Vegetables and Salmon in a Parcel
Serves 4

1 lb. salmon fillet, skinned and cut into bite-size pieces

1/4 cup sake

1/4 cup shoyu

3 tablespoons sugar 
8 fresh shiitake mushrooms, stalks removed

1 carrot, sliced thinly lengthwise or cut crosswise into coins and parboiled 
4 green onions

1 package of shimeji mushrooms cleaned and root removed

4 oz. snow peas (12-16)

1.  Preheat the oven to 375 degrees.  Marinate the salmon in the sugar, sake, and shoyu for 15 minutes.  Drain and reserve the marinade.

2. Carve a slit on the top of each shiitake.  Rotate the mushroom 90 degrees and carve another slit making a cross.  

3. Cut out 8-12 decorative shapes from the carrot slices.

4. Slice the green onions in half lengthwise.

5. Cut four sheets of foil, each about 9”x 12”.  Place the long side of one sheet facing towards you.  Arrange the salmon and shimeji mushrooms in the center of the foil, place a green onion half diagonally across them.  Put two shiitake on top, then three to four snow peas, and finally sprinkle with carrot flowers.  Sprinkle the marinade and a pinch of salt over the top.  Fold the two longer sides of the foil together, and then fold the shorter sides to seal.  Repeat to make four parcels.
6. Bake for 15-20 minutes.  When the foil has expanded into a balloon, it is ready.  Serve unopened with a little extra shoyu, if desired.
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