Assemble the rice cooker pot without stirring.

Place the drained rice into the rice cooker and pour in the seasoned broth, adding

a splash of water if needed to exactly reach the 2-cup line for short-grain rice.

Scatter the diced pork, mushrooms, hijiki, carrots, and kamaboko evenly over the

top of the liquid.

3.

Cook the rice.

Close the lid and run the machine on the standard white rice or mixed rice setting.

4.

Finish with the lard and scallions.

When the cycle finishes, immediately open the lid, drop in the lard and chopped

scallions, and use a rice paddle to gently fold and fluff the rice until the melting fat

coats the grains and everything is glossy.

5.

Never stir the pot before cooking.

If you mix the heavy meat and vegetables into the liquid before the cycle starts,

they will sink and disrupt the boiling process, leaving you with crunchy, half-

cooked rice.

•

Scrape the bottom for the prized crust.

The golden-brown crust that forms at the bottom of the cooker is called okoge; it is

highly coveted for its texture and concentrated flavor, so make sure to serve it.

•
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Substitute for lard if absolutely necessary.

If you cannot find lard, rendering the fat from a strip of bacon or simply using 2

teaspoons of unsalted butter is an acceptable hack for the American kitchen.

•
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Pork Tamago Onigirazu
ポークたまごおにぎり

pōku tamago onigirazu

If you grew up in a first-generation home, you know the smell of fried

luncheon meat on a Sunday morning. But in Okinawa, it isn't a pantry

backup, it is the foundation of the island's ultimate soul food. They

don't press this into perfect little blocks like they do in Hawaii; they

fold it. The brilliance is in the contrast, crisping the meat in its own

rendered fat, keeping the egg wildly fluffy with a dab of Japanese

mayo, and smearing the inside with Andansu, a sweet, ginger-laced

pork miso paste that tastes exactly like home. This is how an Okinawan

grandmother makes it when she is rushing to get the kids out the door,

and it demands your respect.
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INGREDIENTS

1 cup Japanese short-grain white

rice
cooked and kept warm

1 large Yaki-Nori
cut in half crosswise

2 slices Tulip luncheon meat or 25%

Less Sodium Spam
cut 1/4-inch thick

2 large eggs

1 tsp Kewpie mayonnaise

1 pinch salt

1 tsp neutral cooking oil

1/4 cup ground pork

2 tbsp white or awase miso

2 tbsp brown sugar

1 tbsp sake or awamori

1 tsp fresh ginger
finely minced

PREPARATION

INSTRUCTIONS

Make the Grandmother's Andansu.

Heat a small pan over medium, add the ground pork, and cook until the fat

renders. Stir in the sake, brown sugar, miso, and ginger, cooking for a few minutes

until it thickens into a glossy, dark paste, then transfer to a jar to cool.

•

Crisp the pork in a dry skillet.

Place the luncheon meat in a non-stick pan over medium heat with no oil, letting

it fry in its own rendered fat for two to three minutes per side until deeply

caramelized, then set aside on a paper towel.

1.

Whisk and fold the egg.

Aggressively beat the eggs with the mayonnaise and salt until perfectly smooth,

then pour into the oiled skillet over medium-low heat. As the bottom sets, fold the

sides inward to form a thick square patty that roughly matches the size of your

meat, then cut it in half.

2.
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CHEF'S NOTES

Assemble the rice and nori base.

Lay a square of plastic wrap on your cutting board and place one half-sheet of

nori flat on top, shiny side down. With slightly wet fingers, spread a thin, even

layer of warm rice over the left half of the nori, leaving a tiny border.

1.

Layer the fillings and fold.

Place the egg patty on the rice, spread a teaspoon of the Andansu over the egg,

and top with the hot, crispy pork slice. Fold the empty right half of the nori tightly

over the top like closing a book.

2.

Wrap tightly and let rest.

Immediately pull the plastic wrap tightly around the whole square to seal it in the

residual heat. Let it rest for three to five minutes so the steam softens and fuses the

nori, then slice in half crosswise directly through the plastic wrap for a clean cut.

3.

Keep it authentic with the right canned meat.

While Spam is universally known in America, Okinawan locals overwhelmingly

prefer the Danish brand Tulip for its milder salt profile. If you must use Spam, buy

the 25% Less Sodium version so the sandwich doesn't become aggressively salty.

•

The Tsunamayo variation.

For an immensely popular modern twist found in local convenience stores, mix a

thoroughly drained can of tuna with a tablespoon of Kewpie mayonnaise and

spread it between the egg and the pork.

•
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Fu Champuru
フーチャンプルー

fū-chanpurū

In Okinawa, champuru means something mixed—a fitting philosophy

for an island that has absorbed centuries of maritime trade into a

deeply distinct culture. At the heart of this stir-fry is kuruma-fu, a

wheel-shaped, shelf-stable baked wheat gluten that grandmothers keep

on hand for when typhoon season wipes out the fresh markets. The

secret to making it taste exactly like the kitchen you grew up in isn't

some rare ingredient, but the technique: aggressively wringing the

water out of the gluten, soaking it in seasoned egg, and searing it in its
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own pan before it ever touches a vegetable. The result is a fluffy, savory

cloud that holds its own against the nostalgic sizzle of SPAM and the

snap of fresh bean sprouts.

INGREDIENTS

1 oz kuruma-fu
broken into 1 1/2-inch chunks

3 large large eggs

2 tbsp water

1/4 tsp kosher salt

1/2 tsp soy sauce

6 oz SPAM
cut into 1/4-inch thick batons

1/2 med medium carrot
julienned into thin matchsticks

1/2 bunch garlic chives
cut into 2-inch lengths

4 oz mung bean sprouts
rinsed and drained well

1 1/2 tbsp canola oil

1 tsp toasted sesame oil

1 tsp instant dashi powder

1/4 tsp black pepper

1/4 cup katsuobushi

PREPARATION

INSTRUCTIONS

Pinch the root ends off the mung bean sprouts.

It is a tedious task, but this grandmother-level trick elevates the final texture of the

dish from stringy to incredibly refined.

•

Submerge the broken kuruma-fu entirely in a large bowl of room-temperature

water for 10 to 15 minutes.

Wait until the core of the gluten is completely soft and yields no hard resistance.

1.

Take handfuls of the softened fu and aggressively squeeze them over the sink,

wringing out as much water as physically possible.

If the gluten stays water-logged, it acts like a full sponge and cannot absorb the

flavor of the seasoned egg.

2.
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CHEF'S NOTES

Whisk the eggs, water, salt, and soy sauce in a medium bowl, then drop in the

squeezed fu.

Toss well, pressing the pieces down lightly so they absorb the raw egg, and let sit

for 10 minutes.

1.

Heat one tablespoon of canola oil in a large skillet over medium heat and sear

the egg-soaked fu undisturbed for 2 to 3 minutes per side.

Frying the fu completely separately seals the egg inside and creates a magnificent

golden-brown crust. Remove it to a plate once puffed and golden.

2.

Return the skillet to medium-high heat with the remaining half tablespoon of

oil and fry the SPAM batons until the fat renders and the edges crisp.

This usually takes about 3 minutes.

3.

Toss in the carrots to soften for a minute, then add the bean sprouts and stir-fry

rapidly for 60 seconds.

You want the sprouts to stay aggressively crisp, not wilt into sadness.

4.

Return the golden fu to the pan along with the garlic chives, dashi powder, and

black pepper.

Toss everything swiftly for 30 seconds to harmonize the temperatures, drizzling in

any leftover egg liquid from the soaking bowl to gently bind the mix.

5.

Turn off the heat, toss with toasted sesame oil, and transfer the stir-fry to a

platter.

Top immediately with a generous handful of katsuobushi so the bonito flakes

dance in the rising steam.

6.

The Two-Pan Rule is non-negotiable.

If you toss the egg-soaked gluten in with watery vegetables, it disintegrates into

mush and absorbs all the pan seasonings, leaving the vegetables bland and the fu

unpleasantly salty.

•
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Substituting the gluten.

If you cannot find Okinawan kuruma-fu, thick slices of standard dried seitan or

Japanese yaki-fu will work perfectly, though their denser structures may require a

slightly longer soak.

•
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Quick Shoyu Pork
ラフテー

ra-fu-te

In Okinawa, grandmother's rafute demanded a ceremonial block of

skin-on pork belly, a bottle of indigenous rice liquor, and the better part

of an afternoon. But for the diaspora working the plantations of Hawaii

or raising kids in the Ohio suburbs, time and geography forced a

brilliant adaptation. By cubing the meat and searing it aggressively in

its own fat, you bypass hours of boiling. Dark brown sugar and sake

step in for elusive island ingredients, producing a sticky, lacquered

glaze that tastes profoundly of the old country. It is a pragmatic,

weeknight miracle that honors the homeland without being precious

about it.



34

INGREDIENTS

1 1/2 lb pork belly
cut into 1-inch cubes

1 tbsp neutral cooking oil

4 med

cloves

garlic
smashed

1 med fresh ginger
sliced into thick coins

1/2 cup water

1/2 cup soy sauce

1/3 cup sake

1/3 cup dark brown sugar
packed

1 tbsp mirin

PREPARATION

INSTRUCTIONS

Cut the pork belly into bite-sized pieces.

Aim for one-inch cubes to maximize surface area, which rapidly renders the fat

and drastically cuts down the braising time.

•

Prepare the aromatics.

Smash the garlic cloves and slice the ginger into thick coins. There is no need to

peel the ginger.

•

Sear the pork vigorously in a heavy pot.

Place a Dutch oven or heavy-bottomed pot over medium-high heat with the oil.

Working in batches if necessary, brown the pork belly cubes aggressively on at

least two sides for 5 to 7 minutes. This renders the excess fat and replicates the

work of a traditional hours-long pre-boil.

1.

Drain the fat and bloom the aromatics.

Remove all but one tablespoon of the rendered pork fat from the pot. Toss in the

smashed garlic and sliced ginger, sautéing for about a minute until highly

fragrant.

2.
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CHEF'S NOTES

Build the braising liquid.

Pour in the water, soy sauce, sake, dark brown sugar, and mirin. Use a wooden

spoon to scrape up all the caramelized browned bits from the bottom of the pot,

then bring the liquid to a rolling boil.

1.

Simmer until meltingly tender.

Reduce the heat to the lowest setting, cover with a tight-fitting lid, and simmer

gently for 1 to 1 1/2 hours. The pork is ready when a fork pierces the meat with

zero resistance.

2.

Reduce the liquid to a rich glaze.

Remove the lid, increase the heat to medium-high, and let the braising liquid

bubble aggressively for 10 to 15 minutes. It will thicken into a sticky, lacquered

glaze that coats the pork perfectly. Serve immediately.

3.

Do not fear the fat.

The aggressive browning renders out the heavy grease, leaving behind the rich,

melt-in-your-mouth collagen that defines authentic Asian braised meats.

•

Simulate an authentic drop lid.

For an extra touch of Japanese grandmother wisdom, lay a piece of parchment

paper or aluminum foil directly on top of the simmering liquid. This forces the

braise to continuously wash over the meat, ensuring even flavor distribution.

•

Serve with rice and a sharp vegetable.

This dish is unapologetically rich. Serve it over steamed white rice alongside

something astringent, like baby bok choy or bitter melon, to cut the fat.

•



36

Easy Uchinanchu Ochazuke
かちゅー湯ごはん

kachū-yu gohan

When an Okinawan grandmother needs to feed a hungry family on a

Tuesday night or cure a winter cold, she doesn't reach for a commercial

foil packet of green tea powder. She turns to Kachu-yu—a towering

mountain of bonito flakes and a dollop of miso, flash-steeped with

rolling boiling water right in the bowl. Dropping a scoop of hot rice

into the center turns this restorative, three-minute broth into a deeply

nourishing meal. It requires only what you already have in the pantry,

and it tastes exactly like home.
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INGREDIENTS

1 cup short-grain white rice
cooked and steaming hot

15 g katsuobushi

1 tbsp awase or red miso paste

1 cup water

1 med umeboshi
lightly smashed

1 large egg
pasteurized

1 tbsp scallions
chopped

1/2 tsp ginger
freshly grated

PREPARATION

INSTRUCTIONS

Ensure your rice is screaming hot.

Because this dish relies entirely on flash-steeping, cold or room-temperature

leftover rice will instantly kill the temperature of the boiling water, failing to

extract the umami from the bonito. Microwave any leftover rice until steaming

before assembly.

•

Bring the water to a violent, rolling boil.

This is the single critical trick to the dish. Extreme, aggressive heat is required to

instantly flash-extract the umami from the dried fish flakes and gently cook the

miso.

1.

Assemble the rice base.

Place the steaming hot cooked rice directly in the center of a large, deep soup

bowl.

2.

Build the bonito mountain.

Pile the katsuobushi directly on top of the rice. Do not be shy here; the flakes act

as both the broth and the texture of the dish.

3.



38

CHEF'S NOTES

Add the aromatics.

Create a small divot in the top of the bonito mountain and place the miso paste

inside. If using a raw egg, umeboshi, or grated ginger, add them to the divot now.

1.

Flash-extract the broth.

Pour the rolling boiling water in a circular motion directly over the miso and the

bonito flakes, ensuring the egg white is hit directly to coddle it. The heat will

instantly release a rich, oceanic aroma.

2.

Steep and serve.

Cover the bowl with a small plate or lid for exactly 2 minutes to let the flavors

steep and the dried fish soften. Remove the lid, stir gently to dissolve the miso,

garnish with scallions, and eat immediately.

3.

Don't skimp on the bonito.

Buy the large bag of flakes at the Asian market, not the tiny individual garnish

packets. The katsuobushi is the primary structural and flavoring element of the

dish.

•

Bulk it up with pantry protein.

To turn this into a heavier dinner without resorting to mainland shortcuts, top the

rice with a spoonful of canned tuna or leftover shredded roast pork before pouring

the hot water.

•
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Zucchini Nbushee
ズッキーニのンブシー

zuk-kee-nee N-boo-shee

If you ask an Okinawan grandmother what summer tastes like, she

won't point to a wok. She'll tell you about a slow, bubbling pot of

nbushee, the island art of coaxing a vegetable's natural juices into a

rich, sweet stew. Traditionally reliant on the elusive young sponge

gourd, practical home cooks flawlessly swap in standard zucchini to

create that essential, melting do-jiru broth. Spiked with the

unapologetic, salty punch of canned pork and jagged shards of hand-

torn tofu to soak up the miso, this is weeknight survival cooking at its

absolute finest—a bowl of pure, unpretentious comfort connecting an

American kitchen straight to the Ryukyu islands.
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INGREDIENTS

2 med zucchini
peeled in alternating stripes and cut
into 1/2-inch rounds

6 oz canned pork luncheon meat
cut into bite-sized cubes or thin strips

14 oz extra firm tofu
drained, pressed dry, and torn by hand
into jagged chunks

1 tbsp neutral oil

3 tbsp awase miso

1 tbsp sugar

1 tbsp mirin

1/4 cup katsuo dashi

1/2 cup katsuobushi

PREPARATION

INSTRUCTIONS

Quick-press the tofu in the microwave to replicate the density of Okinawan

island tofu.

Standard American tofu holds too much water. Wrap the drained block in a paper

towel and microwave it for two minutes to expel the excess moisture before you

tear it.

•

Whisk the miso, sugar, mirin, and dashi together in a small bowl until smooth.

Set this sauce aside until you are ready to build the stew.

1.

Sauté the pork in oil over medium heat until the fat renders and the edges turn

golden brown.

This takes about three to four minutes and builds the savory, unapologetic

backbone of the dish.

2.

Toss the zucchini rounds in the rendered pork fat to coat, then pour in the miso

sauce.

Cook for about two minutes until the zucchini just begins to soften.

3.
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CHEF'S NOTES

Drop the heat to medium-low and cover the pan to coax out the natural

vegetable juices.

This is the culinary magic of do-jiru. After two to three minutes covered, the salt

in the miso will draw the water out of the zucchini, multiplying the liquid in the

pan into a rich, soupy base.

1.

Uncover the pan, nestle the torn tofu into the bubbling liquid, and simmer for

five minutes.

Leave the pan uncovered so the stew reduces naturally. The zucchini will soften

into a melt-in-your-mouth texture while the jagged tofu acts like a sponge, soaking

up the broth.

2.

Turn off the heat completely and fold half of the katsuobushi directly into the

stew.

Adding the bonito flakes off the heat preserves their delicate, smoky aroma.

Transfer the stew to a shallow bowl, garnish with the remaining katsuobushi, and

serve immediately poured over hot steamed rice.

3.

Never use a knife on the tofu.

Tearing the tofu by hand creates uneven, jagged edges that absorb the savory broth

far better than smooth, knife-cut cubes. It is the ultimate grandmother trick.

•

Embrace the canned pork.

While historical versions used whole boiled pork belly, Spam is undeniably

authentic to post-war Okinawan survival cooking and provides the exact sodium

and fat profile required without two hours of boiling.

•

Try the zebra stripe peel.

Peeling the zucchini in alternating stripes provides structural integrity so the

vegetable doesn't turn into total mush, while allowing the miso to fully penetrate

the flesh.

•





Asa to Jushi: Grounding
Morning Rhythms

Savory, restorative, and medicinal meals to start the day, engineered for busy

mornings and lunchboxes.

Real mornings don't care about aesthetics. They demand fuel, comfort, and a

reason to get out of bed. In the Okinawan kitchen, the morning rhythm is

savory, restorative, and quietly medicinal. It’s the briny steam of sea lettuce in a



quick miso soup, or the deep, porky comfort of jushi that a grandmother once

stirred before dawn—now dialed in for the frantic pace of an American

workday.

These are the workhorse meals. They are engineered to be thrown together in

five minutes or left to the night-shift mercy of a programmable rice cooker. From

a healing sweet potato leaf porridge to a hot pan of shredded carrots and tuna

destined for a kid's lunchbox, this is how a culture wakes up, grounds itself, and

gets to work.
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Yafaa Jushi
ヤファラジューシー

yafaa jūshī

While formal restaurants serve a delicate, clear-broth version of this

dish, anyone who grew up in an Okinawan household knows it as

Boroboro Jushi—a thick, blubbering, life-saving bowl of weeknight

comfort. The real grandmother secret here isn't an obscure mountain

herb, it's a profound lack of pretense. This is the ultimate vehicle for

yesterday's rice, elevated by a rich double-broth and finished exactly

how the neighborhood diners do it: with a raw egg and a pat of post-

war margarine stirred into the steaming bowl. It cures colds,

hangovers, and homesickness alike.
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INGREDIENTS

3 cup cooked short-grain Japanese

white rice
rinsed quickly under cold water to
remove excess surface starch

4 cup unsalted chicken or pork

bone broth

3 cup prepared dashi
made by mixing warm water with 1
1/2 tsp instant dashi powder

4 oz pork belly or Spam
cut into 1/4-inch cubes

1 small carrot
finely diced

3 med dried shiitake mushrooms
rehydrated in warm water, stems
removed, and finely diced

1 1/2 oz fresh mugwort or baby

spinach
roughly chopped

3 tbsp awase miso

4 large eggs

4 tsp butter or margarine

2 med scallions
finely chopped

PREPARATION

INSTRUCTIONS

Bruise the mugwort if using authentic fuchiba.

If you sourced real mugwort, pull the leaves from the tough stems, place them in a

bowl of cold water, and aggressively massage and squeeze them with your hands

for about a minute. This washes away the harsh, astringent sap before you chop it.

If using spinach, skip this entirely.

•

Build the double broth.

In a large, heavy-bottomed pot, combine the bone broth, dashi, pork or Spam,

carrots, and shiitake mushrooms. Bring to a vigorous boil over medium-high heat,

skimming any foam that rises to the surface to keep the flavor clean.

1.

Simmer the rice without stirring.

Add the rinsed, cooked rice and stir gently just once to distribute the ingredients.

Drop the heat to low, partially cover the pot, and let it bubble away for about 15

minutes. Resist the urge to stir; treating this like risotto will shear the starches and

turn your beautiful broth into glue.

2.
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Dissolve the miso.

Remove the lid from the thickened, soupy porridge. Place the miso in a small

ladle, lower it into the hot broth, and use chopsticks to whisk it inside the ladle

until smoothly dissolved. Taste and adjust with a pinch of salt if your store-bought

broth was unsalted.

1.

Wilt the greens.

Stir in the chopped mugwort or spinach, cooking for just a minute or two until

completely wilted. Kill the heat.

2.

Serve with the diner finish.

Ladle the steaming porridge into deep bowls. Immediately crack a raw egg into

the center of each, drop a teaspoon of butter right next to it, and scatter generously

with scallions. Stir the melting butter and egg into the porridge right before the

first bite.

3.
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Andansu
アンダンスー

an-dan-su

Before refrigeration existed on the humid islands of Okinawa,

grandmothers had to figure out how to make pork last. Their solution

was Andansu—a magical, deeply savory paste of rendered pork fat,

miso, black sugar, and local liquor. Today, it’s not about survival; it’s

about soul food, the canonical flavor of an island morning. To make

this work on a Tuesday in Ohio, skip the traditional forty-minute boil

of a whole pork belly block and use standard ground pork. The real

grandmother's secret here is the alcohol. A heavy splash of sake

chemically tenderizes the pork proteins, ensuring the fat stays luscious

and soft inside a cold rice ball rather than turning to chalk.
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INGREDIENTS

1/2 lb ground pork
preferably 80/20 blend

1/2 cup awase miso
avoid dashi-infused varieties if possible

1/3 cup dark brown sugar

3 tbsp sake

2 tbsp mirin

1 tbsp fresh ginger
finely minced

PREPARATION

INSTRUCTIONS

Mince the ginger as finely as possible.

You want the fresh bite of the ginger to cut through the heavy fat, but you don't

want large chunks interrupting the smooth, spreadable texture of the final paste.

•

Place the ground pork into a dry, cold skillet over medium-low heat.

Do not add any cooking oil. Break the meat apart with a wooden spoon as it

slowly cooks. You want it to brown slightly, but more importantly, you need it to

coax the liquid fat out into the pan, which should take about 5 to 7 minutes.

1.

Stir the minced ginger into the rendered fat and cook for thirty seconds until

fragrant, then pour in the sake and mirin.

Let the liquid bubble up and steam off. The alcohol is doing the heavy lifting here,

chemically softening the pork proteins so the fat won't solidify and turn waxy

when eaten cold.

2.

Drop the heat to low and add the miso and dark brown sugar.

Miso and sugar burn incredibly fast, so keep the heat strictly low. Stir

continuously, folding the mixture over itself. It will look wet and separated at first,

but keep going.

3.
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CHEF'S NOTES

Continue to stir for about five to eight minutes until the moisture evaporates

and the paste takes on a dark, lacquered gloss.

When you can drag your spoon across the bottom of the pan and the paste holds

its shape for a second before slowly collapsing, it is done. Let it cool completely at

room temperature before transferring to a jar and storing in the fridge.

1.

Serve inside a hot rice ball or layered onto a slice of pan-fried SPAM.

Because of the sake technique, the pork fat stays soft even when the paste is served

directly from the fridge, making it the ultimate umami bomb for a quick morning

meal or a packed bento box.

•

Pescatarian swap.

If you don't eat pork, substitute a can of oil-packed tuna. Add it to the pan with its

packing oil along with the sake, miso, and sugar, and simmer down until glossy.

•
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The Uchinanchu Morning
Misoshiru
沖縄の味噌汁

Okinawa no misoshiru

Forget the dainty, thimble-sized bowls of delicate broth served as an

afterthought in mainland sushi joints. In Okinawa, misoshiru is the

unapologetic center of the table. Rooted in the island philosophy of

Nuchi Gusui—food as medicine—it is a massive, soul-reviving bowl

loaded with pork, dense tofu, and whatever vegetables are on hand.

For first-generation kids growing up in the States, the smell of Spam

frying in sesame oil before the dashi even hits the pot is the ultimate

morning trigger. It is practical, brilliant, and deeply comforting.
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INGREDIENTS

1 tbsp toasted sesame oil

6 oz SPAM
cut into bite-sized cubes

1/4 med yellow onion
thinly sliced

1 med carrot
cut into thin half-moons

1 cup green cabbage
roughly chopped

7 oz extra-firm tofu
pressed and broken into jagged chunks
by hand

3 1/2 cup Katsuo Dashi

1 cup fresh spinach
roughly chopped

3 tbsp Awase miso

2 large eggs

1 med scallions
thinly sliced

PREPARATION

INSTRUCTIONS

Tear the tofu by hand.

Breaking the tofu by hand rather than slicing it with a knife creates craggy edges

that soak up the savory broth, perfectly mimicking the artisanal Shima-dofu found

in Okinawan markets.

•

Mix an instant dashi if needed.

If you do not have a batch of fresh bonito broth simmering on the stove, whisk 1

1/2 teaspoons of high-quality Hondashi powder into 3 1/2 cups of water for a

flawless weeknight substitute.

•

Place a medium, heavy-bottomed pot over medium-high heat and fry the SPAM

in sesame oil.

Let it sizzle for 2 to 3 minutes until the edges turn golden and the savory fat

begins to render into the pot. This step is the grandmother's secret to a profound,

rich broth.

1.
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CHEF'S NOTES

Add the sliced onion and carrots to the rendered fat.

Sauté for another 2 minutes until the onions begin to soften and become

translucent, then toss in the cabbage just until it begins to wilt.

1.

Pour the dashi into the pot to deglaze the pan.

The hot liquid will pull up all the caramelized pork flavor. Add the torn tofu

chunks, bring the soup to a gentle boil, then lower the heat to a simmer and let it

cook for 5 to 7 minutes to tenderize the vegetables.

2.

Stir in the spinach and completely dissolve the miso off the heat.

Toss in the spinach, which will wilt in seconds, then remove the pot from the stove

entirely so you do not kill the delicate aromas of the miso. Scoop the miso paste

into a ladle, submerge it partially in the hot broth, and use chopsticks to whisk it

until completely smooth.

3.

Return the pot to the lowest heat and gently poach the eggs.

Crack the two eggs directly into the soup, keeping them separate. Place a lid on

the pot and let it sit for 2 to 3 minutes, just until the egg whites are set but the

yolks remain runny.

4.

Ladle into large bowls and serve immediately.

Ensure each bowl gets an unbroken poached egg and garnish with scallions.

When eating, break the yolk into the soup to create a creamy, emulsified broth.

5.

Make a three-minute Kachu-yu for truly chaotic mornings.

If you do not have 15 minutes to chop vegetables, grab a mug. Drop in a massive,

unapologetic handful of dried bonito flakes and a tablespoon of miso paste. Pour

one cup of boiling water over the mixture, stir vigorously, and drink immediately.

It is an ultra-comforting, lightning-fast hangover cure or quick breakfast fix.

•
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American-Kitchen Yushi Dofu
ゆし豆腐

yushi-dōfu

Tell your kids you're making homemade tofu on a Tuesday morning

and they might think you've lost your mind. But this isn't the cold,

pressed block you buy in a water-filled tub. This is Yushi Dofu—the

unpressed, piping hot, pillowy clouds that Okinawan grandmothers

ladle up for breakfast. The secret isn't soaking and grinding beans for

hours; it's sourcing the right unadjusted soy milk, introducing a little

mineral salt, and coaxing it into massive curds with gentle heat. It feels

like a magic trick, but it tastes exactly like home.
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INGREDIENTS

2 cup unadjusted soy milk
chilled straight from the refrigerator

1 tsp liquid nigari

1/2 tsp fine sea salt

1 cup hot water

1/2 tsp katsuo dashi powder

1/2 tsp soy sauce

2 med scallions
finely chopped

1 tbsp katsuobushi

PREPARATION

INSTRUCTIONS

Source the correct soy milk.

Check your local Asian market or organic section for brands boasting only

soybeans and water, with a soy solid content ideally above 10%.

•

Combine the cold soy milk, nigari, and sea salt in a medium heavy-bottomed

saucepan.

Pour the milk straight from the fridge. Stir gently but thoroughly four or five times

to distribute the coagulant evenly. This cold-mixing is the secret to massive,

uniform curds.

1.

Place the saucepan over medium-low heat and monitor closely.

Drag a wooden spoon across the bottom occasionally to prevent scorching. You

are looking for a temperature around 160°F, indicated by the edges trembling and

very small bubbles breaking the surface.

2.

Cut the heat immediately once gentle bubbling begins, cover tightly, and leave

undisturbed for 15 minutes.

Do not let it reach a rolling boil, or the curds will shatter into rubbery bits. The

residual heat will continue to denature the proteins, forming pristine, cloud-like

curds in a golden whey.

3.



57

CHEF'S NOTES

Whisk together the hot water, dashi powder, and soy sauce in a small heat-

proof bowl.

Keep this broth warm while the tofu finishes resting.

1.

Gently ladle the massive tofu curds and a bit of their golden whey into deep

serving bowls.

Pour the warm katsuo dashi broth over the top, finish generously with chopped

scallions and katsuobushi, and serve piping hot.

2.

Your soy milk dictates your success.

It must be 'unadjusted,' meaning the ingredient list contains strictly soybeans and

water. If it has calcium carbonate, gums, or sweeteners, it will not curdle.

•

Embrace the Achikoko philosophy.

Achikoko means 'piping hot' in Okinawan. This dish is meant to be consumed the

moment it sets, providing an immediate, comforting warmth that refrigerated tofu

can never replicate.

•
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Kandaba Jushi
カンダバージューシー

kandaba jushi

If you want to understand the resilience of an Okinawan grandmother,

look to Kandaba Jushi. Born out of survival when sweet potato leaves

were the only crop to weather the typhoons, this bubbling, savory rice

porridge has evolved into an unpretentious, deeply nostalgic comfort

food. It is built on a working-class collision of katsuo and pork dashi,

thickened by short-grain rice and the earthy, mucilaginous magic of the

sweet potato leaves—which you can easily find labeled as 'yam leaves'

in most local Asian markets. It is the grounding, soul-warming bowl

you need before a chaotic workday or on a rainy Tuesday night when

you are craving the exact taste of home.
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INGREDIENTS

1 cup Japanese short-grain white

rice
rinsed until clear and drained

7 cup water

1 tbsp Japanese dashi powder

4 oz skin-on pork belly
cut into 1/4-inch cubes

2 med Satoimo
peeled and diced small

6 oz sweet potato leaves
tough stems finely chopped and kept
separate from roughly torn leaves

2 tbsp white miso

1 tsp soy sauce

1 tsp unsalted butter

1 pinch kosher salt

PREPARATION

INSTRUCTIONS

Hydrate the rice thirty minutes before cooking.

After rinsing the rice under cold water until it runs mostly clear, let it sit in the

fine-mesh strainer at room temperature for thirty minutes. This ensures ambient

moisture penetrates the grains so they blossom evenly into the broth without

turning gritty.

•

Separate the sweet potato leaves from their stems.

The tough stems need to boil with the rice from the very beginning to soften, while

the delicate leaves are only folded in using residual heat at the very end.

•

Build the foundational broth.

In a large, heavy-bottomed pot, combine the water, dashi powder, diced pork belly,

chopped sweet potato leaf stems, and taro roots. Bring the mixture to a rolling boil

over medium-high heat, skimming off any gray foam or impurities that rise to the

surface.

1.
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CHEF'S NOTES

Simmer the rice into a soft porridge.

Stir the hydrated rice into the boiling broth, let it return to a lively simmer, and

immediately drop the heat to low to maintain a gentle, continuous bubble. Cook

uncovered for 20 to 25 minutes, stirring occasionally and scraping the bottom,

until the rice grains swell and thicken the liquid into a soupy, velvety consistency.

1.

Whisk in the savory seasonings.

Ladle a small amount of the hot porridge liquid into a bowl and whisk the miso

into it until perfectly smooth to prevent clumps. Stir the thinned miso and the soy

sauce back into the pot, then taste the broth and add a pinch of salt if it needs a

little extra punch.

2.

Emulsify the leaves and fat off the heat.

Turn off the heat entirely, then immediately stir in the torn sweet potato leaves and

the butter. Stir gently for sixty seconds; the residual heat cooks the leaves instantly

without destroying their bright green color, while the fat magically neutralizes

their natural astringency and emulsifies the broth.

3.

Serve immediately while piping hot.

Ladle the bubbling jushi into deep bowls. If you want the ultimate grandmother

touch, crack a raw egg into the center of each bowl at the table and let the diner

stir it vigorously into a rich custard.

4.

Swap the pork belly for the ultimate working-class shortcut.

If you do not have fresh pork belly, swap it for half a can of finely diced Spam or a

drained can of high-quality tuna packed in oil. This is a deeply authentic, practical

adaptation used by Okinawan diaspora grandmothers from Hawaii to Ohio.

•

Substitute the sweet potato leaves with accessible greens.

If your local Asian market is completely out of sweet potato leaves, use an equal

weight of fresh mature spinach or rainbow chard with the tough stems removed.

•
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5-Minute Asa & Tamago Drop
Soup
かきたまアーサ汁

kakitama asa jiru

In Okinawa, morning soups are a functional, restorative ritual

designed to ground the body for the day's labor. For the diaspora home

cook balancing a hurried weeknight, this five-minute bowl is the

ultimate grandmother's hack. The secret isn't just the oceanic punch of

vivid green asa—it's the technique. By slightly thickening a robust

bonito broth before dropping the egg, the proteins bloom into tender,

suspended ribbons instead of dissolving into a cloudy mess. Finished
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off the heat with a single squeeze of fresh ginger juice, it's an elemental

masterpiece that demands zero compromise and tastes exactly like

home.

INGREDIENTS

10 g dried aosa
rehydrated in cold water, drained, and
squeezed dry

4 cup water

1 1/2 tsp instant katsuo dashi powder

1 tsp light soy sauce

1/2 tsp kosher salt

3 oz firm tofu
pressed to remove excess moisture and
cut into 1/4-inch cubes

2 large eggs
lightly beaten

1 tbsp cornstarch

1 tbsp cold water

1 small fresh ginger
grated and tightly squeezed to extract
juice, pulp discarded

1 med scallion
finely chopped

PREPARATION

INSTRUCTIONS

Awaken the seaweed.

Place the dried aosa in a small bowl of cold water for 2 to 3 minutes until it blooms.

Drain it through a fine-mesh sieve and gently but firmly squeeze out the excess tap

water so it doesn't dilute your dashi.

•

Mix the suspension slurry.

In a small ramekin, whisk together the cornstarch and cold water until perfectly

smooth.

•

Bring the water and dashi to a boil to build the golden broth.

In a medium saucepan, whisk the dashi powder into the water. Reduce the heat to

a medium simmer, season with the soy sauce and salt, and drop in the tofu cubes

to warm through.

1.
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CHEF'S NOTES

Drizzle in the starch slurry to slightly thicken the broth.

Stir the simmering broth in a circular motion and slowly pour in the cornstarch

mixture. Let it cook for 30 to 60 seconds until the liquid becomes ever-so-slightly

glossy. This viscosity is what will suspend the egg.

1.

Execute the tamago drop by pouring the eggs in a slow, steady stream.

Ensure the broth is bubbling gently—too violent and the eggs shatter, too calm

and they sink. Hold a pair of chopsticks over the pot and slowly pour the beaten

eggs over them, moving your hand in a circle to distribute the egg evenly across

the surface.

2.

Count to five without stirring to let the egg ribbons bloom.

Do not touch the soup immediately. Allow the proteins to set and float to the

surface. Once they are fluffy and cooked, use a ladle to gently push the soup once

or twice to incorporate.

3.

Remove from heat entirely before finishing with the aosa and ginger juice.

Turn off the heat; boiling the seaweed will destroy its emerald color and oceanic

flavor. Drop in the squeezed aosa and fresh ginger juice, stir gently just to warm

through, and ladle immediately into bowls.

4.

Respect the broth.

Do not substitute boxed chicken stock under any circumstances. A high-quality

katsuo dashi is non-negotiable; heavy chicken stock will completely mask the

delicate, briny sweetness of the sea lettuce.

•

Ginger juice is a revelation.

Squeezing pure ginger juice into the soup at the very end ensures its volatile

aromatic compounds are preserved, beautifully cutting through the richness of the

egg.

•
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Tumai Kuru to Shima-Dofu
紅芋と島豆腐

too-my koo-roo toh shee-mah doh-foo

In Okinawa, breakfast is not a polite, delicate affair; it’s a meal built for

survival. This undeniably hearty morning bowl relies on two pillars of

island cooking: dense, meaty shima-dofu and the vibrant purple sweet

potato that sustained generations. You won't find true island tofu in an

Ohio supermarket, but wrapping standard extra-firm tofu and pressing

it under a cast-iron pan gets you exactly where you need to be.

Teaming up with the buttery sweetness of the potato in a savory dashi,

this is the exact, unpretentious bowl a grandmother would hand you to

brace yourself for the day.
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INGREDIENTS

14 oz extra-firm tofu
drained

3/4 lb Okinawan purple sweet

potato
peeled and cut into 1-inch cubes

4 cup awase dashi

3 tbsp miso paste

1/2 tsp kosher salt

1/4 cup scallions
thinly sliced

PREPARATION

INSTRUCTIONS

Mix the dashi.

If you are using dashi powder instead of homemade dashi, simply whisk 2

teaspoons of the powder into 4 cups of water before beginning the recipe.

•

Press the tofu.

Wrap the drained tofu block tightly in two layers of thick paper towels, set it on a

rimmed plate, and place a heavy cast-iron skillet on top for 15 to 20 minutes to

squeeze out the moisture.

1.

Tear, don't slice, the pressed tofu.

Unwrap the dense tofu block and use your hands to tear it into rustic, jagged

chunks, then toss them gently with the kosher salt so the uneven edges can act like

a sponge for the broth.

2.

Par-cook the sweet potato.

Place the cubed sweet potato in a microwave-safe bowl with 1 tablespoon of water,

cover tightly, and microwave on high for 3 to 4 minutes until just tender to a fork.

3.

Simmer the dashi.

Bring the dashi to a gentle simmer in a medium pot over medium heat, taking care

not to let it reach a rolling boil.

4.
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CHEF'S NOTES

Combine and warm through.

Drop the salted tofu chunks and par-cooked sweet potatoes into the simmering

broth, letting them warm together for 3 to 4 minutes.

1.

Dissolve the miso off the heat.

Turn the heat off entirely, place the miso in a ladle, and use chopsticks to dissolve

it into a bit of the hot broth before stirring it fully into the pot.

2.

Garnish and serve.

Ladle the hot soup into wide bowls ensuring equal parts tofu and potato, then top

generously with the sliced scallions.

3.

The secret is in the prep.

Tearing the tofu rather than cutting it ensures the jagged edges absorb the morning

broth. Similarly, microwaving the sweet potato first prevents its starches from

turning the beautiful dashi grey and murky.

•

Sourcing the sweet potato.

Look for pale skin and purple flesh at your local Asian market, often labeled

'Stokes Purple' or 'Hawaiian Sweet Potato'. If unavailable, a Japanese Murasaki or

standard yellow sweet potato works flawlessly; just avoid watery orange American

yams.

•



Champuru Culture:
Weeknight Stir-Fries

The 20-minute, one-pan weeknight survival recipes that form the heart of

Okinawan home cooking.

Champuru translates to "mixed up," and it is the undisputed, beating heart of

Okinawan home cooking. It's not restaurant food. It's what happens on a

Tuesday night when the fridge is a wasteland of half-wilted vegetables and a



family needs to eat right now. This is survival cooking, engineered by

generations of grandmothers who knew exactly how to stretch a scrap of pork, a

block of tofu, and a cracked egg into a minor miracle.

Whether it's the bracing, unapologetic bitterness of goya, the pantry salvation

of torn fu, or a tangled fistful of quick-cooked somen noodles, these stir-fries

don't care about looking pretty. They care about getting the job done. They are

messy, forgiving, and deeply satisfying—the real taste of a culture that knows

how to make something brilliant out of whatever happens to be around.
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Goya Champuru
ゴーヤーチャンプルー

gōyā chanpurū

In Okinawa, champuru means to mix things up, an edible

manifestation of the island's history as a maritime crossroads. It is the

ultimate grandmother philosophy: take what you have, treat it with

respect, and feed your family. Goya, the unapologetically bitter melon,

cuts right through the oppressive heat and fatigue of a long summer

day. Since true, dense Okinawan island tofu is impossible to find in a

standard American grocery store, this recipe relies on a pragmatic

trick, microwaving standard firm tofu to drive out the water before
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tearing it by hand. Those ragged edges soak up the rendered pork fat

and soy sauce, turning an intimidating vegetable into pure, nostalgic

comfort food that tastes exactly like home.

INGREDIENTS

1 med goya
ends trimmed, halved lengthwise,
seeded, and sliced into 1/8-inch half-
moons

14 oz firm tofu

6 oz thinly sliced pork belly or

Spam
cut into bite-sized pieces or thick
matchsticks

2 large large eggs
lightly beaten with a pinch of salt

1/2 tsp kosher salt

1/4 tsp sugar

1 tbsp neutral cooking oil

1 tbsp toasted sesame oil

2 tsp soy sauce

1/4 cup katsuobushi
divided

1/4 tsp black pepper
freshly ground

PREPARATION

Cure the goya to tame its bitterness.

Place the sliced goya in a bowl, add the kosher salt and sugar, and massage it in

with your hands. Let it sit for exactly 10 minutes to draw out the water-soluble

bitter compounds, then rinse thoroughly under cold water and squeeze firmly to

remove excess moisture.

•

Dehydrate the tofu in the microwave.

Wrap the block of firm tofu in two layers of heavy-duty paper towels and place it

on a microwave-safe plate. Microwave on high for 3 minutes to drive out the water,

then carefully unwrap it and tear it into rustic, bite-sized chunks by hand.

•
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INSTRUCTIONS

Sear the torn tofu in neutral oil until golden.

Heat the neutral oil in a large skillet or wok over medium-high heat. Add the tofu

chunks in a single layer and let them sit undisturbed for 2 minutes to form a crust,

then gently flip, sear the other side, and remove to a plate.

1.

Render the pork fat.

Add the toasted sesame oil to the same pan along with the pork belly or Spam.

Sauté for 3 to 4 minutes until the meat begins to crisp and releases its rich fat into

the pan.

2.

Flash-fry the goya over high heat.

Add the squeezed goya to the rendered pork fat and increase the heat to high. Toss

rapidly for about 2 minutes until the goya is vibrant green but retains a crisp bite,

letting the pork fat coat the vegetable to mask its bitterness.

3.

Reunite the ingredients and season.

Return the golden tofu to the pan, then add the soy sauce, black pepper, and half

of the katsuobushi. Toss gently to combine without breaking the fragile tofu.

4.

Set the eggs into soft curds.

Push all the ingredients to the edges of the pan and pour the beaten eggs into the

empty center. Let the eggs sit undisturbed for 15 seconds until the bottom starts to

set, then gently fold them through the vegetables to prevent a soggy, muddy

scramble.

5.

Garnish and serve immediately.

Turn off the heat, add one final tiny splash of soy sauce for aroma, and transfer to

a platter. Garnish generously with the remaining katsuobushi and serve with hot

white rice.

6.
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CHEF'S NOTES

Selecting the right goya dictates the flavor profile.

If you prefer a milder bitterness, look for a paler green goya with large, wide

exterior bumps. The tighter and darker the bumps, the more intensely bitter the

melon will be.

•

Never cut the dehydrated tofu with a knife.

Tearing the tofu by hand creates jagged, irregular edges that act like a sponge,

dramatically increasing the surface area to absorb the rendered pork fat and soy

sauce.

•
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Tofu Champuru
豆腐チャンプルー

Tōfu Chanpurū

In Okinawa, 'Champuru' means mixed—a beautiful, chaotic collision

of island history in a single pan. This isn't some delicate, hyper-

seasonal meditation; it's the gritty, deeply comforting soul food of the

Ryukyu Kingdom. True Okinawan grandmothers rely on Shima Dofu,

a dense, heavy island tofu sold piping hot in local markets. Since you

can't buy that in an Ohio suburb, we have to engineer it. By tearing

supermarket tofu by hand and briefly boiling it in salted water, we

force out the moisture and mimic that ancient, unyielding texture.

Tossed with Spam—a profoundly authentic relic of post-war resilience

—and crisp vegetables, this is exactly what it tastes like in Naha.
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INGREDIENTS

14 oz extra-firm tofu
drained and torn into irregular 1.5-
inch chunks

4 cup water

1 tbsp kosher salt

1 tbsp toasted sesame oil

1 tsp neutral oil

4 oz Spam
cut into 1/4-inch thick batons

1/2 med yellow onion
sliced pole-to-pole

1/2 med medium carrot
peeled and cut into thin matchsticks

1/4 small green cabbage
cored and roughly chopped into 1.5-
inch squares

2 cup mung bean sprouts
rinsed and drained well

1 small

bunch

garlic chives
cut into 2-inch lengths

2 large large eggs
lightly beaten with a pinch of salt

1 tsp Hondashi

1/4 tsp kosher salt

1/4 tsp black pepper
freshly ground

1 tbsp soy sauce

1 large

handful

katsuobushi

PREPARATION

INSTRUCTIONS

Organize your ingredients before you begin.

A stir-fry waits for no one. Have all your vegetables chopped, eggs beaten, and

seasonings measured and staged by the stove before you heat the pan.

•

Transform the supermarket tofu.

Bring 4 cups of water and 1 tablespoon of kosher salt to a rolling boil in a medium

pot. Drop in the torn tofu chunks and boil for exactly 90 seconds. Drain in a

colander, spread on a paper towel-lined plate, and let cool for 10 minutes. This

thermodynamic trick forces out water and seasons the curd from the inside out.

1.
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Sear the tofu to build structural integrity.

Heat a large wok or heavy skillet over medium-high heat with the toasted sesame

oil. Add the cooled tofu in a single layer. Fry undisturbed for 2 to 3 minutes until a

deeply golden crust forms, then flip and brown the other side. Remove the tofu to

a plate; do not skip this, or your tofu will disintegrate into mush later.

1.

Render the fat and sear the base vegetables.

Wipe out the pan if needed, return to medium-high heat, and add the neutral oil.

Toss in the Spam and stir-fry until the edges are crispy and the fat renders, about 2

to 3 minutes. Add the carrots and onions, tossing in the rendered fat for 1 minute,

then add the cabbage and fry for another 60 seconds until bright green.

2.

Add the crucial crunch and season the pan.

Drop in the bean sprouts and toss rapidly for no more than 30 seconds to prevent

them from releasing water and turning soggy. Immediately return the seared tofu

to the pan. Sprinkle the Hondashi powder, salt, and black pepper evenly over the

mixture and toss once to distribute.

3.

Bind with egg and finish with aromatics.

Pour the beaten eggs evenly over the wok. Wait 5 seconds to let the egg begin to

set on the hot metal, then gently fold the mixture so the egg cooks into soft curds.

Turn off the heat. Immediately toss in the garlic chives. Pour the soy sauce down

the hot sides of the pan—not directly on the food—so it caramelizes instantly. Toss

one final time.

4.

Serve immediately.

Mound the Champuru onto a large serving platter and top with a generous

handful of katsuobushi. The residual heat will make the bonito flakes dance. Serve

right away with steamed white rice.

5.
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CHEF'S NOTES

A note on Spam.

Don't apologize for it. Post-WWII, Spam became a fundamental staple of the

Okinawan pantry and is completely authentic to the modern iteration of this dish.

Thinly sliced pork belly is the traditional pre-war alternative.

•

Sourcing ingredients.

Garlic chives (nira) and Hondashi (bonito soup stock powder) are essential and

easily found at any local Asian market. If you absolutely cannot find garlic chives,

substitute with scallions cut into 2-inch batons and add a minced garlic clove when

frying the carrots.

•
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Mamina Champuru
マーミナチャンプルー

mah-mee-nah cham-poo-roo

In Okinawa, champuru just means mixed together—a lingering nod to

the island's history as a trading hub. While bitter melon gets all the

mainland glory, this simple bean sprout version is what an Okinawan

grandmother actually throws in the wok on a busy Tuesday night.

Typhoons frequently wipe out the island's delicate greens, making

hearty indoor-grown bean sprouts the ultimate resilient staple. It is

cheap, it is fast, and if you respect the grandmother-taught mechanics

of hand-tearing the tofu and burning the soy sauce, it tastes

definitively, spectacularly like home.
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INGREDIENTS

14 oz extra-firm tofu
pressed

7 oz mung bean sprouts
rinsed and drained well

1/2 bunch garlic chives
cut into 1 1/2-inch lengths

1 tbsp lard, bacon fat, or neutral

vegetable oil

1/4 tsp kosher salt

2 tsp Japanese soy sauce

1/4 cup bonito flakes
loosely packed

PREPARATION

INSTRUCTIONS

Press the tofu under a heavy object for ten minutes.

Wrap the block in paper towels, set it on a plate, and balance a beer can on top to

purge excess water, mimicking the density of traditional Okinawan island tofu.

•

Snap the brown, hairy roots off the end of each bean sprout.

In Okinawa, grandmas do this while chatting or watching television. It feels fussy,

but it is the absolute non-negotiable secret to keeping the dish crisp instead of

weeping water into your wok.

•

Tear the pressed tofu by hand into uneven, bite-sized chunks.

Never take a knife to the tofu; tearing creates jagged crags that crisp up beautifully

in the pan and absorb seasonings perfectly.

•

Heat the fat in a wok or heavy skillet over medium-high heat.

Once the oil is shimmering, add the torn tofu pieces in a single layer and fry

undisturbed for about three minutes until the bottoms develop a deep golden-

brown crust.

1.

Flip the tofu to brown the other sides, lightly salt, and remove from the pan.

Leave the remaining hot fat in the wok.

2.
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CHEF'S NOTES

Crank the heat to maximum and flash-fry the bean sprouts.

Toss rapidly for 30 to 45 seconds until they just begin to turn translucent but retain

their snap, then add the garlic chives and toss for another 15 seconds.

1.

Return the browned tofu to the wok and sprinkle the entire mixture with a

pinch of salt.

Toss once to pull the flavors together.

2.

Drizzle the soy sauce directly onto the bare, hot perimeter of the pan.

It will sizzle and vaporize instantly; immediately toss the tofu and vegetables

through this smoky vapor to coat them without making the dish soggy.

3.

Transfer immediately to a serving platter and top generously with bonito

flakes.

The residual heat of the stir-fry will make the ultra-thin fish flakes wave and

dance on the plate.

4.

Do not skip the yaki-joyu finish.

Pouring soy sauce directly onto the vegetables makes them weep water. Burning it

on the screaming hot edge of the wok creates the defining smoky, umami flavor of

this dish.

•
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Tamana Champuru
玉菜チャンプルー

ta-mah-nah cham-poo-roo

If you ask someone outside of Okinawa what a champuru is, they'll

probably tell you it means "mixed up." If you ask an Okinawan

grandmother, she'll correct you: it's not a champuru unless it has tofu.

Tamana is the local word for cabbage, and Tamana Champuru is a

masterclass in island thrift and ingenuity. It transforms a humble head

of green cabbage, a block of tofu, and a tin of Spam into a deeply

satisfying, savory weeknight dinner. The secret to making it taste

exactly like a bustling Naha diner doesn't require a special wok or

imported produce. It relies on a grandmother's wisdom: tear the



82

cabbage and tofu by hand for jagged, sauce-grabbing edges, and sear

the tofu in oil—a process called akayachi—until it is armored in a

hearty, golden crust.

INGREDIENTS

1 block extra-firm tofu
pressed to remove excess water and
torn by hand into 1.5-inch chunks

1/2 med

head

green cabbage
core removed, smashed and sliced;
leaves torn by hand into 2-inch squares

4 oz Spam or pork belly
scooped with a spoon into uneven
chunks, or sliced into 1-inch strips if
using pork belly

2 large large eggs
lightly beaten with a pinch of salt

1 1/2 tbsp neutral cooking oil

1/2 tsp granulated dashi powder

1/4 tsp kosher salt

1 pinch white pepper

1 tsp soy sauce

1/2 cup katsuobushi

1 med scallion
chopped

PREPARATION

INSTRUCTIONS

Never cut your cabbage or tofu with a knife.

Tearing these ingredients by hand creates jagged, irregular edges that grab onto the

savory oil, dashi, and soy sauce far better than smooth cuts ever could.

•

Utilize the cabbage core.

Don't throw away the tough core. Smash it lightly with a rolling pin and slice it

thin so it cooks quickly alongside the torn leaves, adding extra sweetness and

crunch.

•

Press the tofu to simulate dense Okinawan shima dofu.

Wrap the extra-firm tofu in paper towels and microwave on high for two minutes,

then press under a heavy skillet for ten minutes to expel residual water before

tearing it by hand.

1.
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CHEF'S NOTES

Sear the torn tofu in oil until a robust crust forms.

Heat one tablespoon of oil in a large wok or skillet over medium-high heat. Add

the tofu in a single layer and let it sit untouched for two to three minutes until the

bottom develops a deep reddish-brown crust, then flip, brown the other side, and

remove to a plate.

1.

Fry the Spam chunks until crispy and the fat renders.

Add the remaining half tablespoon of oil if the pan is dry, drop in the uneven

chunks of Spam, and fry for two minutes until the edges sizzle and release their

savory fat.

2.

Toss the hand-torn cabbage in the hot pork fat until just glossy.

Fry continuously over high heat for one to two minutes so the cabbage turns

bright green but retains a definitive crunch. Do not let it go limp.

3.

Return the tofu to the pan and season the mixture.

Add the seared tofu back into the wok. Sprinkle the dashi powder, salt, and white

pepper evenly over the cabbage, meat, and tofu, tossing well for thirty seconds to

distribute the umami.

4.

Gently fold in the beaten eggs to form soft curds.

Push everything to the edges to create a well in the center. Pour in the eggs, let

them set for a few seconds, then lazily fold the mixture together so the egg clings

to the vegetables rather than turning to mush.

5.

Sear the soy sauce against the hot edge of the pan.

Turn the heat to high and drizzle the soy sauce directly onto the bare metal of the

pan to instantly caramelize it. Toss one final time, turn off the heat, and

immediately fold in the bonito flakes.

6.

Spam is deeply authentic.

In Okinawa, Spam isn't a low-brow substitute; it is a beloved artifact of the region's

complex 20th-century history under US administration. If you prefer to avoid it,

thinly sliced pork belly is the historically older alternative.

•
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Embrace the dashi powder.

The little jar of Hon-Dashi you bought at the Asian market is exactly what modern

Okinawan cooks use for weeknight meals. If unavailable, substitute a half teaspoon

of MSG mixed with an extra pinch of salt.

•
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Green Papaya Champuru
パパヤーイリチー

papayā irichī

In the West, green papaya usually shows up raw and crunchy in Thai

salads. But in Okinawa, grandmothers treat this unripe fruit as a

hearty, savory vegetable. While many call the resulting dish a

champuru (stir-fry), the secret here is the technique of irichi—sautéing

the vegetables in pork fat, then aggressively simmering them in a rich

dashi broth until the papaya acts like a sponge, soaking up all that

umami. Historically cooked for postpartum mothers to provide

restorative strength, today it is the ultimate weeknight comfort food.

We use thinly sliced pork here, but for a true island shortcut, swap it

out for a can of tuna or diced Spam.
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INGREDIENTS

1 small green papaya
peeled, seeded, and julienned

1/2 med carrot
julienned

6 oz thinly sliced pork belly
cut into 1-inch pieces

4 sprigs garlic chives
cut into 2-inch lengths

1/2 tsp kosher salt

1 tbsp vegetable oil

1/2 cup dashi broth
made from 1/2 tsp instant Hon-dashi
powder dissolved in warm water

1 tbsp Japanese soy sauce

1 tsp toasted sesame oil

1/4 cup bonito flakes

INSTRUCTIONS

Soak the shredded papaya in cold water.

Immediately submerge the julienned papaya in a bowl of cold water for 10

minutes to draw out the bitter, astringent sap. Drain well and pat completely dry

with a kitchen towel.

1.

Sear the pork belly.

Heat the vegetable oil in a large skillet or wok over medium-high heat. Toss the

pork with a pinch of salt, add it to the pan, and stir-fry until it begins to brown

and render its fat, about 2 to 3 minutes.

2.

Sauté the vegetables in the rendered fat.

Add the drained green papaya and carrots to the skillet. Toss constantly for about

3 minutes, until the papaya begins to soften and takes on a glossy, slightly

translucent appearance.

3.

Braise in the dashi broth.

Pour the dashi directly into the skillet and bring it to an aggressive simmer. Let the

mixture cook, tossing occasionally, until the papaya is tender and the liquid has

almost entirely evaporated from the bottom of the pan, about 4 to 6 minutes.

4.
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CHEF'S NOTES

Season and finish.

Add the garlic chives. Drizzle the soy sauce around the hot outer edges of the

skillet to lightly caramelize it before it hits the vegetables. Sprinkle with the kosher

salt, toss rapidly for 30 seconds, then remove from the heat and stir in the toasted

sesame oil.

1.

Garnish and serve.

Transfer to a platter, top generously with dancing bonito flakes, and serve

immediately with steamed white rice.

2.

The weeknight protein shortcut.

While pork belly is traditional, Okinawan grandmothers frequently swap it for a

can of undrained tuna or half a can of diced Spam. If using Spam, fry it until

crispy; if using tuna, add it along with the vegetables.

•

Handle raw green papaya with care.

The unripe fruit contains papain, a powerful enzyme that can cause mild skin

irritation. If you have sensitive hands, wear gloves while peeling and shredding, or

get it straight into the cold water bath as quickly as possible.

•

Master the shirishiri cut.

Okinawans rarely cube root vegetables, instead using a specialized grater to create

rough matchsticks that absorb broth beautifully. A standard box grater using the

largest holes or a sharp knife will get you there.

•
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Chikina Champuru
チキナーチャンプルー

chee-kee-nah cham-poo-roo

If Goya Champuru is the poster child for Okinawan restaurants,

Chikina Champuru is what grandmothers are actually eating at home

on a Tuesday. It's a masterclass in culinary alchemy, turning fiercely

pungent mustard greens into savory ribbons of umami through the

simple, brutal application of salt and time. Don't balk at the canned

tuna—this isn't an Americanized shortcut, it's the living legacy of post-

war Okinawa, delivering a massive payload of fat that coats every

craggy edge of hand-torn tofu. It's fast, entirely authentic, and tastes

exactly like a breezy evening in Naha.
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INGREDIENTS

12 oz mustard greens
rinsed, stems and leaves separated

1 tbsp kosher salt

14 oz extra-firm tofu
drained

5 oz canned tuna in oil
undrained

2 tbsp neutral oil

1 large

handful

katsuobushi

1/2 tsp soy sauce

PREPARATION

Press and tear the tofu to mimic Okinawan density.

Wrap your block of tofu in paper towels and place a heavy skillet on top for twenty

minutes to press out the excess water. Once pressed, abandon the knife and use

your bare hands to tear the block into rustic, one-inch chunks so the jagged edges

can catch all the fat and salt in the pan.

•

Salt-cure the mustard greens to make the chikina.

Slice a cross into the thick bottom stems to allow salt to penetrate, toss them in a

bowl with half the salt, and massage firmly until they start sweating. Add the leafy

tops and remaining salt, massage until dramatically wilted, then weigh it all down

with a heavy plate for at least thirty minutes.

•

Rinse and wring out the cured greens.

Take the cured greens to the sink, rinse them briefly under cold water to remove

surface salt, and squeeze them as hard as humanly possible to expel the bitter

green water before chopping them into one-inch pieces.

•
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INSTRUCTIONS

CHEF'S NOTES

Sear the tofu until a deep crust forms.

Heat the oil in a large wok or skillet over medium-high heat, drop in the torn tofu

in a single layer, and leave it alone until the bottoms develop a deep, golden-

brown crust. Toss to brown the other sides, then pull the tofu out to a plate and

leave the residual fat in the pan.

1.

Fry the tuna and salted greens.

Dump the entire can of tuna with its oil directly into the hot pan and fry for a

minute until fragrant. Throw in the chopped, squeezed mustard greens and stir-

fry aggressively for two to three minutes until the greens are hot and completely

slicked with savory fat.

2.

Toss it all together and scorch the soy sauce.

Return the crispy tofu to the pan, toss it with the bonito flakes so they begin to

melt in the residual heat, and push the food slightly away from the edges. Drizzle

the soy sauce directly onto the bare, scorching-hot metal edge of the pan so it

instantly smokes and caramelizes, then toss the stir-fry quickly through that

smoky vapor and serve immediately.

3.

Swap in Spam if you prefer.

If you are not a fan of canned tuna, tearing half a block of Spam into chunks and

frying it in a splash of oil is equally authentic and profoundly delicious.

•

Any mustard green will do the job.

True Okinawan Shimana is botanically identical to the broad-leaf Gai Choy found

in local Asian markets or the standard curly mustard greens sitting right in a

typical American grocery store.

•
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Racchou Champuru
島らっきょうチャンプルー

ra-chou cham-poo-roo

If you ask an Okinawan grandmother the secret to a perfect stir-fry, she

won't hand you a complicated sauce. She’ll point to the akayachi—the

art of searing your tofu in hot fat until it forms an impenetrable, golden

crust. Champuru means 'mixed,' but mixing doesn't mean throwing

everything into a wok at once and praying. It's about moisture control.

Since indigenous island shallots are nearly impossible to find in an

Ohio suburb, we mimic their pungent, sweet bite with a combination of

French shallots and scallion whites. Finished with eggs and a flurry of
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dancing bonito flakes, this is the exact, uncompromised taste of a Naha

home kitchen—deeply savory, intensely nostalgic, and on the table in

twenty minutes.

INGREDIENTS

14 oz extra-firm tofu
pressed for 20 minutes and torn into
bite-sized chunks

1/4 tsp kosher salt

6 oz French shallots
peeled and cut into thick wedges

6 large scallions
thick white and light green parts only,
cut into 2-inch pieces

1 tbsp kosher salt

1 cup warm water

4 oz thinly sliced pork belly
cut into matchsticks

1 tbsp lard

2 large eggs
lightly beaten

1/2 tsp dashi powder

1/4 tsp black pepper

1 tsp soy sauce

1/2 cup katsuobushi

PREPARATION

Engineer the island tofu.

Wrap the extra-firm tofu in paper towels, place it on a plate, and set a heavy skillet

on top for 15 to 20 minutes to express the excess water.

•

Tear, do not cut.

Break the pressed tofu into jagged, bite-sized chunks with your hands to create

more surface area for a crust, then toss with the 1/4 teaspoon of kosher salt.

•

Mellow the alliums.

Dissolve 1 tablespoon of kosher salt into the cup of warm water, then submerge the

shallot wedges and scallion pieces for 15 minutes to soften their fibers and pre-

season them before draining and patting entirely dry.

•
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INSTRUCTIONS

Execute the akayachi sear.

Heat the lard in a wok or large heavy skillet over medium-high heat, add the torn

tofu in a single layer, and fry undisturbed for 3 to 4 minutes until a deep golden-

brown crust forms on the bottom.

1.

Flip and set aside.

Brown the remaining sides of the tofu until fully crisp, then remove the pieces to a

plate, leaving the hot, rendered fat in the pan.

2.

Fry the pork and shallots.

Return the pan to high heat, add the pork belly, and fry until the fat renders and

the edges crisp, then add the dried shallots and scallions, tossing vigorously for 2

to 3 minutes until softened but still crunchy.

3.

Bring the champuru together.

Return the crusted tofu to the pan, sprinkle in the dashi powder and black

pepper, and toss gently to combine.

4.

Fold in the egg.

Push the ingredients to one side of the pan, pour the lightly beaten eggs into the

empty space, let them set for a few seconds, and gently fold them into the

vegetables in soft ribbons without over-scrambling.

5.

Scorch the soy sauce and finish.

Turn off the heat, drizzle the soy sauce around the bare outer edge of the hot pan

to scorch it and release a smoky aroma, then toss once more and plate

immediately under a generous shower of bonito flakes.

6.
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CHEF'S NOTES

Source the pork belly.

Thinly sliced pork belly is easily found in the freezer section of your local Asian

market labeled for hot pot or shabu-shabu; otherwise, 4 ounces of Spam is an

equally authentic, historically accurate island substitution.

•



Obaa's Pot on the Stove: Slow-
Simmered Weekend Comforts

Dishes for Saturday afternoons and Sunday suppers that fill the house with the

aroma of the homeland.

There is a specific kind of quiet that settles over an Okinawan house on a

Sunday afternoon, broken only by the low, rhythmic bubbling of a heavy pot on

the stove. This is the domain of Obaa, where time, soy sauce, and rendered pork

fat perform a slow, unapologetic alchemy. These aren't the quick stir-fries of a



hurried weeknight. This is the food of memory and obligation—the gelatinous

tremble of properly braised rafute, the deep, earthy resonance of nakami soup,

the sweet, celebratory warmth of white miso.

It’s the kind of cooking that demands patience, filling the kitchen with a

heavy, savory perfume that instantly drags you back to the island, no matter

how many oceans away you happen to be. You don't rush this. You wait, you

skim the broth, and you let the pot do its quiet work.
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The Heritage Soki Soba
ソーキそば

sōki soba

This is the unvarnished taste of a Naha kitchen, forcefully transplanted

to an Ohio suburb. The secret to Okinawan cooking isn't tracking down

obscure indigenous ingredients; it is the uncompromising respect paid

to the pork. By aggressively parboiling the ribs to strip away the

gaminess, then marrying the clean secondary cooking water with a

quick bonito broth, you build a profoundly complex soup that tastes

like a three-day labor of love in just over an hour. An electric pressure

cooker isn't cheating—it's exactly what modern Okinawan

grandmothers use to coax melt-in-your-mouth tenderness from a

stubborn rib on a weeknight.
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INGREDIENTS

1 1/2 lb pork spare ribs
cut across the bone into 2-inch chunks

1 large ginger
thinly sliced

1 bunch scallions
greens and whites separated

6 cup water

1/3 cup soy sauce

1/3 cup awamori or dry sake

3 tbsp dark brown sugar

4 cup water

1 cup bonito flakes

1 med kombu
roughly 3x3 inches

1 1/2 tsp kosher salt

1 tbsp light soy sauce

4 portion fresh thick Chinese egg

noodles

1/2 med kamaboko
sliced into thin half-moons

1/4 cup beni shoga

1 tbsp koregusu or chili oil

PREPARATION

INSTRUCTIONS

Ask the butcher to cross-cut the ribs.

If Nankotsu Soki cartilage ribs are completely unavailable, standard pork spare ribs

cross-cut into 2-inch chunks will do the job beautifully. Thick-cut pork belly works

in a pinch.

•

Parboil the ribs to strip away impurities.

Bring a large pot of water to a violent boil. Drop the ribs in for three to five

minutes until the exterior turns opaque and gray scum surfaces. Drain and rinse

under cold running water, rubbing away any congealed blood from the bone.

1.

Pressure cook the pork with ginger and scallions to yield a clear, collagen-rich

broth.

Place the washed ribs in the pressure cooker with six cups of fresh water, the

sliced ginger, and the scallion greens. Cook on high pressure for twenty minutes,

then allow a ten-minute natural release.

2.
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CHEF'S NOTES

Separate the tender ribs from the liquid and skim the fat.

Set the pork aside. Strain the liquid into a bowl, discarding the aromatics. To easily

skim the fat, place the bowl in the freezer for fifteen minutes until a solid white

disc forms on the surface, then discard it.

1.

Braise the pork in a savory-sweet reduction until sticky.

In a wide skillet, combine the soy sauce, awamori, dark brown sugar, and a half

cup of your skimmed pork stock. Simmer vigorously over medium heat, turning

the ribs until the liquid reduces by eighty percent and coats the meat entirely.

2.

Steep the bonito flakes and kombu to create the essential oceanic counterpoint.

Bring four cups of water and the kombu to a bare simmer in a separate pot.

Remove the kombu just before boiling, add the bonito flakes, boil for thirty

seconds, then kill the heat. Steep for two minutes and strain.

3.

Marry the broths.

In a large soup pot, mix four cups of the skimmed pork stock with three cups of

the dashi. Add the salt and light soy sauce, holding at a gentle simmer. It should

taste deeply savory and slightly oceanic.

4.

Boil the noodles and assemble the dish.

Cook the noodles according to their package. Divide among four deep bowls, ladle

the hot hybrid broth over the top, and crown with the glazed ribs, kamaboko, beni

shoga, and scallion whites. Instruct the eater to add a few drops of koregusu

before diving in.

5.

Make your own Koregusu with standard chili and liquor.

If you cannot find Okinawan island peppers, fill a small jar halfway with dried red

chilies, top to the brim with dry sake or vodka, add a pinch of salt, and stash it in

the pantry for three weeks. The fiery tincture will cut through the rich broth

perfectly.

•



101

Fake the alkaline chew if you cannot find proper wheat noodles.

Spread a half cup of baking soda on foil and bake at 250 degrees for one hour.

Boiling standard linguine in water spiked with a tablespoon of this baked soda

transforms Western pasta into a springy, yellow facsimile of Asian noodles.

•
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Cheater's Weeknight Okinawa
Soba
沖縄そば

Real-deal Okinawa soba is a labor of love that requires boiling massive

blocks of pork belly for hours to render the fat and clarify the broth—a

romantic notion, but fundamentally useless to you on a Tuesday night.

Thankfully, modern Okinawan grandmas aren't martyrs. They use the

'kurukuru' trick: rolling paper-thin slices of pork belly with a little

starch to mimic that melt-in-your-mouth braise in a fraction of the time.

Combine that with a mathematically sound broth cheat using instant

dashi and chicken bouillon to bridge the umami gap, and you get a

bowl that tastes exactly like the islands without the all-day affair.
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INGREDIENTS

12 oz thinly sliced shabu-shabu

pork belly

1 tbsp potato starch

1 tsp neutral cooking oil

2 tbsp Japanese soy sauce

2 tbsp sake

1 1/2 tbsp dark brown sugar

1 tsp fresh ginger
grated

1/4 cup water

4 cup water

2 tsp instant bonito soup stock

granules

2 tsp powdered chicken bouillon

1 tbsp light soy sauce

1/2 tsp kosher salt

1 lb fresh udon or thick ramen

noodles

1 small Japanese fish cake
cut into 6 slices

2 tbsp red pickled ginger

2 med scallions
thinly sliced

1 tsp Awamori chili sauce

PREPARATION

INSTRUCTIONS

Thaw the pork belly.

If you are using frozen shabu-shabu pork belly, be sure to thaw it overnight in the

refrigerator so the ultra-thin slices can be separated and rolled without tearing.

•

Dust and roll the pork belly slices.

Lay the thin pork belly slices flat on a cutting board, dust them lightly with potato

starch using a small sieve, and roll them up tightly from one end to the other to

form little logs.

1.

Sear the rolled pork until golden brown.

Heat the neutral oil in a medium frying pan over medium-high heat, place the

pork logs in the pan seam-side down to seal them, and cook until crisped on all

sides, about four to five minutes.

2.
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CHEF'S NOTES

Wipe away the excess fat.

Use a folded paper towel to wipe out most of the rendered fat from the pan,

leaving just about a teaspoon behind so your final soup doesn't end up an oily

mess.

1.

Braise the pork in a sweet soy glaze.

Whisk the Japanese soy sauce, sake, dark brown sugar, grated ginger, and quarter

cup of water together, pour it over the pork, lower the heat to medium-low, and

simmer covered for six to eight minutes until it reduces to a sticky, glossy glaze.

2.

Build the cheat broth.

While the pork braises, bring four cups of water to a boil in a medium pot, then

stir in the bonito granules, chicken bouillon, light soy sauce, and kosher salt until

completely dissolved.

3.

Steal a spoonful of the pork glaze for the soup.

Whisk exactly one teaspoon of the sticky, rendered braising liquid from the pork

pan directly into the hot broth to seamlessly bridge the flavors and introduce that

essential sweet pork aroma.

4.

Boil the noodles.

In a separate pot, cook the noodles according to their package directions, draining

them thoroughly but pointedly ignoring any instructions to rinse them, as the

residual surface starch helps the soup cling.

5.

Assemble the bowls and serve immediately.

Divide the hot noodles between two deep, pre-warmed bowls, ladle the steaming

hot broth over the top, and arrange the glossy pork rolls, fanned fish cake, a

generous mound of pickled ginger, sliced scallions, and a splash of chili sauce.

6.

Source your pork belly carefully.

Look specifically for shabu-shabu or hot pot sliced pork belly in the freezer aisle of

your local Asian market. Do not try to substitute American bacon; it is heavily

cured and smoked, which will entirely ruin the flavor profile.

•
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Chase the Awamori bite.

Awamori is a funky, distilled Okinawan rice liquor that is notoriously tough to find

stateside. If you want that specific earthy bite, substitute the sake in the braise with

a fifty-fifty mix of dry sake and white tequila or vodka.

•

Make your own Koregusu.

If you can't find the traditional Okinawan chili sauce to finish the dish, make a

bootleg version by dropping three to four small, dried Thai bird's eye chilies into a

miniature bottle of vodka and letting it sit in a dark cupboard for a week.

•
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Heritage Rafute
ラフテー

ra-fu-te

In Okinawa, pork is everything. Rafute is the absolute pinnacle of that

philosophy—a dish born in the royal courts of the Ryukyu Kingdom

and perfected by generations of grandmothers. This isn't the sanitized

mainland Japanese kakuni. True rafute demands a holy trinity of

ingredients: skin-on pork belly, high-proof awamori, and mineral-rich

black sugar. It requires a lazy Sunday afternoon to gently simmer, but

because it was originally a preserved food, resting it in the fridge only

deepens its profound flavor. Do the work on the weekend, skim the fat,

and reheat it on a busy Tuesday for a taste of a real Okinawan home.
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INGREDIENTS

2 lb skin-on pork belly block
inspected for stray hairs and shaved or
singed if necessary

1 large piece fresh ginger
left whole

2 1/2 cup katsuo dashi

1 cup awamori

1/2 cup kokuto
chopped or powdered

1/2 cup Japanese dark soy sauce
divided into two 1/4 cup portions

1 small piece fresh ginger
finely julienned

4 cup hot steamed short-grain rice

1 tbsp hot mustard

PREPARATION

INSTRUCTIONS

Make a simple drop-lid (otoshibuta) if you don't own one.

Cut a circle of parchment paper slightly smaller than your pot and poke a small

hole in the center. This keeps the pork submerged and prevents the braising liquid

from evaporating too quickly.

•

Submerge the pork and whole ginger in cold water and bring to a boil.

Place the whole block of pork belly and the large piece of ginger into a heavy-

bottomed pot or Dutch oven. Cover completely with cold water and bring to a boil

over medium-high heat, skimming off any foam or impurities that float to the top.

1.

Simmer the pork for at least an hour, then let it cool completely in its own

broth.

Reduce the heat to a low simmer, partially cover the pot, and cook for 60 to 90

minutes. Turn off the heat and leave the pork to cool directly in the cooking water

to prevent the meat from seizing and drying out.

2.

Rinse the cooled pork and cut it into generous cubes.

Remove the pork from the water, rinse gently under warm running water to

remove any lingering scum, and cut the block into 1.5 to 2-inch squares.

3.
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CHEF'S NOTES

Simmer the pork in the dashi, awamori, and black sugar.

Wash out the pot, return the cubed pork, and pour in the dashi, awamori, and

kokuto. Do not add the soy sauce yet. Bring to a gentle boil, reduce to a low

simmer, and place a drop-lid directly on the meat. Simmer for 45 minutes.

1.

Add the first half of the soy sauce to build the savory foundation.

Remove the drop-lid, pour in a quarter cup of soy sauce, replace the lid, and

simmer for another 45 minutes.

2.

Add the remaining soy sauce and reduce to a glossy glaze.

Pour in the final quarter cup of soy sauce and simmer uncovered for a final 20 to

30 minutes, basting occasionally, until a wooden chopstick effortlessly pierces the

skin.

3.

Rest overnight in the refrigerator, then reheat to serve.

To truly replicate the grandmother experience and deepen the flavor, chill the

pork overnight. The next day, lift off the solid white fat cap, gently reheat the pork

in its gelatinous sauce for about 10 minutes, and serve over rice with julienned

ginger and hot mustard.

4.

Sourcing skin-on pork belly is non-negotiable.

In Okinawa, the skin is the entire point. Its collagen breaks down into a rich gelatin

that naturally thickens the sauce and provides an incredible texture. Take a

weekend trip to a local Asian supermarket or Mexican carnicería to find it.

•

The awamori chemically breaks down the tough fat.

Awamori is a unique, high-proof Okinawan spirit (30-40% ABV) that tenderizes the

muscle fibers far better than sake ever could. If your liquor store doesn't stock it,

look for a high-proof Japanese shochu.

•

The two-stage soy sauce trick is a crucial grandmother technique.

Dumping all the soy sauce in at the beginning hardens the meat and boils away its

delicate roasted aromas. Staggering the additions seasons the meat deeply while

preserving the fragrant volatile oils.

•
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Dashi and sugar substitutions.

If you don't have time to make katsuo dashi from scratch, mix water with 1 1/2

teaspoons of a high-quality hondashi powder. For the kokuto, muscovado sugar or

dark brown sugar mixed with a teaspoon of molasses works perfectly in a pinch.

•
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Inamuduchi
イナムドゥチ

ee-nah-moo-doo-chee

Translating to 'imitation wild boar,' this soup is a nod to a time when

Ryukyuan courts hunted the island's lush forests before grandmothers

pivoted to Okinawa's undisputed staple: pork. It is a deeply savory,

velvety bowl of pure comfort that smells exactly like an island kitchen.

The magic lies in a dual-broth synergy of oceanic bonito and earthy

pork, combined with the rigorous, fat-stripping boil of the meat known

as abura-nuki. Boil the pork belly on a lazy Sunday, and you can

assemble this undisputed king of holiday soups in fifteen minutes on a

Wednesday.
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INGREDIENTS

1/2 lb pork belly block
kept whole

4 cup water

2 cup katsuo dashi

3 med dried shiitake mushrooms
rehydrated in warm water for 20
minutes, stems removed, caps saved,
soaking liquid reserved

3 1/2 oz konnyaku
rinsed

2 oz atsuage
blanched in boiling water for 30
seconds to remove frying oil

2 oz kamaboko

1/3 cup shiro miso

1 tbsp sugar

PREPARATION

INSTRUCTIONS

Tackle the pork boil on the weekend.

The abura-nuki technique takes an hour of gentle simmering. Do this on a Sunday,

stash the pristine broth and cooked pork belly in the fridge, and you'll have a

fifteen-minute assembly waiting for you on a busy weeknight.

•

Boil the pork belly whole to strip impurities and create a pristine broth.

Submerge the block of pork in 4 cups of water over high heat. The water will cloud

with scum; skim this away diligently, then reduce the heat and simmer partially

covered for an hour until a skewer glides easily through the meat.

1.

Reserve the meat and the pure pork stock.

Remove the pork belly and let it cool. Save exactly 2 cups of the boiling liquid to

serve as your foundational buta dashi, or pork stock.

2.

Purify the konnyaku.

Konnyaku has an earthy smell straight from the package. Drop the block into a

small pot of boiling water for three minutes to remove the odor, then drain.

3.
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CHEF'S NOTES

Cut all solid ingredients into uniform matchsticks.

Okinawan aesthetics demand harmony. Cut the cooled pork belly, rehydrated

shiitake, konnyaku, atsuage, and kamaboko into uniform rectangular strips

roughly one and a half inches long and a quarter-inch thick.

1.

Marry the oceanic and earthy broths.

In a large pot, combine the 2 cups of reserved pork stock with 2 cups of bonito

stock. Bring to a gentle simmer, add the pork belly strips and shiitake mushrooms,

and let them cook for ten minutes.

2.

Thicken the soup with a sweet miso slurry.

Add the konnyaku and atsuage to the pot. Ladle a bit of the hot broth into a small

bowl, whisk in the white miso and sugar until completely smooth, and pour it

back into the pot to simmer gently for another five to ten minutes until velvety.

3.

Finish with the kamaboko and serve.

Drop the kamaboko strips in right at the very end. Once heated through for about

a minute, remove from the stove and ladle the thick, comforting broth into deep

bowls.

4.

Mimicking Okinawan sweet miso.

Authentic island white miso is exceptionally sweet and paste-like. Standard

mainland Japanese white miso found in American markets is saltier; adding a

tablespoon of sugar perfectly bridges the gap to recreate the island flavor.

•

Substituting the fish cake.

Traditional recipes call for Castella kamaboko, a yellow, egg-based fish cake

practically impossible to find outside of Okinawa. Standard white or pink

kamaboko is the universally accepted substitution.

•
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Nakami Jiru
中身汁

nah-kah-mee jee-roo

If there is one dish that separates a casual cook from a true Okinawan

Obaa, it is Nakami Jiru. To the uninitiated, pork offal soup sounds like

heavy, pungent street food, but authentic Nakami Jiru is the exact

opposite—a highly refined, crystal-clear broth that smells of the ocean

and earth, with zero hint of the barnyard. Achieving this absolute

purity requires an aggressive, borderline-obsessive cleaning ritual

using handfuls of flour and repeated boiling. It is a labor of deep

maternal love. Do the heavy lifting of washing and simmering on a



114

Sunday, freezing the tenderized meat and broth. On a busy Thursday,

you can resurrect the soul of the Ryukyu Kingdom in exactly fifteen

minutes.

INGREDIENTS

1 1/2 lb pork bung
thawed if frozen

1/2 lb lean pork shoulder

1 cup all-purpose flour

2 tbsp kosher salt

4 med dried shiitake mushrooms

1 block konnyaku

1 small kamaboko

4 cup katsuo dashi

4 cup water

1 tbsp usukuchi shoyu

1 tsp sea salt

1 med fresh ginger
peeled and grated

PREPARATION

Hydrate the mushrooms.

Soak the dried shiitake in warm water for 30 minutes. Squeeze out excess water,

remove stems, slice thinly, and reserve 1/2 cup of the soaking liquid.

•

Neutralize the konnyaku.

Rub the block of konnyaku with a heavy pinch of salt, rinse, and boil in plain water

for 3 minutes to remove its alkaline smell, then slice into thin matchsticks.

•

Slice the kamaboko.

Cut the fish cake into thin strips matching the size of the konnyaku.

•
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INSTRUCTIONS

Perform the flour massage.

Dump the flour and coarse kosher salt directly onto the wet, raw intestines in a

large bowl. Plunge your hands in and knead vigorously, scrubbing the meat

against itself until the flour turns into a sticky, grey paste. Rinse thoroughly under

cold water and repeat until the intestines feel squeaky clean.

1.

Execute the first boil.

Place the washed intestines in a large pot, cover with cold water, and bring to a

rolling boil for 5 minutes. The water will turn cloudy and foamy with impurities.

2.

Discard and repeat.

Dump the entire pot into a colander, rinse the meat under cold water, wash the

pot, and boil again in fresh water. Repeat this process until the boiling water

remains practically clear (usually 2 to 3 times for store-bought pork bung).

3.

Simmer to tenderize.

Return the clean intestines to the pot along with the pork shoulder and 4 cups of

fresh water. Bring to a gentle simmer, cover, and cook on low heat for 1 1/2 to 2

hours until a fork easily pierces the offal.

4.

Slice the meat and reserve the stock.

Remove the meat, let it cool, and cut it into thin, matchstick-like strips. Save the

cooking liquid—this is your pristine pork dashi. (If making ahead, freeze the

sliced meat and dashi at this point).

5.

Assemble the final soup.

In a clean pot, combine 2 cups of your pork dashi, 4 cups of katsuo dashi, and 1/2

cup of the reserved mushroom liquid. Bring to a gentle simmer.

6.

Warm the ingredients and season.

Add the sliced offal, pork shoulder, shiitake, konnyaku, and kamaboko. Season

with the light soy sauce and sea salt, simmering gently for 15 minutes. Ladle into

bowls and crown with a generous pinch of freshly grated ginger.

7.
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CHEF'S NOTES

The secret of umami synergy.

We are building a matrix of inosinic acid from the pork and bonito, and guanylic

acid from the dried mushrooms. Do not substitute fresh shiitake, or the

architecture of the broth collapses.

•

Protect the broth's clarity.

Use usukuchi (light) soy sauce. The visual signature of this soup is its pale gold

transparency. Dark soy sauce will ruin the illusion of a clean, refreshing broth.

•

Embrace the frozen aisle.

Asking an American butcher for a 'pig's rectum' is an unnecessary chore. Frozen

'pork bung' from a local Asian market is perfectly authentic, but never trust that it

is pre-cleaned. Always perform Obaa's flour-wash ritual.

•
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Tebichi Nitsuke
てびちの煮付け

te-bee-chee nee-tsu-keh

Okinawans revere the pig, famously eating everything but the squeal.

Tebichi nitsuke is the beautiful, gelatinous reward for that philosophy

—tough trotters transformed into unctuous, jiggly perfection. A

grandmother would tend this pot for four hours on a Sunday, but you

live in the suburbs and it’s a Tuesday. By doing the mandatory ten-

minute purification boil to banish the barnyard funk, then utilizing the

brute force of an electric pressure cooker, we condense hours of slow-

simmered magic into less than an hour. The result is a profoundly

sticky, sweet-savory glaze of black sugar and bonito that tastes exactly

like home.
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INGREDIENTS

3 lb pork trotters
cross-cut into 1.5-inch rounds

1 large

knob

fresh ginger
skin on, sliced into thick coins

2 med

clove

garlic
smashed

1 large scallion
green parts only

2 cup warm water

1 tbsp hon-dashi granules

1/2 cup Awamori

1/2 cup Japanese soy sauce

3 tbsp Kokuto

1/4 cup mirin

1/2 med daikon radish
peeled and cut into 1-inch thick half-
moons

1 med

block

atsuage
cut into bite-sized triangles

8 small

piece

musubi kombu
soaked in water for 15 minutes to
soften

INSTRUCTIONS

Execute the purifying boil.

Place the pork trotters in a large, heavy-bottomed pot and cover with cold water

by at least an inch. Bring to a rolling boil over high heat and boil vigorously for 10

minutes to force the murky foam and odor out of the meat.

1.

Scrub the trotters clean.

Drain the trotters into a colander in the sink. Run cold water over them, using

your hands to aggressively scrub away any coagulated blood or scum stuck to the

skin, then rinse the pot clean.

2.

Pressure braise the pork.

Place the cleaned trotters into an electric pressure cooker along with the ginger,

garlic, scallion greens, warm water, hon-dashi, Awamori, soy sauce, Kokuto, and

mirin. Lock the lid, set to sealing, cook on High Pressure for 30 minutes, let the

pressure release naturally for 15 minutes, then quick-release the rest.

3.
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CHEF'S NOTES

Add the accompaniments.

Carefully open the cooker to reveal tender, intact trotters. Gently nestle the daikon

half-moons, atsuage, and knotted kombu into the simmering liquid.

1.

Reduce into a sticky glaze.

Turn the pressure cooker to the sauté function and boil uncovered for 15 to 20

minutes, continuously basting the trotters and daikon with a spoon until the sauce

thickens into a rich, dark glaze.

2.

Never skip the purifying boil.

Pig trotters carry a distinct barnyard smell. Boiling them rapidly for 10 minutes

and washing away the scum under the sink is the non-negotiable secret to a dish

that tastes like a refined Okinawan restaurant rather than a barn.

•

Embracing diasporic substitutions.

If you cannot find Awamori (Okinawan rice spirit), an equal mix of dry sake and

imo shochu does the trick perfectly. For Kokuto (Okinawan black sugar), 3

tablespoons of dark brown sugar mixed with a half teaspoon of molasses will

mimic its mineral depth.

•
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Duruwakashi
ドゥルワカシー

doo-roo-wah-kah-shee

If there is one dish that separates casual fans of Okinawan food from

those who actually grew up in the diaspora, it’s duruwakashi. The

name translates to "boiling mud"—a nod to its thick, bubbling, rustic

appearance in the pot—but the flavor is pure, unadulterated elegance

built on a ruthless calculation of umami. Traditionally made with

island water taro that you'll never find in an Ohio suburb, it works

flawlessly with Japanese satoimo, provided you have the patience to

rhythmically mash the roots in a rich, lard-laced pork and shiitake
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broth. It’s the ultimate slow-simmered weekend project, demanding

time and respect, but paying dividends out of the fridge on a Tuesday

night.

INGREDIENTS

1 lb satoimo
peeled and cut into 1/2-inch thick
rounds

1 oz dried imogara

1/2 lb pork belly block

4 med dried shiitake mushrooms

1 tbsp lard

3 tbsp sweet white miso

1/2 tsp sea salt

2 oz castella kamaboko
diced into 1/4-inch cubes

PREPARATION

Soak the dried shiitake overnight in the refrigerator in a bowl with 1 1/4 cups of

cold water.

This slow extraction pulls maximum guanylic acid for the umami base; once

hydrated, squeeze the mushrooms dry, finely dice the caps, and reserve 1/4 cup of

the soaking liquid.

•

Simmer the pork belly in a medium pot covered with water for 45 minutes until

tender.

Let the pork cool before cutting it into 1/4-inch cubes, and reserve 1 cup of the

boiling liquid with the fat skimmed off to use as a quick pork dashi.

•

Rehydrate the dried imogara in water for 20 minutes, then peel away any stringy

outer fibers.

Boil the peeled stems for 5 minutes in fresh water to remove their astringency, then

squeeze them completely dry and chop into 1-inch pieces.

•

Boil the peeled and sliced satoimo for 10 minutes until a fork easily pierces

them.

Drain the taro well; boiling breaks down the naturally occurring oxalates that can

cause throat irritation.

•
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INSTRUCTIONS

CHEF'S NOTES

Heat the lard over medium heat in a heavy-bottomed pot or Dutch oven.

Add the diced pork belly and sauté until the fat begins to render and glisten.

1.

Toss the diced shiitake, chopped imogara, and boiled satoimo into the pot.

Stir everything well to coat the starches in the rich pork fat before adding any

liquid.

2.

Pour in the reserved cup of pork broth and the shiitake soaking liquid,

bringing the pot to a gentle simmer.
3.

Aggressively mash the softening taro against the sides of the pot using a sturdy

wooden spoon.

Do not use a food processor; over the next 10 to 15 minutes, the rhythmic mashing

as the broth reduces will force the taro to break down into a thick, sticky paste that

bubbles exactly like mud.

4.

Loosen the white miso with a spoonful of hot water, then stir it into the paste

along with the sea salt.
5.

Fold in the diced kamaboko and cook for two more minutes.

The mixture is finished when it is thick enough to pull slightly away from the

edges of the pot.

6.

Transform the chilled leftovers into duru-ten for an incredible weeknight

shortcut.

Okinawan grandmas waste nothing; on a busy Tuesday, roll the cold, stiffened

leftovers into golf-ball-sized ovals, dust them lightly in potato starch or panko, and

shallow fry in neutral oil at 340°F until golden brown. The outside becomes

impossibly crispy while the inside turns molten and rich.

•
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Kuubu Irichi
クーブイリチー

koo-boo ee-ree-chee

In mainland Japan, kelp is usually boiled for broth and promptly

tossed in the trash. Down in Okinawa, it’s the undisputed star of the

show. Kuubu Irichi is the Ryukyu Islands' longevity secret and

ultimate comfort food: a mountain of shredded kelp, stir-fried in fat,

then painstakingly fed a rich broth of boiled pork and bonito in

batches, like an island risotto. Make a massive pot of this on a lazy

Sunday. It tastes even better eaten cold directly from the fridge on a

frantic Tuesday night.
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INGREDIENTS

1 lb skin-on pork belly block

2 oz kizami kombu
rehydrated, rinsed, and drained

8 oz konnyaku
parboiled and cut into 2-inch
matchsticks

4 oz kamaboko
cut into thin strips

1 1/2 cup katsuo dashi

2 tbsp neutral oil

3 tbsp soy sauce

2 1/2 tbsp brown sugar

2 tbsp awamori
or sake, shochu, or dry sherry

1 tbsp mirin

1 pinch kosher salt

PREPARATION

INSTRUCTIONS

Rehydrate the kelp.

Submerge the dried shredded kelp in a large bowl of cold water for 15 minutes.

Once plumped, rinse it thoroughly in a colander and drain it completely.

•

Parboil the konnyaku.

Rinse the konnyaku block, boil it in plain water for 3 minutes to banish its earthy

smell, and slice it into 2-inch matchsticks.

•

Create the foundational pork dashi.

Place the whole block of pork belly in a large pot, cover with about four cups of

water, and bring to a boil. Lower the heat and simmer for 40 to 50 minutes until

tender. Remove the pork to cool, skim the scum from the surface, and reserve one

and a half cups of this liquid gold.

1.

Slice the cooled pork belly.

Cut the rested meat into thin, two-inch matchsticks.

2.
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CHEF'S NOTES

Pre-season the proteins.

Whisk the soy sauce, brown sugar, awamori, and mirin. In a heavy pot over

medium-high heat, add half the oil and fry the pork and konnyaku until the fat

renders. Glaze with half the soy mixture for two minutes, then remove to a bowl.

If you skip this, the highly absorbent kelp will steal all the salt.

1.

Stir-fry the kelp.

Add the remaining oil to the pot. Toss in the drained kelp and fry vigorously for

three to four minutes, making sure it gets thoroughly coated in the residual pork

fat and pan drippings.

2.

Execute the batch-braise.

Combine your reserved pork dashi and katsuo dashi. Pour one-third of this broth

and the remaining soy glaze into the pot. Simmer gently until the liquid is almost

completely absorbed. Repeat with the remaining broth in two more batches. This

keeps the pan hot and forces umami deep into the cellular walls of the kelp

without turning it to mush.

3.

Reunite and finish.

When the final addition of liquid is halfway reduced, return the glazed pork and

konnyaku to the pot. Simmer for five more minutes until glossy and wet but not

soupy. Stir in the kamaboko, adjust the seasoning with salt, and kill the heat.

4.

Embrace the weeknight cheat.

If a Sunday pork-boil isn't in the cards, buy pre-sliced belly and fry it raw in step

three. Swap the homemade pork dashi with one and a half cups of high-quality,

low-sodium chicken broth laced with a splash of extra katsuo dashi.

•

Let time do the work.

This is textbook jobisai—a prepared side dish meant to linger. Store it in an airtight

container in the fridge; the texture and depth of umami will noticeably peak by

day two or three.

•





Base Food & The Diaspora
Plate: Okinawa Meets

America

Honoring the messy, comforting hybrid dishes born from the U.S. military bases

and the Hawaiian diaspora.

History leaves a mark, and you can usually find it on a plate. When the

American military set up camp in Okinawa, and waves of Uchinanchu migrated

to Hawaii, the food didn’t just survive—it mutated into something entirely its

own. This isn't the pristine, ancestral cooking of the ancient Ryukyu Kingdom.



It’s the messy, glorious, unapologetic collision of canned luncheon meat,

processed cheese, and island ingenuity. It's late-night Taco Rice and SPAM fried

hard next to a rolled egg.

There’s no room for culinary snobbery here. These are the dishes that raised

modern Okinawan-Americans—comfort food born from survival, adaptation,

and a stubborn instinct to eat well no matter what's in the pantry. Here is the

modern diaspora plate, exactly as they cook it at home.
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Camp Hansen Takoraisu
タコライス

tako-raisu

If you grew up in a first-generation Okinawan-American household,

this is the smell of a Tuesday night. Born in 1984 just outside the gates

of Camp Hansen, Takoraisu is a beautiful bastardization of post-war

survival and absolute ingenuity. A local shop owner took the familiar

spices of American military rations, swapped imported tortillas for

cheap, comforting Japanese white rice, and built a legend. The secret

the old-timers knew—and what makes this taste explicitly like

Okinawa instead of a Midwestern mall—is how you treat the meat. A
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specific blend of pork and beef, fortified with a hit of oceanic umami

from oyster and soy sauce, bridges the gap between Tex-Mex and

Japanese comfort food. It is fast, practical, and insanely delicious.

INGREDIENTS

1 tbsp neutral oil

1/2 med yellow onion
finely minced

2 cloves garlic
finely minced

1/2 lb 80/20 ground beef

1/2 lb ground pork

1 tbsp chili powder

1 tsp ground cumin

1/2 tsp smoked paprika

1/2 tsp dried oregano

2 tbsp ketchup

1 tbsp soy sauce

1 tbsp Worcestershire sauce

1 tsp oyster sauce

1 tbsp sake

1/4 tsp black pepper

3 tbsp smooth tomato sauce

3 tbsp Sriracha

4 cup Japanese short-grain rice
cooked hot and sticky

1 1/2 cup processed cheddar or

Mexican cheese blend
shredded

1/2 med iceberg lettuce
shredded as thinly as humanly possible

2 med tomatoes
finely diced

PREPARATION

Shred the iceberg lettuce as finely as humanly possible.

The texture of the dish relies heavily on this chiffonade providing a refreshing

crunch against the hot, fatty meat and sticky rice.

•

Cook the Japanese short-grain rice so it is hot and sticky.

You need the cohesiveness of the short-grain rice to act as a bed that holds the

loose, crumbled taco meat together on the plate.

•
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INSTRUCTIONS

Sauté the garlic and onions until translucent.

Heat the neutral oil in a large skillet over medium heat, adding the minced

aromatics and cooking for 3 to 4 minutes until the kitchen smells incredible.

1.

Press the ground beef and pork into the pan and sear undisturbed for two

minutes.

Break the meat up slightly into an even layer and leave it alone. Let it develop a

deep, dark brown crust before breaking it up further, cooking until the water

evaporates and the meat begins frying in its own rendered fat to prevent a boiled

taste.

2.

Toast the dry spices, then deglaze and simmer with the umami liquids.

Turn the heat to medium-low, sprinkle in the chili powder, cumin, paprika,

oregano, and black pepper, and stir for 30 seconds. Pour in the sake to scrape up

the browned bits, then stir in the ketchup, soy sauce, Worcestershire, and oyster

sauce, simmering until thick and glossy.

3.

Whisk together the tomato sauce and Sriracha in a small bowl.

While the meat rests, combine the smooth tomato sauce and hot sauce in a one-to-

one ratio to replicate the signature bright, fiery tang of the canonical Okinawan

parlors.

4.

Layer the hot rice, cheese, and taco meat immediately so the cheese melts.

Divide the steaming hot rice onto four plates and immediately sprinkle the

shredded cheese over the top. Spoon the hot, glossy taco meat directly over the

cheese, letting the ambient heat melt it into a gooey layer.

5.

Top with a towering mountain of lettuce and diced tomatoes.

Pile the ultra-thin iceberg lettuce as high as you can manage and scatter the

tomatoes over the top. Serve immediately, drizzling aggressively with the sauce

before digging in.

6.
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CHEF'S NOTES

Aibiki Niku is non-negotiable.

The fifty-fifty blend of ground beef and pork is what makes this taste like

Okinawa. The pork adds essential fat and sweetness that pure ground beef lacks.

•

The oyster sauce is the grandmother's secret.

It bridges the gap between Tex-Mex spices and Japanese white rice by introducing

a faint, oceanic depth. Do not skip it.

•
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Okazuya-Style Okinawan
Yakisoba
沖縄焼きそば

Okinawa yakisoba

If you walked into a Hawaiian okazuya in the 1960s, you’d find glass

cases packed with the ultimate diaspora comfort foods, built by

immigrants adapting the flavors of their Okinawan homeland for a

new world. This isn't mainland Japanese yakisoba with its thin noodles

and sweet sauce; this is a brilliant, pragmatic masterpiece of thick

wheat noodles, Spam, and fish cake. The grandmother's secret lies in

the pan: you don’t just fry the noodles, you steam them in a savory
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dashi broth until they drink up every drop of umami, resulting in a

plump, intensely flavored dish that tastes exactly like a first-generation

childhood.

INGREDIENTS

14 oz fresh Okinawa soba noodles

6 oz Spam
cut into thin matchsticks

3 oz kamaboko
cut into julienned strips

2 cup cabbage
roughly chopped

1 med carrot
julienned

3 med scallions
chopped, white and green parts
separated

1/2 cup celery
thinly sliced on the bias

1 cup hot water

1 tsp Hondashi powder

2 tbsp soy sauce

1 tbsp oyster sauce

1 tbsp neutral cooking oil

1 tbsp pickled red ginger

INSTRUCTIONS

Mix the steaming liquid.

Whisk together the hot water, Hondashi powder, soy sauce, and oyster sauce in a

small bowl or measuring cup and set aside.

1.

Sear the proteins in a hot wok.

Heat a large wok or wide skillet over medium-high heat and add the neutral oil.

Once shimmering, add the Spam matchsticks and let them sit undisturbed for a

minute to get a caramelized sear, then toss in the kamaboko and the white parts of

the scallions, cooking for another 60 seconds.

2.

Stir-fry the hearty vegetables.

Toss the julienned carrots, cabbage, and celery into the wok, stirring continuously

for 2 to 3 minutes until the cabbage begins to soften but retains a bit of crunch.

3.
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CHEF'S NOTES

Steam the noodles in the dashi broth.

Push the meat and vegetables to the sides of the pan and place the fresh noodles

directly in the center. Immediately pour the steaming liquid over the noodles,

which will begin to vigorously boil. Keep tossing continuously with tongs or

chopsticks for 3 to 5 minutes until the noodles have drunk up every drop of the

broth and become plump and tender.

1.

Garnish and serve immediately.

Turn off the heat, toss in the green parts of the scallions, and plate the noodles

with a generous pinch of bright red pickled ginger.

2.

A note on noodles and soup packets.

Sun Noodle brand is the gold standard for Okinawa Soba in US Asian markets and

usually comes with a flavor packet. If you have the packet, simply mix it with 1 cup

of hot water and skip the Hondashi, soy sauce, and oyster sauce. If you cannot find

Okinawa soba, fresh or frozen thick udon noodles are an excellent textural

substitute.

•

The ketchup variation.

For a post-war mainland Okinawa variation, skip the steaming liquid entirely.

Instead, dry stir-fry the noodles with 3 to 4 tablespoons of standard American

ketchup and a pinch of salt and pepper for a sweet, tangy comfort food.

•
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Diaspora Shoyu Chicken
醤油チキン

sōyū chikin

Before the modern Hawaiian plate lunch, there was rafute—a

luxurious Okinawan staple of slow-braised pork belly, black sugar, and

rice liquor. But when Okinawan immigrants hit the sugar plantations

of the Americas and Hawaii, survival mandated pragmatism. The

grandmothers of the diaspora performed a brilliant culinary

transmutation, applying the sweet-and-salty DNA of their homeland to

cheap, fast-cooking chicken. This is the ultimate hottarakashi—a 'leave-

it-alone' dish. It isn’t the stylized, fussy version of Japanese cuisine. It’s
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a purely utilitarian, one-pot marvel of soy sauce, brown sugar, and

ginger that reduces into a sticky, savory glaze, smelling exactly like a

Tuesday night in an immigrant household.

INGREDIENTS

3 lb bone-in, skin-on chicken

thighs

1 cup low-sodium soy sauce

1 cup dark brown sugar

1 cup water

1 med

piece

fresh ginger
peeled and sliced into 1/4-inch coins

5 clove garlic
gently smashed and peeled

1 tbsp rice vinegar

1 whole star anise pod

1 1/2 tbsp cornstarch

2 tbsp cold water

4 cup short-grain white rice
steamed and hot

2 med green onions
thinly sliced

PREPARATION

INSTRUCTIONS

Prep your aromatics properly.

Peel and slice the ginger into thick coins rather than mincing it; this flavors the

broth effectively while making it easy to fish out before serving.

•

Build the braising broth.

In a wide, heavy-bottomed pot or Dutch oven, combine the soy sauce, brown

sugar, water, ginger, garlic, vinegar, and star anise. Place over medium-high heat

and whisk until the sugar completely dissolves and the liquid reaches a rolling

boil.

1.
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CHEF'S NOTES

Submerge and simmer the chicken.

Carefully lower the chicken thighs into the boiling liquid in a single layer, skin-

side up, ensuring the broth comes about halfway up their sides. Reduce the heat

to medium-low, cover tightly, and simmer for 20 minutes.

1.

Flip and finish cooking.

Remove the lid, use tongs to flip the thighs skin-side down, re-cover, and simmer

for another 15 to 20 minutes until the meat is profoundly tender and beginning to

pull away from the bone.

2.

Extract the meat to rest.

Transfer the cooked chicken to a serving platter, leaving the deeply flavored, fat-

rendered broth in the pot.

3.

Thicken the diaspora gravy.

Turn the heat back to medium-high to bring the remaining liquid to a boil,

skimming off any excessive pools of clear fat. Mix the cornstarch and cold water in

a small bowl to form a smooth slurry, then whisk it into the boiling sauce until it

transforms into a glossy, thick gravy after 2 to 3 minutes.

4.

Plate and serve.

Pour the hot gravy generously over the chicken and serve immediately with

massive scoops of steamed white rice, garnishing with sliced green onions.

5.

Use low-sodium soy sauce.

Because this sauce heavily reduces into a concentrated glaze, standard soy sauce

will render the final dish oppressively salty.

•

Respect the dark brown sugar.

This is the accessible diaspora substitute for traditional Okinawan kokuto (black

sugar), providing the essential smoky, molasses-like depth that white sugar lacks.

•
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Choose the right cut of bird.

Do not use boneless, skinless chicken breasts. The high heat and prolonged simmer

require the rendering fat from the skin and the thermal conduction of the bone to

keep the meat rich and fall-apart tender.

•



141

A-Sign Diner Plated Steak
with Faux "No. 1" Sauce &
Aurora Cabbage
Aサイン ステーキ

A-sain sutēki

This isn't delicate, quiet Japanese food. This is post-war survival

transmuted into pure, sizzling comfort. Born from the A-Sign

American military diner culture of Okinawa, this steak plate is a loud,

unapologetic collision of lean beef, aggressively tangy sauce, and the

genius of grandmother-level practicality. You don't need a plane ticket

to Naha or expensive imported wagyu to pull this off on a weeknight.
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Just a ripping hot cast-iron skillet, accessible supermarket beef, and the

alchemy of ketchup, vinegar, and soy to recreate the nostalgic tang of

home.

INGREDIENTS

1/2 cup Ketchup

3 tbsp Worcestershire sauce

2 tbsp Soy sauce

3 tbsp Rice vinegar

1 tbsp Granulated sugar

1/4 cup Yellow onion
grated to a pulp

2 small Garlic cloves
finely grated

1/2 med Green cabbage
cored and shredded paper-thin

1/3 cup Japanese mayonnaise

1/3 cup Ketchup

1 1/2 lb Lean steaks
patted completely dry

1 tbsp Kosher salt

1 tbsp Coarsely ground black

pepper

2 tbsp Neutral cooking oil

1 large Yellow onion
sliced into thin rings

1/2 lb Frozen crinkle-cut French

fries
baked according to package directions

PREPARATION

Bring the meat to room temperature.

Pull your steaks from the refrigerator 30 minutes before you intend to cook them.

This ensures the lean muscle cooks evenly without turning tough.

•
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INSTRUCTIONS

Simmer the faux No. 1 sauce.

Combine the 1/2 cup ketchup, Worcestershire, soy sauce, rice vinegar, sugar,

grated onion, and grated garlic in a small saucepan over medium-low heat.

Simmer gently for 5 to 7 minutes, stirring frequently, until the raw bite of the

alliums softens and the sharp vinegar mellows into a deep, savory glaze. Transfer

to a pitcher.

1.

Crisp and dress the Aurora cabbage.

Whisk the Japanese mayonnaise and 1/3 cup ketchup in a bowl until it forms a

uniform, salmon-pink sauce. Submerge your shredded cabbage in a bowl of ice

water for 5 minutes to maximize the crunch, then drain and spin it ruthlessly dry.

Toss the cabbage with the dressing right before serving.

2.

Sear the steak hard.

Aggressively season both sides of the dry steaks with kosher salt and black

pepper. Get a large, heavy-bottomed cast-iron skillet smoking hot over high heat.

Add the oil, drop in the steaks, and sear for about 3 minutes per side until a deep,

crusty char develops. Remove the meat to a cutting board to rest.

3.

Sizzle the onions in the beef fat.

Drop the heat under the skillet to medium. Throw the sliced onion rings straight

into the rendered fat leftover in the pan. Toss them for 1 minute until they just

begin to soften and pick up the browned fond from the bottom.

4.

Assemble the diner plate.

Slice the rested steak against the grain into thick strips. Leave the sizzling onions

in the hot skillet (or transfer to a hot fajita platter), lay the steak directly over them,

and flank the meat with the hot fries and a mound of Aurora cabbage. Pour the

warm sauce directly over the meat at the table so it bubbles on contact.

5.



144

CHEF'S NOTES

The Mysterious White Soup.

Every authentic Okinawan steakhouse starts the meal with a small bowl of creamy,

slightly thick white soup. To replicate it at home, sweat a tablespoon of minced

carrots and onions in butter, whisk in flour for a blonde roux, then simmer with

pork bouillon and a splash of whole milk. Serve with saltine crackers.

•

The right cut of meat.

Do not waste money on heavily marbled ribeye for this dish. Okinawan diner

steaks rely on affordable, lean cuts like tenderloin, top sirloin, or rump, cooked

quickly so they remain chewable and tender beneath the tangy sauce.

•
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Okazuya Shoyu Hot Dog
Maki
醤油ホットドッグ巻き

shōyu hotto doggu maki

The okazuya is a monument to immigrant ingenuity. When Okinawan

grandmothers left the brutal sugar plantations of Hawaii, they opened

humble storefronts, applying the revered slow-braise techniques of

their homeland to whatever was cheap and abundant. The canonical

rafute—meltingly tender pork belly—found its working-class surrogate

in the standard American hot dog. Sizzled in a roaring skillet and

violently reduced in a glorious matrix of soy sauce and brown sugar,

this isn't some gimmicky fusion. It's survival, adaptation, and pure,

unapologetic nostalgia rolled in seaweed and rice.
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INGREDIENTS

4 large beef or turkey hot dogs
cut in half lengthwise

1 tbsp neutral cooking oil

1 tbsp fresh ginger
finely minced

1/4 cup soy sauce

1/4 cup brown sugar
firmly packed

1/4 cup water

4 large nori

4 cup sushi rice
cooked and kept warm

2 tbsp furikake

PREPARATION

INSTRUCTIONS

Cook the rice ahead of time.

Have your sushi rice cooked and cooled slightly before you begin. Attempting to

roll with steaming hot rice will instantly turn the delicate nori into a chewy, soggy

mess.

•

Sear the hot dogs.

Heat the neutral oil in a medium skillet over medium-high heat. Place the

butterflied hot dogs cut-side down and let them sizzle undisturbed for 3 to 5

minutes until the edges are beautifully charred and crispy.

1.

Toast the aromatics.

Lower the heat to medium. Drop in the minced ginger, stirring it briefly into the

hot oil just until fragrant, about 30 seconds, taking care not to let it burn.

2.

Build the braise.

Pour the soy sauce, brown sugar, and water directly into the pan. Stir vigorously to

dissolve the sugar, bringing the dark liquid to a rolling simmer.

3.
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CHEF'S NOTES

Reduce to a glaze.

Let the sauce bubble and reduce for 5 to 7 minutes. The water will cook off,

leaving a glossy, sticky teriyaki-like lacquer that tightly coats the hot dogs. Remove

from the heat and let cool slightly.

1.

Lay the foundation.

Place a sheet of nori shiny-side down on a bamboo rolling mat. With wet hands,

gently press about a cup of warm sushi rice evenly across the lower two-thirds of

the nori, leaving the top third bare.

2.

Assemble and roll.

Sprinkle a line of furikake across the center of the rice. Lay the glazed hot dog

horizontally over the rice, spooning a tiny bit of the residual sticky pan sauce over

the meat. Roll the bamboo mat tightly forward, tucking the rice around the hot

dog into a tight cylinder.

3.

Seal and slice.

Dab the bare top edge of the nori with a little water to seal the roll. Slice into even

rounds using a very sharp, damp knife, and serve at room temperature.

4.

The Rice Rule.

You must use short or medium-grain sushi rice. Long-grain rice lacks the

necessary amylopectin starch to hold the roll together and will instantly fall apart.

•

The Aloha Shoyu Factor.

Hawaiian 'Aloha' brand shoyu is traditional here because it is slightly sweeter and

less aggressively salty. If using a standard mainland soy sauce like Kikkoman, add

an extra splash of water to the pan to balance the salt.

•

Respect the hot dog.

This is not the time for artisanal, organic sausages. The dish relies on the stark,

beautiful contrast between a humble, highly processed American hot dog and a

complex, traditional braise.

•
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No bamboo mat?

If you don't own a bamboo sushi roller, use a thick piece of parchment paper or

plastic wrap to achieve a tight roll. Alternatively, abandon the maki shape entirely

and serve the deeply glazed hot dogs sliced over a bowl of hot rice.

•
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Hawaiian-Okinawan Sata
Andagi
サーターアンダギー

sātā andagī

At a Hawaiian summer Obon festival, the longest line doesn't lead to

barbecue—it leads to the Sata Andagi. Brought to the islands by

Okinawan immigrants, these dense, cakey, deep-fried treats are a

beautiful snapshot of the diaspora. The recipe adapted to the

plantations, swapping earthy black sugar for a dark brown blend and

introducing evaporated milk to soften the crumb. Yet, the old-school

grandmother techniques remain strictly intact. Adding a touch of oil to

the batter prevents greasiness, and frying low and slow ensures the

dense interior cooks before the sugary crust burns. The resulting
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thermodynamic pressure forces the dough to rupture into a jagged

'smile'—a highly auspicious crack that means good fortune, and a

damn good doughnut.

INGREDIENTS

2 1/2 cup all-purpose flour

3 tsp baking powder

1/2 tsp kosher salt

1/2 cup dark brown sugar
packed

1/2 cup white granulated sugar

2 large eggs
at room temperature

1/2 cup evaporated milk

1 tbsp neutral oil

1 tsp pure vanilla extract

1 1/2 qt neutral oil
for deep-frying

PREPARATION

INSTRUCTIONS

Bring the eggs to room temperature.

Cold eggs will clump the fats and inhibit the smooth integration of the wet batter.

•

Set up a shaping station.

Keep a small bowl of extra cooking oil next to your workspace to re-grease your

hands between rolling batches of the sticky dough.

•

Whisk the wet ingredients until smooth.

In a large mixing bowl, vigorously whisk together the brown sugar, white sugar,

eggs, evaporated milk, 1 tablespoon of neutral oil, and vanilla extract. Keep

whisking until the mixture is smooth and the sugar granules have mostly

dissolved into the liquid.

1.
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Sift and gently fold in the dry ingredients.

Place a fine-mesh sieve over the wet ingredients and sift in the flour, baking

powder, and salt. Switch to a rubber spatula and use a slicing, folding motion to

combine. Stop mixing the exact second you no longer see streaks of dry flour to

prevent developing gluten, which turns these delicate cakes into rubber.

1.

Rest the dough in the refrigerator.

The dough will be quite thick and sticky. Cover the bowl tightly and chill it for

exactly 30 minutes. This hydrates the flour and relaxes the dough, making it

significantly easier to shape. Do not chill overnight, or it will harden completely.

2.

Bring the frying oil to temperature slowly.

Pour two to three inches of frying oil into a heavy-bottomed Dutch oven or deep

wok. Clip a deep-fry thermometer to the side and heat over medium-low until it

reaches exactly 300°F to 310°F. Maintain this temperature strictly; frying any

hotter will burn the sugar before the center cooks.

3.

Shape the dough into small spheres.

Lightly oil the palms of your hands to stop the sticky dough from clinging to you.

Scoop a portion of dough about the size of a ping-pong ball and gently roll it in

your palms until smooth.

4.

Fry the dough until it smiles.

Carefully slip the dough into the hot oil, working in batches of five or six so the

temperature doesn't drop. They will sink, then puff and float to the surface,

eventually cracking open to reveal the signature smile. Nudge them occasionally

with chopsticks to ensure even browning, frying for 6 to 8 minutes total.

5.

Drain and serve warm.

Use a spider skimmer to transfer the Andagi to a wire rack set over paper towels.

Let them cool for 5 minutes. The outside will boast a serious cookie-like crunch,

giving way to a soft, cakey interior.

6.
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CHEF'S NOTES

A Note on Flour.

Traditional Okinawan recipes use a low-protein cake flour called Hakurikiko. If

you want a perfectly tender crumb and don't have cake flour in the pantry, you can

mimic it by replacing 1/4 cup of the all-purpose flour in this recipe with 1/4 cup

of cornstarch.

•

The Homeland Sugar Substitution.

The dark brown and white sugar blend in this recipe is engineered to mimic the

deep, molasses-like complexity of Okinawan Kokuto (black sugar). If you have

access to a good Japanese market that sells actual Kokuto, use it in place of the

brown sugar.

•



Sata Andagi & Island Sweets:
Snacks and Rituals

Afternoon rituals built on the dense, mineral-rich comforts of black sugar and

native tubers.

There is a specific, heavy lull that hits the island around three in the

afternoon. It’s the hour of the after-school sugar crash, when the humid air

demands something dense, sweet, and unapologetically fried. Okinawan sweets

are not precious or delicate. They are sturdy comforts built on native tubers and

the complex, mineral bite of kokuto—black sugar. This is the food of

grandmothers standing over sputtering oil, dropping batter to crack open like

laughing faces.



From the craggy, golden crust of a classic sata andagi to the sticky, spiced pull

of nanto-mochi, these aren't just snacks. They are the rituals that get you

through the day. Translated here to work flawlessly in any standard kitchen,

they require no special equipment—just a respect for the ingredients and a

willingness to get your hands sticky.
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Classic Kokuto Sata Andagi
黒糖サーターアンダギー

ko-ku-to saa-taa an-da-gii

Forget whatever trendy, glazed fusion donut you’ve been sold. Real

sata andagi is elemental—dense, cakey, and unapologetically simple,

born out of Okinawan grandmothers frying up dough for weddings

and family rituals. We use kokuto, an unrefined black sugar that brings

a deep, smoky molasses hit you just do not get from the white stuff,

and rely on a ridiculously long dough rest and a low, slow fry to tease

out that signature, jagged smile across the crust.

INGREDIENTS

2 cup unbleached cake flour 1 1/2 tsp baking powder
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1/4 tsp fine sea salt

2 large eggs
room temperature

3/4 cup kokuto

1 tbsp neutral oil

4 cup neutral frying oil

PREPARATION

INSTRUCTIONS

Bring the eggs to room temperature.

Cold eggs will cause the dough to seize and hydrate unevenly.

•

Sift the dry ingredients completely.

Sifting the baking powder is mandatory to prevent clumps, which will result in an

uneven rise and a distinctly metallic aftertaste.

•

Whisk the eggs and sugar until the sugar is fully dissolved.

Do not beat air into the eggs—you aren't making a sponge cake; just stir in the

tablespoon of oil once the mixture is dark and rich.

1.

Sift the flour, baking powder, and salt directly over the wet ingredients and

fold gently.

Use a rubber spatula to cut and fold the mixture until just combined, stopping the

exact second you no longer see dry flour to avoid developing tough gluten.

2.

Cover the bowl tightly with plastic wrap and chill in the refrigerator for at least

thirty minutes.

This hydration period is non-negotiable; it relaxes the gluten and makes the

incredibly sticky dough manageable to roll. You can leave it up to twenty-four

hours.

3.

Heat two to three inches of neutral frying oil in a heavy-bottomed Dutch oven

to precisely 300°F.

Unrefined kokuto burns fast; if your oil gets any hotter than 320°F, your donuts

will be carbonized on the outside and raw in the middle.

4.
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CHEF'S NOTES

Coat your palms with a few drops of oil, roll the dough into ping-pong-sized

balls, and slip them into the hot oil in small batches.

Do not make them larger than an inch and a half across. They will sink, then

naturally flip themselves as the baking powder reacts; let them fry slowly for

seven to eight minutes until a deep mahogany brown with a jagged, blooming

crack on the surface.

1.

Transfer the fried andagi to a wire rack set over paper towels and let them cool

for five minutes.

The dense interior needs a moment to set up before eating.

2.

Navigate substitutions in the American pantry.

If you cannot source kokuto, use a high-quality muscovado or dark brown sugar. If

you only have all-purpose flour, replace two tablespoons of it with cornstarch to

mimic the low-gluten structure of Japanese hakurikiko.

•

Diagnose a dough that refuses to crack.

If your andagi do not burst open with that signature smile, your oil was either too

hot, sealing the crust instantly, or you overmixed the dough and built a gluten

network too strong to break.

•

Store and revive leftovers.

They are best the day they are made, but they can be frozen for up to two weeks

and revived in a toaster oven for a few minutes to bring back the crisp crust.

•
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Tumai Kuru Sata Andagi
紅芋サーターアンダギー

tu-mai ku-ru sa-ta an-da-gi

There is no American cake doughnut masquerading here. Sata Andagi

translates to deep-fried sugar—dense, cake-like orbs steeped in ritual,

symbolizing good luck and fertility through the iconic smile that splits

their crust in the fryer. While diaspora variations often lean on

evaporated milk, true Okinawan tradition honors a minimalist matrix:

eggs, unrefined black sugar, and the purple sweet potato that sustained

the islands through centuries of typhoons. Bypassing the traditional

bamboo steamer for a quick microwave technique makes achieving this

canonical, vibrant crumb entirely possible on a busy weeknight.
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INGREDIENTS

1 small Okinawan sweet potato
washed and unpeeled

1 large egg
at room temperature

1/3 cup dark brown sugar

1 tbsp neutral cooking oil

1 1/4 cup cake flour

1 tsp baking powder

1 pinch kosher salt

1 qt neutral frying oil

INSTRUCTIONS

Steam the sweet potato in the microwave.

Wrap the unpeeled sweet potato tightly in a damp paper towel and microwave on

high for 4 to 5 minutes until completely tender. Once cool enough to handle, slip

off the skin and mash the vivid purple flesh until completely smooth.

1.

Build the wet dough matrix.

Add the egg, dark brown sugar, and one tablespoon of neutral cooking oil to the

mashed sweet potato. Mix thoroughly until it forms a smooth paste, taking care

not to whip unnecessary air into the eggs to maintain a dense crumb.

2.

Incorporate the dry ingredients without overmixing.

Whisk the cake flour, baking powder, and salt together, then fold them into the

wet mix using a rubber spatula. Stop mixing the exact second the dry white

streaks vanish to prevent tough gluten development.

3.

Rest the dough in the refrigerator.

Cover the bowl with plastic wrap and chill for exactly 30 minutes. This mandatory

rest hydrates the flour and relaxes the gluten—do not panic at the extreme

stickiness or attempt to add more flour.

4.

Shape the dough into ping-pong sized spheres.

Rub a few drops of oil onto your palms, scoop out about one and a half

tablespoons of the chilled dough, and gently roll it. Keep your hands light to

ensure the internal structure remains capable of expansion.

5.
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CHEF'S NOTES

Fry at a low temperature to coax out the smile.

Bring a heavy-bottomed pot of frying oil to 320 degrees Fahrenheit and carefully

drop in the spheres without overcrowding. Fry slowly for 5 to 8 minutes as the

internal pressure gently bursts the crust open into the traditional tulip shape.

1.

Drain and test for doneness.

When a wooden skewer inserted into the center comes out clean, transfer the

doughnuts to a wire rack or paper towels to drain before serving.

2.

The cake flour workaround.

If standard cake flour is unavailable, recreate its low-protein structure by

measuring one and a quarter cups of all-purpose flour, removing one and a half

tablespoons, and replacing it with cornstarch.

•

Gauging oil temperature without a thermometer.

Drop a tiny pinch of batter into the pot; it should sink halfway and then slowly rise

to the surface surrounded by steady, gentle bubbles.

•

Avoiding the Stokes Purple.

Look for Okinawan sweet potatoes with whitish-tan skin, as Stokes Purple sweet

potatoes are much drier and starchier.

•
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Ryukyuan Court Chinsuko
金楚糕

chin-su-kou

If there is one flavor that transports a first-generation Okinawan-

American straight back to their grandmother's kitchen, it is the rich,

crumbly bite of chinsuko. Once a steamed delicacy reserved for the

kings of the Ryukyu dynasty, this sweet evolved into a post-war baked

biscuit shaped by discarded American military cutters. The secret to its

iconic crispy-yet-melting texture is pure pork lard. Do not be tempted

to substitute butter—butter makes a generic Scottish shortbread, but

lard makes chinsuko. Relying on a centuries-old golden ratio of flour,

fat, and sugar, this recipe is simple, profound, and deeply rooted in

survival.
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INGREDIENTS

1 1/2 cup cake flour

1/2 cup pure pork lard
softened to room temperature

1/3 cup granulated white sugar

1 large

pinch

fine sea salt

INSTRUCTIONS

Preheat your oven to 340°F and line a baking sheet with parchment paper.1.

Mash the room-temperature lard, sugar, and sea salt into a thick, pale paste.

Use a rubber spatula to vigorously mix them together until no dry sugar remains.

2.

Sift the cake flour over the lard mixture and cut it in using a pressing and

chopping motion.

This is the Japanese sakkuri technique. Do not knead. Stop mixing the exact

moment the white flour streaks disappear and the dough resembles coarse, wet

sand.

3.

Gently press the crumbly mixture together into a single, cohesive ball.

It will feel fragile and dry, but simply squeeze it in your hands until it holds.

4.

Roll the dough to a 0.4-inch thickness between two sheets of plastic wrap, then

cut into small rectangles.

The plastic wrap prevents sticking without the need for extra flour, which would

toughen the dough. Use a crinkle-cut cutter or a sharp knife to create 2-inch by 1-

inch pieces, gathering and gently re-rolling any scraps.

5.

Bake in the center of the oven for 16 to 18 minutes until barely golden on the

edges.

Leave about an inch of space between each cookie, and take care not to over-

brown them.

6.
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CHEF'S NOTES

Let the cookies cool completely on the baking sheet for at least 30 minutes

before touching them.

Because they are made with lard and lack gluten, they will disintegrate into dust

if moved while hot. Patience here is absolutely non-negotiable.

1.

Sourcing lard is easier than you think.

Find pure pork lard in the baking or Hispanic aisle of a standard supermarket. If

you have access to a local butcher, rendered leaf lard will elevate this from excellent

to transcendent.

•

Do not substitute all-purpose flour.

The lower protein content of cake flour is absolutely essential to achieve the iconic

crumbly texture.

•

Swap the sugar for a heritage variation.

Substitute the white sugar entirely with Kokuto (Okinawan black sugar) or dark

muscovado sugar for a smoky, molasses-like depth.

•
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Steamed Agarasa
アガラサー

ah-gah-rah-sah

If you ask an Okinawan about the smell of home, they’ll point to

Agarasa. Born in the post-war era when American wheat flour replaced

scarce local starches, this steamed bread relies on grandmotherly

ingenuity rather than an oven. Western adaptations miss the soul of the

dish entirely, reducing it to a generic muffin. The real magic requires

two non-negotiable tricks: coarse chunks of black sugar folded in to

create molten, gooey pockets as it steams, and a tiny splash of soy

sauce to cut the sweetness with a deep, savory umami hit. Swap the

traditional shell ginger leaves for easily found banana leaves, and you

can recreate that earthy, nostalgic aroma on a busy weeknight.
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INGREDIENTS

3/4 cup all-purpose flour

1/4 cup tapioca starch

1 tsp baking powder

1/2 cup powdered black sugar

1/4 cup solid black sugar
roughly chopped into pea-sized chunks

1/2 cup soy milk

1 tbsp neutral oil

1 tsp soy sauce

1 large banana leaf
thawed and cut into six 4-inch squares

PREPARATION

INSTRUCTIONS

Set up your steaming station.

Bring an inch of water to a rolling boil in a bamboo or metal steamer, or place a

wire rack inside a large pot with a tight-fitting lid.

•

Line the molds.

Rinse the banana leaf squares under warm water to soften them, then press them

into six small heat-proof ramekins or silicone muffin cups.

•

Whisk the wet ingredients.

In a medium bowl, whisk together the powdered black sugar, soy milk, neutral oil,

and soy sauce until the sugar is mostly dissolved, but do not add the solid chunks

yet.

1.

Fold in the dry ingredients.

Sift the all-purpose flour, tapioca starch, and baking powder directly into the wet

mixture. Gently fold with a spatula just until the flour streaks disappear;

overmixing will yield a tough, bread-like texture.

2.

Execute the chunk trick.

Add two-thirds of the solid black sugar chunks into the batter and give it exactly

two gentle folds so the chunks remain intact to create molten pockets.

3.
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CHEF'S NOTES

Portion the batter.

Spoon the batter into the lined ramekins, filling each about 80 percent full, then

sprinkle the remaining black sugar chunks directly on top of each cup.

1.

Steam to perfection.

Carefully place the ramekins into the steamer, cover tightly, and steam on

medium-high heat for 15 to 18 minutes. Wrap the lid of your steamer in a clean

kitchen towel to prevent condensation from dripping onto the cakes, and whatever

you do, don't peek for the first 12 minutes.

2.

Test and serve.

Insert a toothpick into the center to ensure the crumb is set, carefully remove from

the steamer, and let cool for 5 minutes. Serve warm while the hidden sugar

pockets are still liquid and molten.

3.

Sourcing the sugar.

Authentic Okinawan Kokuto can be hard to find, but Chinese "Hei Tang" blocks

sold at Asian grocers are chemically identical; grate half for the powder and chop

the rest for the chunks.

•

The flour blend.

Cutting standard American all-purpose flour with tapioca starch is the secret to

replicating the dense, springy "mochi-mochi" texture prized in Okinawan snacks.

•

Leftovers.

Agarasa is best eaten immediately, but you can revive day-old cakes by

microwaving them for 15 seconds under a damp paper towel to restore their fluffy

bounce.

•
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Nanto Mochi
ナントゥー

nan-too

If you grew up around the Pacific diaspora, you probably know Butter

Mochi—that rich, coconut-heavy dessert beloved at potlucks. But

before Butter Mochi existed, there was Nanto Mochi, its ancient,

grandmother-taught ancestor straight from Okinawa. Historically

reserved for the New Year, this is an unapologetically adult confection

bridging the gap between sweet and savory. It pulls deep umami from

red miso, smoky molasses notes from dark muscovado, and a

surprising, fragrant kick of heat from island pepper. We wrap it in
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accessible banana leaves to capture that rustic, earthy magic. This isn't

a cloying, artificial treat; it is the exact, complex taste of an Okinawan

home.

INGREDIENTS

16 oz Mochiko

1 cup dark muscovado sugar
lightly packed

1/2 cup red miso paste

1/3 cup natural creamy peanut butter
unsweetened

1 tsp black pepper
freshly ground

1/2 tsp ground ginger

1 1/4 cup water
at room temperature

1 large banana leaf
defrosted, rinsed, and cut into 6-inch
squares

30 med unsalted peanuts
split in half

1 tbsp white sesame seeds

PREPARATION

INSTRUCTIONS

Prepare the steaming equipment.

Set up a bamboo steamer or a metal steamer basket in a large pot with 2 inches of

water, ready to bring to a simmer.

•

Build the flavor base.

In a large mixing bowl, aggressively mash the red miso paste, peanut butter,

muscovado sugar, black pepper, and ground ginger together with a spatula or

your hands until it forms a uniform, thick, dark paste.

1.

Incorporate the rice flour.

Dump the entire box of Mochiko into the bowl and rub the flour into the wet

ingredients with your hands until the mixture looks dry, crumbly, and sandy.

2.
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CHEF'S NOTES

Hydrate the dough gradually to the texture of a human earlobe.

This is the grandmother's secret to perfect mochi. Pour in 1/2 cup of the water

and begin kneading vigorously, slowly adding the remaining water 1 to 2

tablespoons at a time until the dough is soft and slightly tacky (a texture known

as mimitabu no katasa). Stop adding water once it holds together without

cracking.

1.

Rest the dough.

Wrap the dough tightly in plastic wrap and refrigerate for 20 minutes to allow the

glutinous rice starches to fully absorb the liquid, ensuring a bouncy chew after

steaming.

2.

Shape and decorate the mochi.

Divide the chilled dough into three or four equal portions, pressing each piece

onto the dull underside of a banana leaf square, then use the palm of your hand to

slap and flatten the dough into an oval about 1/2-inch thick. Press four peanut

halves into the center of each mochi in a cross shape to symbolize prosperity, and

generously sprinkle with sesame seeds.

3.

Steam until cooked through.

Place the leaf-wrapped dough into a prepared steamer over medium-high heat for

30 to 40 minutes, ensuring there is space between each for steam to circulate. To

test for doneness, poke the thickest part of the mochi with a wooden skewer; it

should come out clean without any wet, sticky dough attached.

4.

Cool completely before slicing.

Carefully remove the mochi from the steamer and let them cool at room

temperature for at least an hour to set into that iconic, dense chewiness.

5.

Hack a homemade steamer.

If you lack a traditional bamboo steamer basket, set a heatproof plate on top of

crumpled aluminum foil rings inside a wide, lidded skillet or wok with 2 inches of

simmering water.

•
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Replicating island pepper.

The black pepper and ginger in this recipe precisely replicate the traditional

Okinawan island pepper, pipatsu, which is incredibly difficult to source stateside.

•

Banana leaf substitutes.

If banana leaves are entirely inaccessible, use squares of parchment paper brushed

lightly with neutral oil to prevent sticking, though you will miss out on the subtle

tea-like aroma.

•
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Taanmu Kara-age
田芋のから揚げ

taanmu kara-age

If you grew up in an Okinawan household, the smell of soy sauce and

sugar caramelizing in a hot pan immediately signals a celebration.

Taanmu, or wetland taro, is a symbol of family prosperity served up in

tiered lacquer boxes during Obon and New Year's. In Okinawa,

grandmothers buy it from the market already steamed, but in America,

you can capture that exact sticky-fluffy texture by grabbing baby taro at

your local Asian market and boiling it yourself before it ever sees the

fryer. It’s sweet, savory, deeply nostalgic, and dangerously good eaten

straight out of the fridge at midnight.
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INGREDIENTS

1 lb baby taro roots
scrubbed clean

1 qt neutral oil

3 tbsp Japanese soy sauce

3 tbsp light brown sugar

2 tbsp water

1/2 tsp fresh ginger
peeled and finely grated

PREPARATION

INSTRUCTIONS

Boil the taro ahead of time.

The raw taro can be boiled, cooled, peeled, and kept in the refrigerator up to three

days in advance, turning this into a ten-minute weeknight dish.

•

Boil the raw taro until deeply tender.

Place the scrubbed taro in a medium pot, cover with cold water, and bring to a

boil. Simmer for 15 to 25 minutes until a skewer glides effortlessly into the center

of the largest root, then drain and let cool. If you try to fry raw taro, the outside

burns before the inside ever cooks.

1.

Peel and cut the cooled taro into uniform pieces.

The skins should slide right off with a paring knife. Cut the flesh into 1-inch cubes

or thick half-moons, then pat them completely dry with a paper towel.

2.

Combine the glaze ingredients in a wide skillet next to the stove.

Add the soy sauce, brown sugar, water, and grated ginger to the pan, but leave the

heat off for now.

3.

Deep fry the taro until golden and rigid.

Heat about two inches of neutral oil in a heavy-bottomed pot to 350°F. Carefully

drop in the taro cubes and fry for 3 to 5 minutes to build a dark, crunchy exterior

around the already-cooked center, then remove to a wire rack.

4.
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CHEF'S NOTES

Bubble the glaze and rapidly toss the fried taro.

Turn the heat under your skillet to medium-high and let the glaze bubble

vigorously for 30 to 60 seconds into a loose syrup. Immediately drop in the hot

taro, toss for exactly 10 seconds to coat, and pull it off the heat before the crust gets

soggy. Serve immediately.

1.

Use standard baby taro if Taanmu is unavailable.

You will usually find these labeled as eddoes or satoimo at a local Asian market. A

single large taro root chopped down to size also works beautifully.

•
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Beni-Imo Karikari & Kokuto
Peanuts
紅芋けんぴと黒糖ピーナッツ

beni-imo kenpi to kokutō pīnattsu

If you grew up in an Okinawan-American house, the smoky, almost

savory scent of melting kokuto is the undeniable smell of home. These

two snacks—sugar-crusted peanuts and crispy purple sweet potato

sticks—are the ultimate grandmother treats, fiercely simple and heavily

rooted in the island philosophy of food as medicine. There’s a catch for

the diaspora, though: agricultural quarantines make importing raw

Okinawan sweet potatoes to the mainland illegal. To recreate this on a
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weeknight in Ohio, you rely on American-grown Stokes Purple

potatoes. Keep it strictly canonical, trust the raw materials, and leave

the vanilla extract in the cupboard.

INGREDIENTS

1 cup unsalted dry-roasted peanuts

1/2 cup kokuto or dark muscovado

sugar

2 tbsp water

1 pinch sea salt

1 lb Stokes Purple or Okinawan

sweet potatoes
scrubbed, skin left on, cut into 1/4-
inch matchsticks

1 qt neutral frying oil

3 tbsp turbinado or demerara sugar

2 tbsp water

1 pinch flaky sea salt

PREPARATION

INSTRUCTIONS

Rigorously dry the sweet potatoes.

After slicing the potatoes into matchsticks, vigorously pat them completely dry

with paper towels. Removing the surface moisture prevents aggressive oil splatter

and is crucial for achieving the signature karikari (crunchy) texture.

•

Boil the black sugar syrup.

In a medium non-stick skillet, combine the kokuto and 2 tablespoons of water

over medium heat. Stir gently until the sugar melts and boils into a glossy,

bubbling syrup, about 1 to 2 minutes. Do not walk away; unrefined sugar scorches

easily.

1.
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CHEF'S NOTES

Seize and crystallize the peanuts.

Add the roasted peanuts to the boiling syrup and immediately turn off the heat.

Stir aggressively. As the pan cools, the water evaporates and the sugar will

suddenly cloud, seizing into a dry, sandy crust around the nuts. Dump onto a

parchment-lined tray to cool completely.

1.

Fry the sweet potatoes blind.

Heat 1.5 inches of neutral oil in a heavy pot or Dutch oven to 350°F. Drop in the

potato matchsticks in batches and leave them completely untouched for 5 minutes.

2.

Listen and feel for doneness.

Because the potatoes are naturally dark purple, you cannot rely on visual

browning. After 5 minutes, prod them with chopsticks. Cook for another 4 to 5

minutes until the aggressive bubbling of the oil quiets down and the potato sticks

feel hard and hollow against your chopsticks. Transfer to a wire rack to drain.

3.

Glaze the crispy fries.

In a clean wide skillet, heat the turbinado sugar and remaining 2 tablespoons of

water over medium heat until syrupy. Toss the hot fries in the pan to coat them in

a microscopic layer of sugar, sprinkle immediately with flaky sea salt, and let cool

on a parchment-lined tray to harden into a crunchy shell.

4.

Finding the right sugar.

Standard American brown sugar won't work here. It is just refined white sugar

with added molasses and refuses to crystallize the same way. You need the

complex, slightly bitter edge of kokuto (Okinawan black sugar) from a Japanese

market, or a dark muscovado.

•

Sourcing the potatoes.

Authentic beni-imo is banned from export to the US mainland to prevent the

spread of the sweet potato weevil. Look for Stokes Purple at your local grocer; they

have the exact same antioxidant-dense, deep violet flesh and earthy sweetness

required for this dish.

•
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Sanpin-cha Kanten with
Kuromitsu
さんぴん茶寒天と黒蜜

sanpin-cha kanten to kuromitsu

In Okinawa, the afternoon clock stops for Sanjija—the three o'clock tea

break. It is a necessary pause from the subtropical humidity and the

daily grind, best met with a pot of jasmine tea and something cold.

This dessert is the ultimate manifestation of that ritual. The brilliance

lies in its stark contrasts: an austere, faintly floral jelly colliding with

the dark, mineral richness of black sugar syrup. Pure Okinawan black

sugar is ruthlessly bitter, so a practical grandmother cuts it fifty-fifty
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with white sugar to temper the bite and stretch the expensive stuff.

Bound by agar-agar, the jelly carries a crisp, yielding snap that gelatin

could never hope to replicate.

INGREDIENTS

2 cup jasmine tea
strongly brewed and kept warm

1 tsp agar-agar powder

1 tbsp granulated white sugar

1/4 cup dark muscovado sugar

1/4 cup granulated white sugar

1/2 cup water

PREPARATION

INSTRUCTIONS

Brew two cups of strong jasmine tea.

If you cannot find tea explicitly labeled Sanpin-cha, high-quality Chinese jasmine

tea bags or loose-leaf jasmine are functionally identical. Brew it slightly stronger

than you would for daily drinking, as the chilling process will dull the tea's floral

notes.

•

Whisk the agar-agar powder and the tablespoon of sugar into the warm jasmine

tea before applying any heat.

Mixing the powder into the warm liquid off the heat prevents the agar-agar from

forming stubborn, unyielding clumps.

1.

Bring the mixture to a rolling boil over medium-high heat.

Unlike gelatin, agar-agar demands a violent boil to activate its gelling properties.

Once bubbling, lower the heat slightly to prevent boiling over, and let it simmer

vigorously for exactly two minutes while whisking constantly.

2.
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CHEF'S NOTES

Pour the hot liquid into a shallow glass container and let it set.

Agar-agar works fast and will actually begin to firm up at room temperature. Let it

sit on the counter for fifteen minutes before moving it to the refrigerator to chill

completely, about forty minutes.

1.

Combine the dark muscovado sugar, remaining white sugar, and water in a

saucepan over medium heat.

Bring the mixture to a gentle boil, skimming off any foam that rises to the surface

for a clearer syrup. Reduce the heat to low and let it simmer for three to five

minutes, swirling the pan occasionally.

2.

Remove the syrup from the heat while it still looks runny.

The syrup will thicken significantly as it cools. If you reduce it until it coats a

spoon like heavy molasses in the pan, it will turn into hard candy once it hits the

fridge. Let it cool to room temperature.

3.

Cut the chilled jelly into one-inch cubes and serve drowned in the cooled

syrup.

Scoop the jewel-like pieces into small bowls and drizzle generously with the black

sugar syrup. Serve immediately.

4.

Dark muscovado sugar is the perfect stateside substitute for traditional

Okinawan kokuto.

It retains the dark molasses and mineral complexity required for an authentic

kuromitsu syrup. Standard dark brown sugar will work in an emergency, but it

fundamentally lacks the necessary depth.

•

Use agar-agar powder, not flakes or bars.

Usually sold under the Telephone Brand in the baking aisle of your local Asian

market, the powder dissolves cleanly and measures predictably. Never substitute

gelatin, which melts at room temperature and completely misses the mark on

texture.

•
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