Japanese Candied Sweet Potato
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§ Sugar Ftoney

Sweet Potato ~ Brown Sugar Mirin Honey
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300g 20g 2 tbsp 69
BUTTER il
Light Japanese Butter Black sesame ~ Vegetable

SOy sauce 3 s oll
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Japanese Candied Sweet Potato
REF

Steps BIEL R

Fry black sesame with low heat.
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Wash sweet potatoes. Cut off the ends. Cut into bite-size pieces using Japanese
culinary cutting method "Rangiri", i.e. rotating the sweet potato as cutting into
wedges.
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Soak sweet potates in water for around 5 minutes. Pat dry with kitchen paper
and set aside.
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Add vegetable oil to a pan. Add sweet potatos, cook with medium heat till
slightly golden brown, then remove from the pan. Pat and absorb excess oil with
kitchen paper.
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Prepare the seasonings. Mix sugar, mirin, honey & soy sauce.
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Pour in the mixed seasonings. Cook with low medium heat until most of the
sauce is absorbed. Add butter till it melts, and turn off the heat.
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Garnish with sesame seeds and enjoy!
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