
Dashi  
 
Ingredients: 
4 cups cold water 
1 oz  k elp ( k on b u)  approx i m ately  a 4-i n ch  x  6 -i n ch  pi ece 
1 oz  ( 1-1/ 2  cups)  dri ed b on i to f lak es  
 
D irec tio ns: 
1.  P lace th e k on b u an d water i n  a saucepan  an d b ri n g  to a b oi l ov er m edi um  h eat.  
    A s soon  as th e water b oi ls,  rem ov e f rom  h eat an d let stan d f or th ree m i n utes.   
 
2 .  T ak e out th e k elp an d b ri n g  th e stock  b ack  to a b oi l.  
    R em ov e f rom  h eat an d add th e b on i to f lak es.  
    L et th em  si t un ti l th ey  si n k  to th e b ottom  of  th e pot.  
    S trai n  th e stock  th roug h  ch eesecloth  or a cof f ee f i lter.  


