#% i B B The Lotus Hitchen
FHRREE S Daikon Soup with Shiitake Musbrnooms and Bamboo Sheots

# # Materials —
K& Daikon —1@ 1 whole root (c. 2 Ibs)
Black (Shiitake) <
A it y
s mushroom slices 20 .1 02
. Pickled bamboo -
RBARE shoot 40 n3%, 20z
W s Cooking oil — R 2 table spoons
] Salt il & to taste
A 5 Vegetarian .
Vo A =
R AR seasoning i# & to taste
A Shallot 43 Alittle (1 clove)
White pepper e .
& A powder 43 A little (dash)
S Cilantro 42 A little (for garnishing)
7K Water ##% Several cups
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Preparation: Coarsely mince shallot; soak shiitake mushroom slices in warm water until soft; rinse and soak
the pickled bamboo shoot and slice into ~1.5” pieces; peel daikon and slice into ~2.0” pieces.

To cook: Saute shallot with oil in the inner piece of the thermal pot until oil begins to smoke. Pour in a cup of
water (to bring out the full flavor of the shallot). Add the daikon, shiitake mushrooms, bamboo shoots, enough
water for the number of servings, salt and vegetarian seasoning to taste, and white pepper powder. Bring to a
boil. Place the inner pot into the thermal container. Let sit for two hours, garnish with cilantro and serve.

If you are using a regular pot instead of a thermal pot, simmer for one hour after boiling.



