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There are many delicious and unusual flavours used in Japanese cooking that taste familiar but still seem exotic. Miso, mirin,
rice vinegar and soy sauce can now be sourced easily, yet often I find people are unsure how to use them. I am asked questions
like ‘what is mirin?’ (a sweet rice wine) or ‘how else can I use miso other than in soup?’ With these recipes I wanted to show
how easy it can be to make everyday ingredients – such as spinach, salmon and aubergines – taste so different using a balance
of four basic flavours: mirin for sweetness; soy sauce for salt; rice vinegar for acidity; and the depth of fermented soy beans
in miso for umami. With very little, you can make a world of difference. All recipes serve unless otherwise stated e
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X
sachets
instant dashi
(according to
your preference)
dissolved in
litre water
X tbsp miso paste
X fillet smoked
mackerel or
smoked eel, cut
into small pieces
X
g tofu, cut
into small cubes
X large pinches
dried wakame
seaweed
(optional), soaked
in cold water
as per packet
instructions
and drained
X spring onions,
finely sliced

A note on
DASHI
Dashi is a simple stock made
using dried bonito flakes and
kelp, sometimes with the addition
of mushrooms. The good news is
that most people in Japan do not
make it themselves – sachets of
instant dashi are as common
there as stock cubes are here
(and much better). I buy
mine through souschef.co.uk.
Waitrose also sells ready-to-use
liquid dashi in plastic pouches.

SMOKED MACKEREL MIS O S OUP
This is inspired by a game-changing soup I once ate at a chef ’s residency in London. David Chang (founder of the New York restaurant
group Momofuku) was cooking at the St John Hotel for a week and his menu included a miso soup made from a broth infused
with smoked eel bones. I make it with either smoked eel or smoked mackerel and it has become something of a store-cupboard supper.
Bring the dashi to a simmer. Put the miso in a small bowl and
thin it using tbsp of the broth to help it disperse more easily. Then
stir this mixture into the remaining dashi.
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To serve, put the smoked mackerel or smoked eel in the bottom
of the bowls with the tofu and wakame, and pour over the broth.
Top with the sliced spring onions.
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. kg spinach
leaves, stalks
removed
For the
sesame sauce
X tbsp soy sauce
X tbsp rice
vinegar
X tbsp mirin
X tbsp white
tahini
X tbsp ground
sesame seeds
(to serve)
X

A note on
SAKE
Sake (Japanese rice wine)
is now available in most
supermarkets and some wine
merchants. It has a delicious
flavour and, when I cook with it,
I tend to buy one good enough
to drink. It goes well with all
these dishes, which makes it
worthwhile buying a bottle.

SPINACH G OMAE
This is a dish found in many Japanese restaurants and I always order it. There is something moreish and magical about the flavour
combination of spinach and a salty-sweet sesame sauce, and it could not be simpler to make. When you buy the spinach, try to find
the large-leaf variety that does not shrink so dramatically when cooked. You could also serve the dressing with steamed broccoli.
Wash the spinach and put it into a large bowl, still dripping.
Heat a large pan with nothing in it and add the wet spinach and a
generous pinch of salt. Cover the pan and allow the heat to steam
the leaves for a couple of minutes – you will need to occasionally
toss the spinach to distribute the heat.
When it is all wilted and cooked, drain and refresh under cold

water. Squeeze it dry and then gently try to open out some of the
leaves so it isn’t too compacted. Shape into golf-ball-sized spheres.
To make the sauce, mix together the soy sauce, rice vinegar,
mirin and tahini in a bowl, then pour into a low-sided dish.
To serve, place the spinach balls in the sauce and sprinkle the
ground sesame seeds over the top. e
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salmon fillets
tbsp
grapeseed oil
For the teriyaki
sauce
X
g caster sugar
X
ml sake
X
ml mirin
X
ml soy sauce
X
X

SALMON TERIYAKI
This well-known sauce is so simple and tastes so much better homemade. Instead of salmon, you can use either chicken or firm
tofu slices, and I sometimes add tsp grated ginger. All the sauce ingredients can be kept for ages in the cupboard, so it
makes a great last-minute supper. You can even make double quantities of sauce and keep some in the fridge to use another time.
Put all the teriyaki ingredients into a frying pan and bring to the
boil. Let the sauce bubble and reduce by almost half, until it
becomes syrupy. You can do this ahead of time and keep it covered
in the fridge for up to a month until needed.
To cook the salmon, heat the grapeseed oil in a non-stick frying
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pan. Sprinkle the salmon fillets with salt and fry for a minute on
each side to brown the skin and flesh.
Add the teriyaki sauce and continue to cook until the salmon
fillets are no longer translucent, basting as they finish cooking.
Remove the fish to a plate and pour over the sauce to serve.
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A note on
MIS O
White miso is sweeter and lighter
(as it has been fermented for
less time). Red or dark miso has
a stronger, earthier taste.

X large or
small aubergines
X tbsp grapeseed
or sesame oil
For the glaze
X tsp honey
X
g white
or red miso
(see note left)
X tsp grated
ginger
X tbsp rice
vinegar
X tbsp sake
X tbsp soy sauce

GLAZED MIS O AUBERGINE
Miso has an extraordinary depth of flavour and can be used in all sorts of dishes as dressings, sauces, marinades and glazes. This is a
good vegetarian or vegan dish and the aubergine flesh tastes almost meaty when cooked with the miso. Use the best aubergines you
can find – I use either the round Violetta varieties or the longer kind, but make sure the skin is taut and the flesh is firm. Serves �
Heat the oven to
°C/ fan oven
°C/mark . Cut each
aubergine in half lengthways and score the flesh in a crisscross
pattern about cm deep. Sprinkle over a few pinches of salt.
Pour the oil into a large roasting tin and roll the aubergine
halves in the oil, finally laying them flesh side down. Roast for
minutes until completely soft.

In a saucepan, mix together all the ingredients for the miso
glaze and heat gently, stirring.
Remove the aubergines from the oven, turn them over so they
are flesh side up and spread the glaze over the surface.
Heat the grill to full and grill the aubergines for about minutes
until the glaze is bubbling. e
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For the rice
X ���g Japanese
short-grain rice
For the dressing
X �tbsp rice
vinegar
X �tbsp soy sauce
X �tbsp toasted
sesame oil
For the pickle
X � cucumber,
peeled, halved
and seeds
scraped out
X �tbsp soy sauce
X �tbsp rice
vinegar
X ���tsp sugar
or agave
X �cm knob
ginger, peeled
and cut into thin
matchsticks

AC C OMPANYING SIDE S AND SAUCE S
These three side dishes – rice, a salad and a pickle – could be combined to make a light meal, or alternatively
you could serve them with either the salmon teriyaki or the glazed miso aubergine. They are great
examples of how rice vinegar and soy sauce can completely change the experience of commonplace ingredients.
JAPANESE RICE Cooked simply, Japanese short-grain rice
makes a good side dish or even the main part of a meal, sprinkled
with sesame seeds or furikake seasoning and flavoured with soy
sauce or rice vinegar. Wash the rice in several changes of water
until the water is no longer cloudy. Drain well. Put the rice in a
medium saucepan and add
ml water (or
g – I find it easier
to weigh it than to use a measuring jug). Cover and bring to the
boil, then reduce the heat and cook, covered, for minutes until
the water has been absorbed. Each grain should be plump and soft
but retain its shape. Leave covered for
minutes before serving.
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JAPANESE SALAD DRESSING I use this to dress soaked
seaweed or peppery leaves such as mizuna or rocket. It makes a
great refreshing side dish for a Japanese meal. Simply stir all the
ingredients together and pour over the salad just before serving.
QUICK CUCUMBER PICKLE This is a tangy accompaniment
to serve with teriyaki salmon or any of the vegetable dishes. You
could even just eat it with some rice for a light meal. Slice the
cucumber halves and toss the slices with a large pinch of salt. Mix
together the other ingredients and add the cucumber. Leave to
marinate for half an hour before serving m

