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

Reviews & Recipes
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Coo king oden Isekai Izakaya Nobu-style
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Yield
Makes 2 servings

Ingredients
2 Oden potatoes (*2)
1/4 Onion
Fukujinzuke (as much as you like) (*3)
1 tablespoon French dressing
2 tablespoons Mayonnaise
Coarsely-ground black pepper (a pinch)

Preparation
1) Thinly slice the onion vertically, wash with water, dry, and add 

French dressing. Let it marinate for 5 minutes.
2) Add hot potatoes to the onion and crush them with a fork. Let 

it cool for a bit.
3) Add mayonnaise and fukujinzuke. Mix well.
4) Itadakimasu!

*2 Chef Kijima uses oden-boiled potatoes. Buy or make them the 
same way as the daikon described above.

*3 Fukujinzuke are pickled vegetables, a popular Japanese 

your choice, you can make them yourself. Cut vegetables of your 
choice (commonly used: daikon, cucumber, eggplant, Lotus root, 
and so on. Feel free to add “less exotic” veggies such as carrots, 
white turnip, and ginger.) Boil them in a sauce made of sugar, 
soy sauce, mirin, sake, and rice vinegar and then cool in the 
refrigerator.

Yield
Makes 2 servings

Ingredients
2 Oden daikon pieces (*1)   2 Green onions
1 tablespoon Salad oil   10g Butter
Sauce: 2 teaspoons soy sauce, 
2 teaspoons cooking sake, 1 teaspoon mirin

Preparation
2) Use a paper towel to soak up extra soup from your 

daikon pieces. Put them in an oiled, cold frying pan 
before turning up the heat.

3) Flip the daikon once they’re golden brown, put a 
lid on the pan and fry for another 5 minutes on low 
heat. Then arrange them on a plate.

4) Making the sauce: mix all ingredients for the sauce 
in the hot pan. Once little bubbles form, add the 
butter and mix well.

5) Pour the sauce over your daikon steak with a 
spoon. Top with green onions.

6) Itadakimasu!

History Differences in areas

Convenience store oden

A unique canned oden

Japanese oden daikon steak

Side: Japanese oden-style potato salad

*1 Chef Kijima uses daikon that has already been boiled in an oden soup. 
If you’re in Japan, you can easily buy the daikon readil y made at a 
convenience store or buy oden soup and make it yourself. If you’re not in 
Japan, simply make oden soup yourself by using dashi soup stock and 
seasoning it with soy sauce, sake, and sugar. Bring it to a boil, then put the 
daikon in and let it simmer for about 15 minutes. Important: the longer 
the daikon sits in the soup, the better it tastes! If you have time, turn off the 
heat and let the daikon swim in the soup for an hour or more.
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Japan’s scrumptious winter soul food

 Isekai Izakaya Nobu 
– Behind the scenes 

of studio sunrise 
and discovering 

how anime comes 
to life

Dengaku

Oden
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pann’s’ scrumptious wwiiiiiiiiiiiiinnnnntttttteer soul foff od
Introducing odenIntroducing oden
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Coo king oden Isekai Izakaya Nobu-styleCooking oden Isekai Izakaya Nobu-style
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