Kampyo (simmered gourd)
7/8 oz. kampyo (dried gourd strips)

1 tsp. salt

1 cup dashi stock

5 tablespoons sugar

1 tablespoon sake

1 tablespoon mirin

4 tablespoons soy sauce

1. Rinse the kampyo and rub with the salt to soften.  Rinse again, then soak for 10 minutes in fresh water.

2. Boil 15-20 minutes or until you can pierce the gourd with a fingernail.  Drain, let cool, and squeeze well.

3. Return the gourd to the pot with all remaining ingredients and stir.

4. Bring to a boil.  Partially cover, or use a wooden lid that fits inside the pot.  Reduce the heat to a simmer.

5. Stirring occasionally, continue simmering until the liquid is reduced by three-quarters.  Remove from heat and let cool in the liquid.
