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‘Kinpira’ is a popular Japanese home-style side-dish of finely julienned vegetables, quickly stir-

fried, and flavoured with sweetened soy sauce and sesame oil. Served at room temperature, it is 

often made in bulk and kept in the fridge as a standby item.The classic kinpira recipe uses burdock 

(‘gobō’ in Japanese), a root vegetable much loved by the Japanese with a wonderfully crunchy 

texture and a distinctly earthy aroma. Burdock roots are one of the ‘superfoods’ of the Japanese 

diet, being high in dietary fibre, potassium and anti-oxidants, and valued in folk medicine as an 

anti-inflammatory, detoxing agent and tonic. The dish is named after a character in a popular 17th-

century puppet theatre play, Kinpira Sakata, who possessed incredible strength—alluding to the 

traditional belief that eating burdock will give you strength.  

 

Apart from burdock, a range of hard-textured vegetables can be used for kinpira, including carrot, 

daikon radish, lotus root, bamboo shoot, capsicum, celery stem, sweet potato and potato (yes, 

potatoes don’t need to be fully cooked to eat!). The hallmark of a kinpira dish is its crunchy texture, 

which means that the different ingredients need to be added in stages during cooking, according to 

the time each ingredient takes to cook without turning soft. Softer ingredients are sometimes added 

for textural contrast and flavour, e.g. shiitake mushrooms, kon’nyaku (konjac, devil’s tongue) or 

tiny pieces of meat.  

 

Burdock roots are often difficult to source outside of Japan, but dandelion roots have a texture and 

aroma that is not unlike that of burdock roots. As in European cultures, dandelion has traditionally 
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been utilised in Japan for food, as one of many types of ‘sansai’ or wild vegetables foraged from the 

countryside—over 20 species of dandelion are native to Japan. It has also been valued as an 

effective folk medicine particularly for digestive health, detoxing, inducing lactation and reducing 

fever. In temperate Australia as well as in Japan, the introduced European dandelion (Taraxacum 

officinale) is a widespread weed regarded by most as a nuisance. So why not make the most of your 

garden weeds and turn them into a nutritious and delicious Japanese side-dish—a true win-win for 

your health and your garden! 

 

[IMPORTANT NOTE: NEVER consume weeds or wild plants unless you can identify them with 

100% confidence. Do NOT collect edible plants from areas that may have been sprayed with 

chemicals, are polluted with heavy metals and other substances (e.g. near roads, painted surfaces 

and industrial activity), or contaminated by human or animal excrement. Many edible plants also 

require treatment or cooking to remove harmful substances such as toxins and anti-nutrients.] 

 

 
 

INGREDIENTS (for 3 to 4 persons as a small side-dish) 

• Dandelion roots 
Ideally about the same amount as carrots, but 

less is OK 

• Carrot  2 medium-sized roots 

• Japanese soy sauce or tamari 2 level tablespoons or to taste 

• Japanese sake or semi-sweet white wine c. ¼ cup 

• Sugar  1 to 2 level teaspoons 

• Roasted sesame oil c. 2 level tablespoons 

• White or black sesame seeds  1 to 2 level teaspoons 

• Chilli, finely sliced 1 small 

• Ginger root, very finely julienned 

(optional) 
To taste 

• Salt or bicarbonate of soda (for pre-

treatment of the dandelion roots) 
c. 1 level teaspoon 

 

NOTE 1: As an alternative, you can replace the combination of Japanese sake (or vodka, wine) plus 

sugar with 2 to 3 level tablespoons of mirin or sweet sherry (apera).  

NOTE 2: In place of (or addition to) carrot, you can use other crunchy vegetables such as capsicum, 

daikon radish, celery stem and lotus root, as long as they are very finely julienned. 
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INSTRUCTIONS 

 

1. Wash the dandelion roots very well, taking particular care to remove dirt caught in the forks 

of the roots. Remove the top of the root where leaf stalks were attached (as it is very tough 

and often have in-grained dirt attached), thin fibrous roots, and parts of the root where 

ingrained dirt still remains. Using a light scraping motion with a knife blade (or finger 

nails), remove as much as possible of the brown discoloured skin covering the roots.  

 

   
 

 
 

2. Cut the dandelion roots into very fine juliennes c. 3 mm wide and 4 to 5 cm long. Ideally, 

cut the juliennes diagonally across the root. Thick roots can be cut lengthwise first. Very 

thin roots can simply be cut lengthwise.  Sprinkle about a teaspoon of salt or half a teaspoon 

of bicarbonate of soda over the cut roots, mix through well, and stand for 20 to 30 minutes. 
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3. Bring some water to the boil in a small saucepan with a teaspoon of salt or bicarbonate of 

soda dissolved. Parboil the julienned dandelion roots until just starting to soften around the 

edges. [NOTE: Dandelion roots can soften very quickly, so take great care not to overboil.] 

Remove from the heat and refresh immediately in a bowl of cold water. Drain and refill the 

bowl with fresh cold water. Soak for 5 to 10 minutes, drain and set aside. 

 

 
 

4. Julienne the carrots (or other vegetables) in a similar size to the dandelion roots.  

 

 
 

5. Heat the sesame oil in a saucepan over low–medium heat. When the oil has heated, add the 

carrots (or other hard-textured vegetables such as daikon, lotus roots) and ginger (optional). 

Cover and cook for a minute or so.  
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6. Add the parboiled dandelion roots, sugar, sake/wine, sesame seeds and chilli. Stir fry gently 

for another minute or so. 

 

 
 

7. Increase the heat to medium or medium–high and add the soy sauce/tamari. Stir fry rapidly 

but gently, allowing excess moisture to evaporate. When the carrots and dandelion roots are 

starting to soften but still retaining their crunchiness, remove from heat, set aside and allow 

to cool. 

 
 

 

8. Top with additional sesame seeds before serving.  

 

 


