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Soboro-don
The beautiful color combination of chicken and egg stimu-

lates the appetite.
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\ Ingredlents (serves 4) \
N . N
§ Rice 2 go rice cooker cups §
§ (makes about 4 rice bowls) §
\ Eggs 3 Y
. \
§ Salt 1/3 tsp. §
§ Ground chicken 200 grams §
N N
Y Gobo root 50grams  §
N N
\ Green peas 15grams  §
N S N
§ Cooking oil as needed §
N N
N \
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§ Sugar 2 tbSp §
§ Koikuchi (dark) soy sauce 4 tsp. §
\ Sake 2 tsp. §
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Recipe

1. Break eggs and whisk with salt. Heat oil in frying pan at
medium heat (medium flame), add eggs, and stir to make
iri-tamago (finely scrambled egg topping).

2. Slice gobo root into thin diagonal shavings. Boil green
peas.

3. Heat oil at medium heat in another frying pan, add
ground chicken and gobo root, and sauté. When ingredi-
ents are cooked, add the seasonings in “A” to flavor, com-
pleting the tori-soboro (ground chicken topping).

4. Place rice into bowls, then top with iri-tamago and tori-sob-
oro, and add green peas for decoration.

From “Ashiya School Lunch” Cookbook
\ Soboro-don
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Inquiries: School Education Section
Phone: 0797-38-2087
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