
The 3 ‘R’s to good eating – 
Restaurants,

Reviews & Recipes
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With the return of fall, grocery stores 
stock up on sweet potatoes and sea-
sonal snacks with satsuma-imo (sweet 

considered the aki no mikaku, or taste of autumn 

sweet potato is deeply intertwined with the his-

Prior to the crop’s introduction to the main-

dishes and sweets in Okinawa, including tempura 

-

-

A recipe you might enjoy if you’re a sweet po-
-

nese sweet that molds some paste of food such 
as satumaimo (sweet potato), ingenmame (kidney 

dedicated to health and food, the name “kinton” 
originally referred to some round sweets import-

金団

“金” means gold, and “団” means a group or a 

with fortune, kinton is now recognized as food to 

Wagashi Japanese sweets shops also stock 

so many yellow sweet potatoes on the shelf at a 

-

-

-
-
-

sentation of the food was not satisfying, I was 

-

not, this is still worth a try since the simple reci-

Imokinton pairs nicely with some green tea 
-
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A stroke of  luck with A stroke of  luck with 
delicious imokintondelicious imokinton

Recipe

1

2

3

4

5

6

7

8

Peel skin off sweet potatoes 
and dice them. 

Soften the diced sweet 
potatoes by microwaving or 
boiling them.

Boil gardenia in a pot of water. 
To enhance the yellow color, you 
can boil gardenia with sweet 
potatoes in a pot. (If you microwave 
sweet potatoes, you can boil them 
in a pot and add in the colored 
liquid to the mixture of sweet 
potatoes, butter, and sugar.)

Mix sweet potatoes, butter 
and sugar, and then mash 
(You can also add salt or 
mirin/sweet cooking rice 

Puree the mixture.

Add in milk and mix 
ingredients further. Mix 
in yellow liquid from the 
boiling gardenia (about two 
teaspoons or more).

Pick up some dough and 
wrap it with saran wrap 
before forming a ball. 
Repeat the process until you 
have made several dough.

garnish. I chose pre-cooked 
chestnuts.

Ingredients
Sweet potato (500g)
Milk (100cc)
Sugar (60g)
Butter (80g)

Chestnuts to garnish (or sesame, dried fruits, etc.)

いただきます! (Itadakimasu) Bon appetite

VIEW VIDEO
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