Supported by Kuniwa Co. Ltd. (Dried Persimmon)

Menu on WEB

7 1 JAPAN

MAFF JETRO

Dried Persimmon Tempura with
Avocado Salad
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Ingredients (2 servings)

Dried persimmon ( Sliced) 2 pcs.
Flour 5g
Tempura Flour 2049
Avocado (Roughly chopped)  1/6 pcs
Pasmesan Cheese 2g
Salimon Roe 8 pes.
Tonkatsu Sauce 2tbs
Sait A pinch
Direction

1. Make avocado salad with chopped avocado, parmesan cheese and season with salt, then keep in refrigerator.
2. Mix flour and tempura flour together.

3. Dip dried persimmeon in the flour batter and fry until golden crisp tempura.

4. Place tempura and avocado salad on a serving plate.

5. Put some tonkatsu sauce and decorate with salmon roe before serving.
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