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~Kenji & Manamiôs Easy, Quick and Healthy Japanese Recipes~~Kenji & Manamiôs Easy, Quick and Healthy Japanese Recipes~  

 

Love Japanese food? Yes, you will love to cook Japanese cuisine if it is easy.  Well, Kenji Imai and his sister 

Manami have launched a website <j-simplerecipes.com>.  JAS of St. Louis is going to post some of their reci-

pes with step-by-step photos so that you can easily learn how to cook simple but delicious and healthy Japa-

nese cuisines.  And here are nine examples for your review... 

EXTRA
 

 Step 1:  
Soak dried wakame sea-
weed in water for about 
15 minutes to reconsti-
tute it. Drain the water. 
 

Step 2:  
Cut the tofu into 1/3 in. 
cubes. 
 
Step 3:  
Slice the long green on-
ion diagonally into 3/4 in. 
pieces. 

Step 4:  
Boil bonito soup stock and 
add tofu and wakame. 
 
Step 5:  
After boiling, put some 
stock into a ladle. Add the 
red miso and stir with 
chopsticks until it is dis-
solved. Remove from 
heat. 
 
Step 6:  
Add the slices of long 
green onion. 

Ingredients: 
1/2 block of tofu 
1/4 ounce dried wakame 
1/3 long green onion (white part) 
3 1/3 cups bonito soup stock 
3 tbsp white or red miso 

 
Tofu & wakame are in-
gredients which are not 
boring, so you can eat 
this soup everyday!  
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Beef Bowl  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The taste of the meat, stock and steamed 
rice in this very substantial dish will satisfy 
you very much. 

Ingredients: 
10 1/2 ounces thinly sliced beef (veal)  
1 onion  
1/2 ounce ginger  
4 servings steamed rice  
3 tbsp soy sauce  
3 tbsp sake  
3 tbsp sugar  
1 tbsp salt  
1 2/3 cups hot water  

Cut onion into big pieces. 
Add sake, sugar, salt, 

soy sauce and beef. Stir 
and cover and boil for 10 
min. on medium heat. 

Grate the ginger and add. 

Taste and add sugar and 

soy sauce if needed. 
Serve over the steamed rice.  

Place in a pan with 1 2/3 

cups of hot water and boil 

until s
oft a

bout 7 min.  


