Japanese Dinner Club Menu

At

The Blankowski’s

October 3, 2009

· Smoked Salmon Sushi Rolls
· Gyoza
· Miso Soup with Tofu and Mushrooms
· Sesame Green Beans
· Spinach with Sesame Shoyu Dressing
· Sesame Crusted Mahi Mahi with Soy Shiso Ginger Butter Sauce
· Green Tea Layer Cake
We will make the Mahi Mahi and whatever else is unclaimed and provide Green Tea and Saki

· Smoked Salmon Sushi Rolls

· 2 cups Japanese sushi rice

· 6 tablespoons rice wine vinegar

· 6 sheets nori (dry seaweed)

· 1 avocado - peeled, pitted and sliced

· 1 cucumber, peeled and sliced

· 8 ounces smoked salmon, cut into long strips

· 2 tablespoons wasabi paste

1. Soak rice for 4 hours. Drain rice and cook in a rice cooker with 2 cups of water. Rice must be slightly dry as vinegar will be added later.
2. Immediately after rice is cooked, mix in 6 tablespoons rice vinegar to the hot rice. Spread rice on a plate until completely cool.
3. Place 1 sheet of seaweed on bamboo mat, press a thin layer of cool rice on the seaweed. Leave at least 1/2 inch top and bottom edge of the seaweed uncovered. This is for easier sealing later. Dot some wasabi on the rice. Arrange cucumber, avocado and smoked salmon to the rice. Position them about 1 inch away from the bottom edge of the seaweed.
4. Slightly wet the top edge of the seaweed. Roll from bottom to the top edge with the help of the bamboo mat tightly. Cut roll into 8 equal pieces and serve. Repeat for other rolls.
Makes 6 Rolls  (should be plenty)

There are many videos about making sushi rolls on You Tube.  Worth watching if you have not made sushi before.  Here is one.  I like the inside out version with the rice on the outside.

http://www.youtube.com/watch?v=qndZKzNHpwc
Gyoza – (Potstickers)

· 1 tablespoon sesame oil

· 2 cups chopped cabbage

· 1/4 cup chopped onion

· 1 clove garlic, chopped

· 1/4 cup chopped carrot

· 1/2 pound ground pork

· 1 egg

· 1 tablespoon vegetable oil

· 1 (10 ounce) package wonton wrappers

· 1/4 cup water

 

· 1/4 cup soy sauce

· 2 tablespoons rice vinegar

1. Heat sesame oil in a large skillet over medium high heat. Mix in cabbage, onion, garlic and carrot. Cook and stir until cabbage is limp. Mix in ground pork and egg. Cook until pork is evenly brown and egg is no longer runny.
2. Preheat vegetable oil in a large skillet over medium high heat.
3. Place approximately 1 tablespoon of the cabbage and pork mixture in the center of each wrapper. Fold wrappers in half over filling, and seal edges with moistened fingers.
4. In the preheated vegetable oil, cook gyoza approximately 1 minute per side, until lightly browned. Place water into skillet and reduce heat. Cover and allow gyoza to steam until the water is gone.
5. In a small bowl, mix soy sauce and rice vinegar. Use the mixture as a dipping sauce for the finished wrappers.
Makes about 30
Miso Soup with Tofu and Mushrooms

· 12 cups prepared dashi stock 

· 1 cup sliced shiitake mushrooms

· 1/4 cup miso paste

· 1/4 cup soy sauce

· 1/2 cup cubed soft tofu

· 4 green onion, chopped

In a medium saucepan, bring stock to a boil; reduce heat to simmer, add mushrooms, and cook for 3 minutes. In a small bowl, mix miso paste and soy sauce together; stir into stock along with tofu. Simmer 5 minutes, and serve topped with with green onion.

NOTE: Instant dashi granules are sold in conveniently-sized jars or packets and vary in strength. Add more dashi to your soup if you want a stronger stock. You can use yellow, white or red miso paste for this soup. Yellow miso is sweet and creamy, red miso is stronger and saltier

Recipe was scaled to 10 servings.

Quick Sesame Green Beans

· 1-1/4 pounds fresh green beans, trimmed

· 1/4 cup and 1 tablespoon low sodium soy sauce

· 1 tablespoon and 3/4 teaspoon miso paste

· 1-1/4 teaspoons red pepper flakes

· 10 cloves garlic, minced

· 2-1/2 teaspoons grated fresh ginger root

· 2 tablespoons and 1-1/2 teaspoons sesame seeds, toasted

1. Place the green beans into a steamer insert and set in a pot over one inch of water. Bring to a boil, cover and steam for 5 minutes. Remove from the heat and transfer beans to a serving bowl.
2. Meanwhile, in a small bowl, stir together the soy sauce, miso paste, red pepper flakes, garlic and ginger. Pour over the green beans and toss to coat. Sprinkle sesame seeds on top.
FOOTNOTES

· Toasting sesame seeds

Heat a dry skillet over medium heat. Add sesame seeds and cook, stirring constantly, until fragrant and lightly toasted.

Spinach with Sesame Shoyu Dressing 

Makes 6 first-course servings  (plenty I think)


2 lb baby spinach
2 tablespoons sesame seeds, lightly toasted and cooled
1/4 cup peanut oil
1 1/2 tablespoons rice vinegar (not seasoned)
2 tablespoons mirin (Japanese sweet rice wine)
2 teaspoons shoyu (Japanese all-purpose soy sauce)
1/2 teaspoon Asian sesame oil
1/8 teaspoon salt


Rinse spinach and drain lightly. With water still clinging to leaves, cook in 3 batches in an 8-quart pot over moderately high heat, covered, turning occasionally with tongs, until wilted and bright green, 2 to 3 minutes per batch. Transfer as cooked to a colander, then rinse under cold water until cool and drain well. Squeeze small handfuls of spinach to remove as much moisture as possible, then in 3 batches wrap spinach in several layers of paper towels and squeeze to remove even more moisture. Coarsely chop spinach.

On a 16-inch sheet of plastic wrap, form half of spinach into a 13 1/2- by 1 1/2-inch log. Repeat with remaining spinach on another sheet of plastic wrap. Use plastic wrap and your hands to roll, compact, and smooth sides of logs. Remove and discard plastic wrap. With a sharp knife, cut each spinach log crosswise into 9 (1 1/2-inch) pieces (18 total), then arrange, cut sides up, on a platter, reshaping and smoothing mounds with your fingers.

(NOTE many people on Epicurious said skip the log and just make the spinach into patties)

Finely grind 2 teaspoons sesame seeds in a blender, then add peanut oil, vinegar, mirin, shoyu, sesame oil, and salt and blend until combined well. Spoon 1 teaspoon dressing over each spinach mound, stirring dressing occasionally (it will separate as it stands), and sprinkle mounds with remaining 4 teaspoons sesame seeds.

Cooks' notes:
· Spinach can be cooked 1 day ahead, then cooled, drained, and kept in a bowl, covered and chilled. Bring to room temperature before proceeding, about 1 hour. · Dressing can be made 1 day ahead and chilled, covered. Bring to room temperature, about 1 hour, and whisk to combine before using

Sesame Crusted Mahi Mahi with Soy Shiso Ginger Butter Sauce

· 4 shallots, minced

· 2-3/4 teaspoons minced fresh ginger root

· 1-1/3 lemon, juiced

· 2/3 cup dry white wine

· 2/3 cup heavy cream

· 2/3 cup unsalted butter, chilled and cut into small cubes

· 1/4 cup soy sauce

· 5-1/4 shiso leaves

· coarse kosher salt

· ground white pepper

· 2 tablespoons and 2 teaspoons canola oil

· 8 (6 ounce) mahi mahi fillets

· 1/3 cup sesame seeds

· 1/3 cup black sesame seeds

1. In a sauce pan over medium heat, combine shallots, ginger, lemon juice, and white wine. Cook until liquid is reduced to approximately 2 tablespoons. Stir in heavy cream, and bring to light boil. Reduce cream by half; do not burn. Stir in soy sauce, then transfer to blender. Blend on low while slowly adding butter, a few cubes at a time, until all of the butter is emulsified. Roughly chop or tear shiso, add to sauce, and blend for about 10 more seconds. Season to taste with kosher salt and pepper. Keep sauce warm.
2. Preheat oven to 425 degrees F (220 degrees C).
3. Heat oil in a large saute pan over high heat. Season both sides of the fillets with kosher salt and white pepper. Mix together white and black sesame seeds, and place in a plate or flat dish. Press the TOP side only of each fillet into the mixture, and press seeds into fish so it sticks. Make sure that the crusted sides are evenly crusted with the seeds. When oil is smoking, add fish, sesame seed side down to pan, and be careful of oil splatters. Pan sear fish for about 30 to 45 seconds per side. Place pan into oven, or transfer fish to baking sheet, and cook in oven for about 5 to 6 minutes. Serve sesame crust side up with ginger butter sauce.
Green Tea Layer Cake

· 1 cup all-purpose flour

· 1 cup cake flour

· 1 teaspoon baking soda

· 1 teaspoon salt

· 4 teaspoons powdered green tea

· 1 1/4 cups white sugar

· 1 cup vegetable oil

· 3 eggs

· 1 cup plain yogurt

· 1 1/2 teaspoons vanilla extract

·  

· 1 1/4 cups confectioners' sugar

· 2 teaspoons powdered green tea

· 2 tablespoons butter, softened

· 1 (3 ounce) package cream cheese, softened

· 1/2 teaspoon vanilla extract

· 1 1/2 teaspoons milk

1. Preheat oven to 350 degrees F (175 degrees C). Grease and flour 2 - 9 inch round pans. Sift together the all-purpose flour, cake flour, baking soda, salt, and green tea powder; set aside.
2. In a large bowl, beat together sugar, oil, and eggs until smooth. Stir in 1 1/2 teaspoons vanilla. Beat in the flour mixture alternately with the yogurt, mixing just until incorporated. Pour batter into prepared pans.
3. Bake in the preheated oven for 30 to 40 minutes, or until a toothpick inserted into the center of the cake comes out clean. Cool on wire rack for 30 minutes before turning out of the pans.
4. To make Green Tea Frosting: Sift together confectioners' sugar and green tea powder. In a medium bowl, combine tea mixture with butter, cream cheese, vanilla and milk. Beat with an electric mixer until smooth.
5. To assemble the cakes: when the cakes are completely cooled, put one layer on a flat serving plate. Spread a thin layer of frosting over it. Place the other layer of cake on top, and spread frosting to cover the top and sides of cake. Dust with green tea powder if desired. Serve cold or at room temperature.
