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Hold the handle with four fingers.
Put your thumb on the end of the
handle and keep the balance.
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Cut okonomiyaki into bite-size
pieces from the front.
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the spatula to your T¥ -

mouth at a right b f

angle, and eat the
okonomiyaki!
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OKONOMIYAKI

WHILE IT'S
STILL HOT.

TRY NOT TO :
BURN YOUR ¥
TONGUE! d;%,

-

VAPA W

Osaka-style okonomiyaki

Osaka-style okonomiyaki is characterized by
mixing all the ingredients. It is very well known
as a gourmet specialty in Osaka and the wider
Kansai region. In some restaurants, customers
elect to cook okonomiyaki themselves on a
hotplate at their table. The recipe is so simple
that people easily enjoy making okonomiyaki
at home. Cabbage, egg, pork and sometimes
seafood is mixed with flour batter and cooked
on both sides. Finally, you serve the okonomiyaki
with Okonomi Sauce, mayonnaise and seaweed
gamishing the top.
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OSAKA OKONOMIYAKI

INGREDIENTS
BASIC INGREDIENTS (Pork,Ege) £4## am.um)
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The other, there are shrimp
& egg, squid & egg.
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Okonomiyaki ingredients depend on the
restaurant. Please ask the staff of
restaurant about allergy.
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HOW TO COOK
OKONOMIYAKI a5

n Mix batter, cabbage and
other ingredients together
in a bowl. «» {7
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B Lay 3 slices of pork on top
of the cabbage mixture and
cook one side.
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Flip over the okonomiyaki
and cook the other side
until it becomes delicious
golden-brown. O
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B Dress with
Okonomi Sauce,
and you’re done!
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