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A Bite of Oita: Karaage, the Juicy, Delectable Local Favourite

Karaage, bite-size chicken nuggets deep-fried in a light batter, is a staple to the modern Japanese
dining table and lunchboxes. While the origins of karaage is a topic that is hotly debated, the Usa
city located on the prefecture’s north is unanimously venerated as a ‘holy site’ by karaage lovers.
Nakatsu, a city on the north-western side of the prefecture, is the first place in Japan to acquire a
regional trademark by registering the ‘Nakatsu Karaage' brand. Oita’s image as the ‘Land of Karaage'
stands long and proud - it is clear that the dish holds a special place in the locals’ hearts.

What makes karaage so delectable is its batter made of wheat flour and corn or potato starch, giving
it a light crunchy coat that keeps the ingredient wrapped inside succulent and full of flavour. While
karaage is usually a reference to fried chicken, the dish can also be made with white fish, vegetables
and various other ingredients. Many also seem to be puzzled about the distinction between karaage
and tempura - aside from the ingredients used for the batter, the difference lies in the fact that the
ingredients of karaage are marinated before they are cooked, while those of tempura are not. | had
enjoyed many pieces of karaage in my nearly two-year-long stay in Oita and made the dish for the first
time lately. The recipe | used is as follows:

— Karaage (Serves 6)

Prep time 30 min/ Cook time 15 min (depending on size of pan)/
Total time 45 min

Boneless chicken thighs, skin on - 900g
Grated garIiC ................................. 2 tSp
Grated' ginger ez spuarassceamrmsssene 2 tsp.
A Soy SAUCE --rrrrrrrmrraie s 2 tbSp
Sake ........................................... 2 tbsp
Cooking oil (e.g. canola oil) = Used for deep-frying, adjust volume to size of pan
Potato StarCh ...................................... 3 tbsp
Plain ﬂour ............................................ 3 tbsp

1. Cut the chicken thighs into bite-size pieces.

2. Mix the contents of A together to create a marinade, put in chicken and rub the marinade in evenly,
leave for 30 minutes.

3. Put flour and potato starch into a zip-lock bag, put in the chicken, seal the bag with some air inside
and shake to coat the chicken with starch evenly.

4. Heat oil to 160T, fry the chicken in batches until the batter turns golden, drain the chicken on a
cooling rack. Strain the oil of crumbs with a fine mesh strainer to prevent the oil from turning brown.

5. Heat the oil to 1807, fry the chicken again until the batter turns to a shade of darker golden brown.

6. Drain chicken, and serve with mayonnaise or other preferred sides and condiments.
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