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Vegetable Tempura 

INGREDIENT 

• A handful of wild cosmos, selected only young shoots and leaves  

• 1 small eggplant, sliced diagonally around 0.5 cm think 

• 1 carrots, sliced diagonally around 0.5 cm think  

For tempura batter 

• 1 cup all-purpose flour 

• 1 cup water, iced cold 

• 1 large egg, chilled (optional) 

• A pinch of salt 

• 1-2 ice cubes 

For tempura sauce 

• 2 tbsp. dashi stock 

• 2 tbsp. soy sauce 

• 2 tbsp. s ake rice wine 

• 1 tbsp. mirin rice wine 

• 1 tsp. sugar 

• Daikon radish, grated as much as you like 

• A handful of red radish microgreen for garnish (optional)2 tsp. shrimp paste (optional) 

Praew’s note: 

Choice of vegetables is actually limitless. It could be difficult to find wild cosmos outside Indonesia and 

Malaysia. I recommend using any edible wild vegetables in your country. I personally want to try this 

cooking method on dandelion.  

Dashi stock is a base of Japanese cuisine. It is made from soaking kombu seaweed in water, and then 

put to a gentle boil. After that katsuoboshi (dried skipjack tuna flakes) is added. Let it simmer for a short 

time. Take out from the heat and let the stock rest until all katsuoboshi flakes sink into the bottom of 

the pit. Finally strain and use right away or store for later.  

Vegetarian option: Simply replace katsuoboshi with dried shitake mushrooms in making dashi stock.  

DIRECTION 
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1. Prepare the vegetables by washing in running water to clean off any dirt. After that, pinch the 

cosmos and select only young tender shoots or leaves. For eggplants and carrots, cut diagonally 

into 0.5 cm thickness. Set aside in refrigerator or put them in iced cold water. 

2. Make tempura dipping sauce. Add dashi stock, soy sauce, sake, mirin and sugar in a small pot. 

Put on medium heat and stir until sugar is dissolved. Boil the sauce until all alcohol evaporates. 

Turn off the heat and leave to cool.  

3. Make tempura batter. Beat the chilled egg in a mixing bowl. Add cold water and a pinch of salt, 

mix to combine. After that, pour the flour in and mix until smooth. Set aside for next step. 

Tips: 

Cold batter and ingredients for better result; using cold batter and ingredients will add to the 

crispiness of the final texture of the tempura. Make sure that the batter is cold and the 

vegetables are submerged in iced water before cooking.  

4. Fry the tempura. Put oil in a frying pot and heat on medium heat. Check the temperature by 

sticking in a chopstick in the oil. If bubbles form around the chopstick, the oil is ready. Dip the 

vegetables in the batter to coat and immediately drop it in the oil. It will be cooked in less than a 

minute. Take out from the hot oil and let it drain on paper towel or wired rag. 

5. Plate up and serve. Grate daikon radish and add to the tempura sauce. Garnish the sauce with 

red radish microgreen (if using). Plate the tempura and serve with the dipping sauce.   

 

 


