Oyako Donburi 

(Rice with chicken and egg)

¼ cup sake

1/3 cup soy sauce

1/3 cup sugar

3 Tbsp mirin
1 cup chicken broth
½ pound boned chicken, cut in ½ inch cubes

4 dried mushrooms, presoaked and thinly sliced

3 green onions and tops, cut diagonally in 1 ½ inch lengths

4 eggs, well-beaten
4 cups of hot cooked rice
Other vegetables may be added, if desire
1. Place sake, soy sauce, sugar, mirin, and chicken broth in a saucepan and heat just to boiling point.  Add chicken and mushrooms and simmer 5 minutes.  Add green onions and cook 1 minute.

2. Pour in eggs all at once. When mixture begins to bubble around the edges of the pan, turn down heat and cover.  Cook for 3 minutes or until the eggs look scrambled.  To avoid scorching, stir several times after eggs have been added.

3. Serve rice in 4 bowls and ladle egg-and soup mixture over rice. Serves 4

Recipe from:  Adventures in Oriental Cooking by Ortho Books
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