KUROZATOU-GLAZED SWEET POTATO
SWEET SOUP (serves 3 to 4)

400 g sweet potatoes, 150 g Okinawa Kurozatou (dark
INGREDIENTS brown sugar, ground), 80 g old ginger, boiling water

Methods:

_—

Peel ginger with a metal teaspoon. Grate and squeeze through a mesh

strainer. Set juice aside.

2. Peel and finely dice sweet potatoes. Save in a bowl. Add ginger juice
and stir well. Sprinkle Kurozatou on top without tossing. Steam in Miele
puresteam at 100°C for 30 minutes. Let cool.

3. Put sweet potato in a small bowl. Pour in boiling water and let stand

briefly. Serve.

Cooking tips:

» Cooking vegetables with 100% steam helps retain nutrients, colours,
crispiness and sweetness much better than blanching them in water.

» Sprinkling a layer of ground Kurozatou on the diced sweet potato before
steaming helps heighten and blend the aromas of both ingredients. You
may serve the glazed sweet potato straight. Or refrigerate it and serve as
a shack alongside hot tea.
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