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JAPANESE SOUP STOCK (DASHI)
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Japanese soup stock (Dashi) is the base of miso soup, clear soup, and nimono (vegetables and other ingredients simmered in broth), and is a key determinant of a dish’s savory taste and flavor.
Savory taste is one of the five tastes that elicit a physiological response in humans (savory, sweetness, sourness, saltiness, and bitterness).
Flavor refers to a perceptual-psychological impression created by a combination of factors, such as taste, smell, sight, and memory.
Recently attention has been paid to drinking this Japanese soup stock like soup.
At home you can try experimenting with the Japanese soup stock by adding a bit of salt, soy sauce, or other seasonings to it and using it in a range of recipes to suit your palate.
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Japanese Soup Stock Recipe (How to Make Dashi)
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Ingredients (For four cups’ worth)

R?ﬁ 108 *1 cup = 200ml

10 g of kombu

AllY 85-20g

20 g of bonito flakes

KSHy7.

5 cups of Water
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Place the kombu in the water.
Leave for 30 minutes and
then place over medium heat.
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Remove the kombu just before the
water comes to a boil. Turn off the

@ heat once the water boils.
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Place a damp paper towel in a strainer and place
the strainer in a bowl. Pour the soup stock
mixture over the strainer.
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After letting the water rest for a moment, .
add the bonito flakes and leave for around 2 minutes,
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