ANTI-BACTERIAL
PROPERTIES AND
CHARACTERISTICS
OF CYPRES (hinoki)

ADVICE BEFORE ANY
USE

IN CASE YOU SEE
THE APPEARANCE
OF YANI (resin)

AFTER USE ADVICE
FOR THE
MAINTENANCE AND
STORAGE OF THE
PRESS AND
FABRICS

Cypress (hinoki) is a material also used in temples and shrines, it
has a noble scent and shiny wood grain, which makes it its
charm. In addition, among the natural woods, it is certainly the
one that is the most particularly resistant to water and which has
excellent strength, elasticity and durability.

The essential oil component in it is said to have a bactericidal
and insect repellent effect, which is probably why the ancients
had the wisdom to use cypress for related kitchen utensils close
with food.

vinegar
[Tofu press] 3
First you have to remove the acidity. To do this,
pour water into a tub or bowl and add 2 or 3 small
glasses of vinegar and let the tofu press soak. 7
It is recommended to let it soak for between
1 and 2 hours. (Instead of vinegar, you can also
use the water you used to wash your rice, which
is a bit cloudy.) After soaking your press, wash
it lightly with water and leave it dry away from light.

[Fabric and fabric for finishing]
Before first use, please wash them with water.

Even if you have washed and dried your baler properly,
sometimes some kind of dirt or something sticky appears - it
means that the resin in the wood has seeped out.

This resin is called yani, but it is natural and harmless.

It is said that the more resin the wood contains, the more
resistant it is. If you are embarrassed by this resin, you can
remove it by scraping it off with sandpaper or ethanol (sold at
pharmacies).

1.Tips for maintaining and storing the press

If you leave the press to soak in water for a long time, it may
accelerate the aging of the wood which will warp or discolor.

To do this, it is recommended to quickly rinse the press after
use, drain it and dry it thoroughly in a dark place before storing it.
(Do not store it in a plastic bag.) If it has mildew or blackening,
soak it overnight in the water you used to wash the rice, and then
scrub with a brush. Do not use synthetic detergents as they may
discolor or damage the wood.

2.Tips for the care and storage of fabrics

Since these are fabrics that come into direct contact with food
after using the press, wash them thoroughly with detergent to
remove all of the okara (soy pulp) and soy milk.

Then let them dry in the sun and, when they are completely dry,
store them in a plastic bag.
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PRESS FOR TOFU - Made in Japan
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Making tofu is surprisingly easy. You'll see,
-ence you've made your tofu, all you want
is to start over! You can also make your

okara (soy pulp).

CONTENT OF THE MATERIAL:

. 1 tofu press (in hinoki, cypress wood)

. 1 fabric

. 1 fabric for the finish
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RECIPE FOR MAKING A DELICIOUS TOFU FROM A NATURAL NIGARI (COAGULANT)
[It takes about 1 hour 30 minutes to prepare the tofu, not counting the time for soaking the soybeans]

Y Tofu can be prepared from soy milk (manufacturing process from number @). In this case, it is advisable to buy soy milk made for making tofu; it is
sold in Nishikidori shop; it takes 1 liter of soy milk to make 2 squares of tofu.

Blende \ ) Colander

Large bowl

Thermometer

Wooden
spoon

Large saucepan Measure cup

@ Ladle

— SOAKING

Soy beans: 2 cups (about 300gr)

After washing the soybeans, soak them in 3 times their volume of
water for 8-9 hours in summer, 15 hours in spring and fall, and

about 20 hours in winter.

Coagulant : Melt the nigari (1 sachet = 12.5 ml) in 50cc (= 500
ml) of hot water, to prepare 2 squares of tofu.

Divide the prepared soya
beans and soaking water
into 3 portions and blend
in a blender for about 2
minutes. This mixture is
called namago or hikigo.
(If there is little water, the
blender may idle; please
distribute the soybeans
and water evenly.)

n a large saucepan, boil
6.5 cups of water (1300cc
=13000ml) and add the
namago. Stir gently with a
wooden spoon being
careful not to burn, and
once the water boils, turn

are fewer bubbles, put the
heat on low and simmer
for 8 to 10 minutes.

Pour this liquid into a
filtered cloth bag and
squeeze it over a large
bowl. This juice is soy milk,
and what is left in the bag
is okara (soy pulp). (As the
~ preparation is hot,
squeeze it with chopsticks
and-a wooden spoon. At
the end, moisten your
hands and squeeze it
well.)

0

Transfer the squeezed soy milk to a
saucepan and heat it over low heat

to 80 degrees.

7< If you prepare your tofu from
purchased soy milk, heat

1 liter of soy milk. (Be careful,
if the temperature is too low,
> the tofu will not harden;
77 ifitistoo high, it will harden
quickly and will tend to become
a hard

tofu.) (¥ At this point in the
YT preparation, what is on the
surface is called yuba (skin of tofu)).

Immediately transfer the
'/ warmed soy milk to the

/ bowl, then stir slowly and

gently 2 times not the
bottom while gradually
pouring the liquid nigari
(coagulant) into the soy
milk, and let it cool. (If you
mix too much, the tofu will
be tough.)

.

A ut the finishing fabric on

After about 15 minutes,
everything will solidify.

the press and pour the
preparation & onto the
fabric. (If you don't pour
he liquid into the press,
you can enjoy it as
mashed tofu.)

Put the top of the finishing cloth on the
preparation, close the press cover and
>~ place a heavy stone so that
the water flows out.

Leave the stone for about
5 15 minutes.
(The stone should weigh
between 500 and 800 g
dpproximately; if the stone is too
heavy, the tofu may be hard.
Instead of the stone, you can put a
glass of water of 500 cc = 5000 ml.)

When the tofu is hard, gently
remove it from its press and wrap
it in the finishing fabric. Then drop

it in water for about

30 minutes.

(This is to remove the acidity
from the nigari.)

So you made 2 squares

of tofu. Store them in the
refrigerator and consume
them as quickly as possible.

W

WHEN YOU HAVE MADE YOUR TOFU ... YOU WILL BE ABLE TO GET A LOT OF OKARA ...

RECIPES WITH OKARA

/[Process of making soy milk and okara tofu]

original healthy dishes.

After squeezing the soy milk, what is left is called okara
which contains a considerable amount of nutritional
components. You can add all kinds of ingredients to make

[Okara preservation method]

%\ ) Take the amount you need, put it
in a container with a lid and store
it in the freezer. Thaw the required |

amount for several hours.

wy| Okara pancakes

H Mix all the ingredients with okara and
fry ina pan.

;ﬁ grate the Yam

Hamburger with okara (for 4 people)

| Heat 1 tablespoon of butter in a pan, brown a

chopped onion, then let cool. Mix 2/3 cup of panko
(breadcrumbs) with %2 cup of milk. In a bowl put 300
gr of ground beef, 70 gr of okara, 1 beaten egg, the
prepared and cooled onion, the breadcrumbs,
nutmeg, a little salt and pepper, mix everything well
with a soaked hand rapeseed oil until the mixture
becomes sticky. Divide the mixture into 4 portions,
make hamburger-shaped balls, leave a small
indentation on top and lightly flour everything. Heat
some butter and oil in a pan, start by cooking the
side of the burger that will be on top, and turn them
when the burgers are brown, cover them and cook
over low heat.

Okara potato croquettes (for 4 people)

Cut 3 peeled potatoes, soak them in water;
drain the cooking water and mash them. Ina
frying pan, brown 1 chopped onion with
butter, add 250 g of minced meat, then add
100 g of okara, salt and pepper and brown
everything. In a bowl, mix everything with the
cooled potatoes, spread the mixture on a dish
to remove and leave to cool. Divide into 8
parts, make circles, then, in order, sprinkle
with wheat flour, breadcrumbs and place
them in beaten egg. Fry the croquettes in hot
o@{. Remove to a wire rack to remove excess
oil.
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