Dashi (Japanese Soup Stock)

Ingredients:

6 Cups – Water

½ oz – Konbu (seaweed)

½ oz – shaved dried boinito fillet

Method of Preperation:

1. Bring the water to a boil and add the konbu. Stir it around in the water for four minutes in order to release it’s flavor. Remove the konbu.

2. Add the Bonito Shavings and bring the water back to a boil. Immediately remove the pot from the heat. Allow the shaving to settle on the bottom of the pan (about three minutes).

3. Strain the Stock through a fine sieve and the broth is ready for use.

