Simmered Squash and Green Beans

(4 svgs)

1½ c konbu dashi (see Note)

2 T tamari soy sauce

1 T sake

2 t honey

1½ T grated peeled fresh ginger root

¾ lb butternut squash, peeled and cut into 1-inch chunks

¼ t salt

1/3 lb green beans, ends snipped off

1 T cornstarch dissolved in 2 T water

In a saucepan, gently bring 1 c of dashi, 1 T tamari, sake, 1 T honey, and ginger to a simmer.  Add the squash and simmer, covered, 8-10 minutes, until just tender.  Remove squash from broth and set aside.

Add remaining dashi, salt, and ½ t honey to broth and return to simmer.  Add green beans and simmer, covered, for several minutes until barely tender.  Remove beans.  To broth, add remaining tamari and ½ t honey to taste.  Return to a simmer and stir in cornstarch mixture to thinker the broth.  Add squash and green beans and reheat gently.

Note:  konbu dashi is 1½ c boiling water poured over 3 dried shitake mushrooms; allow to steep for 30 minutes.  Strain out mushrooms and use them for another purpose.

