Pork in Miso
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¢ Use pork, miso paste, sake,
mirin, sugar and ginger.

% Prepare pork, miso paste, sake,
mirin sweet wine, and sugar.
Use ginger to taste.
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v Boil the pork.

% Boil the pork for 20 minutes.
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3
s Cut the pork.

% Cool the pork and dice it.
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s Cook it in a frying pan.

% Sauté the pork at low heatin a
frying pan.
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v Add miso paste, sake, mirin
and sugar.

% Add miso paste, sake, mirin
and sugar to the frying pan.
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% Finished!

% Cook the pork well
Serve with grated ginger to taste.



