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The types of hot pot dishes
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(The three major types of Japanese hot pot dishes with vegetables)
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i 8-(“/1-' Oden

| and konnyak, which are stewed in soy

Oden is a Japanese hotchpotch of
ingredients such as boiled eggs, daikon

sauce-flavored broth.
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Kiritanpo-nabe

| Kiritanpo-nabe is a hot pot dish with

chicken, green onions, burdock and miso-
or-soy-toasted mashed rice formed into the
shape of cylinders.
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Yudofu, which originated in Kyoto, is a
simple dish with boiled tofu with sheets of
kelp, which is eaten with soy sauce, dried
bonito shavings, and fresh grated ginger.
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(The four major types of Japanese hot pot dishes with meat)
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| Sukiyakiis a hot pot dish with sliced beef
| and vegetables, which is seasoned with

! soy sauce and sugar.
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Shabu-shabu is a hot pot dish with thinly-
sliced beef and vegetables cooked together
in kelp-based broth. Cooked ingredients
are dipped in sauce flavored with sesame
or citrus.
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Botan-nabe

Botan-nabe, or shishi-nabe, is a hot pot
dish with sliced wild boar meat, which is
commonly eaten by adding sake or mirin
| to the pot.
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Motsu-nabe
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Motsu-nabe, which originated as a local
delicacy in Fukuoka prefecture, is a hot pot
dish with small intestine and colon of a
cow or a pig.
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(The four major types of Japanese hot pot dishes with seafood)
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Fugu-nabe

Fugu-nabe is a hot pot dish with blowfish

slices and bones and vegetables cooked
together in kelp-based broth.
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Ishikari-nabe

Ishikari-nabe is a hot pot dish with salmon,
tofu and vegetables from Hokkaido cooked
together in a soup flavored with miso or
soy sauce.
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Shottsuru-nabe

Shotsuru nabe, a local delicacy of Aklta
prefecture, is a hot pot dish with salted
sardines, sandfish and sandfish roe, and
vegetables cooked in kelp-based broth.
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* Shottsuru: a regional Japanese fish
sauce similar to the Thai nam pla.
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Suppon-nabe

Suppon-nabe, or maru-nabe, which is seen
mainly in Kyoto, is a hot pot dish with soft-
shelled turtles and vegetables.
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Manners for eating hot pot dishes
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il First, boil the water on high heat,
and then put in ingredients like
' seafood and chicken to create
soup stock.
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Pl Add ingredients which take time
“ to get ready for the first bite.
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| so that the flavors can soak in.
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B3 Put in fine-grained tofu and
' shiitake mushroom and change
to medium heat.
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B Put in easy-to-cook ingredients
'such as the stem parts of edible

chrysanthemums, Chinese

cabbage, and enoki mushroom
and cook them briefly.
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BTurn down the heat and eat the
cooked ingredients.
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Ed Put in additional ingredients
‘when the hot pot is clear, as
overcooking ruins the taste.
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When you entertain your clients

with a hot pot dish, you should
take food for your clients first.
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If there are superiors, take food

for them after the clients. If there

is no pecking order, serve food t
the elderly first.
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If you're having a hot pot dish
with your friends, you can take

turns picking ingredients from

the pot yourselves, but if there

are some people who can't reach :

the pot, take food for them first.
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The Japanese casually share a

hot pot dish with others by using Fielieps st
their own chopsticks. This pair of
chopsticks are called jika-bashi. :

However, for those who don’t

like to share nabe dishes with
their own chopsticks, tori-bashi,
or communal chopsticks are
available.
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You should put the shells, bones

“and skin of fish into a container

called karaire. If there is no

of your plate.
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