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味噌入りクリームシチュー
Japanese Cream Stew w/ Miso Paste
Ingredients
- 1 small Kabocha (Japanese pumpkin)
⚠ It doesn’t have to be a whole Kabocha. You can use 1/4 head of Kabocha or 1/3 of
Butternut squash instead.

-

1lb chicken thigh (Cut into bite-size pieces and sprinkled with salt)
1-2 pork sausages (or any kind)
1/2 Tbsp olive oil
1 onion (Cut into 1/4 inch thick pieces)
1 carrot (Cut into bite-size pieces)
2 cups water
1 Tbsp Chinese chicken soup stock powder (or 1 bullion cubes)
2 cups milk
2 Tbsp flour
1 Tbsp Miso Paste (If not available, you may use 1/3 tsp salt
instead)
- 2 Tbsp Salted butter
- Optional: 1/2 cup cream cheese
- Optional: 1/2 broccoli →cut into small chunks

Serves 4-5 people
Time 50mins

Directions
1. Season the chicken with salt and pepper.
2. Heat the olive oil in a deep stew pot over medium-high heat and saute the chicken until browned.
3. Add the onions and saute until soft and translucent. Add carrot and potatoes and stir-fry.
4. Sprinkle flour and mix it well until you barely see the flour.
5. Pour 2 cups of water over the vegetables and bring to a boil.
6. Reduce the heat to low and add chicken soup stock (or bullion cubes). Simmer until carrots and
potatoes are softened.
7. Pour milk, and keep simmering on medium heat until it begins to thicken slightly. Reduce heat to low,
making sure to stir from the bottom constantly.
8. In a small bowl, take about 1/3 cup of the soup broth from the stew, and mix with the Kabocha pieces,
Miso paste and butter (You can add cream cheese here!).
9. Pour the mixture back into the stew pot gently.
10. Simmer for about 5 more minutes on medium heat. Keep stirring.
11. Pour the stew into the pumpkin pot, decorate with boiled broccolis and dried parsley etc (optional). 💡
It tastes better when it’s rested over night in the fridge and reheat right before eating. You can freeze it up
to 3months. Microwave before you eat.
Make A LOT!! Cream Stew can be used in many different ways!!
+cheese = gratin
+pie sheet = Pot pie +pasta = cream pasta

+flour+deep-fry = croquettes
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バターライス Buttered Rice
Ingredients
- 2 cups short-grain rice
- 1/2 Onion minced
- 1/2 Carrot diced
- 1 Laurier（Bayleaf）
- 2 tsp Chinese chicken soup stock powder
- 1 Tbsp Salted Butter
- A pinch of salt & pepper
- Optional parsley
Directions

Serves 4
Preparation Time 15mins
+ Cooking time (depends
of the rice cooker)

1. Prepare the rice following the instruction of your rice cooker.
2. Take out approx. 1/2 cup water from the cooker. (It should be less water
than usual.)
3. Add onions, carrots, soup stock powder, and Laurier and butter on the
top.
4. Start the rice cooker as normal.
5. When it’s done, take out the Laurier, sprinkle a pinch of salt and pepper and mix it well.
6. Enjoy! You can have it by itself, but it goes well with stew, curry or any type of soup♩
💡 If you don’t have a Rice cooker...
No worries! You just prepare cooked rice. Stir-fry the vegetables and seasonings first, add the cooked rice and
stir them for 10mins. It’ll be more like Pilaf, but it still tastes great!

塩ダレきゃべつ 🥬
Ingredients

-

1/4 Cabbage head cut into bite size pieces
1/2 tsp Salt
1 tsp Chicken soup stock (powder type)
1 Tbsp Sesame oil

Other recommended toppings are: Canned Tuna, salad chicken, ShioKonbu (Salted seaweed), black pepper, garlic powder, red pepper or
lemon juice...etc, as you like!

Directions
1.
2.
3.
4.

Cut the cabbage into bite size pieces
Place them on a heat-resistant plate, and microwave it for 1 min.
Mix all the seasonings in a large bowl.
Add the cabbage and mix them well. It goes well with cold beer!

