Takoyaki

Ingredients

For the dough :

200 gr flour
300 ml water
1 tablespoon dashi stock (or fish stock) 
3 eggs
3 tablespoons chiselled chive
2 tablespoons red marinaded ginger
2 tablespoons soya sauce
1 teaspoon mirin
1 teaspoon baking powder

2 octopus arms
glitter of nori (aonori)
some bonite flakes (katsuobushi)
tonkatsu or okonomiyaki sauce
oil

Cut the marinaded ginger in small and thin pieces.

Mix all the ingredients of the dough together
 to obtain a dough of the consistency of a pancake dough.
If it is not the case you can add a little water.

Cut the octopus in small pieces, 
and pre-cook approximately 10 mn in the water, beginning cooking in the cold water.

Warm the frying pan with holes
 and oil it as soon as it is very warm.

Pour some dough in every holes until short edge, and put in each hole a piece of octopus.

As soon as the dough begins to cook but still liquid, begin to turn it of a quarter of tour, 
and so on to obtain small balls.
Take care because it goes very fast.

Once browned well, put the takoyaki in a plate.
Cover generously with sauce in onkatsu or okonomiyaki sauce,
then with mayonnaise.

Sprinkle glitter of Nori, some pieces of marinaded ginger, 
and the bonito flakes.

Serve warm (it is the best).

Source : Macaronette et Cie (http://totchie.canalblog.com)

