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GI’OW yourownume -~ COI‘Itf'O/L/OUI'OWﬂ gOOd[OI’tUFIC

E_njog beautiful white and Pink blossoms — late January and f:ebruarg‘
| aw oHarge numbers.

o} Lots of ume to choose from — qualitg and avai]abi]it&

o} Timing is cvergthing ~ green for umeshu, a little blush for umeboshi.

o [ xtra white ume vinegar.
F]ant a tree or two! Ca” Kenng @ Moraga Garden Cen’cer to order bare root
stock in Decemberfor P]anting in Januarg...or quick]g make friends with “ume trees.”
Frune to sl—xape when young,
Frune lightly for Production and as needed to maintain size/s]'lape.

o Summerand winter

(Grow your own red shiso ~ more is better!

Tl’le more the better, cnhancing ﬂavor, co!or, and Prcscrvation.

Start seeds in Fcbruary oras soon as Possible, nurture and grow to 2 inches or so.
Transplant @ 2 inches +.

Volunteers appear in Fcbruary/MarcH

Tl’lin and/or transP]ant young shiso P]ants.

Do not allow cross~Po”ination of red and green shiso Plants.

51’11’50 leaf harvest gcnera”y starts in June and continues weekly ’chrouglﬁ August.

Frcscrve extra shiso in salt for next year.

Picking your ume — timing is everything

Gcncra“g readg to be Pici«icl mid~Mag ’c}ﬂrouglﬂ June.

Fick green for umeslﬁu, leaving “Pcrpect” ume for umeboshi.

Fick with a “ittle blush” to a “little blush +” for umeboshi.

Tl’lé more Bluslﬁ, the softer the umeboshi.

T oo much blush/soft 5c”ow ume is too ripc and will break down during Proccssing.
Sor’c ume — Primes (unblemishec}, nice shaPe, and size) and seconds.

Use seconds (scars, spots, Funkﬂ shapcs) to make additional white ume vincgar.
Aﬂow ume to ripcn a bit over the next one to two dags dcpcncling on Prchrcmcc for

firm or soft umeboshi. Store ume in a cool, well-ventilated P]ace cluring this Perio&.



Wash and soak ume ovcrnight

e Soakumeinwater ovemigh’c to remove harshness.

e |n the morning, drain water and careFu”g remove stems and blossom residuals.

e Kinseume again and drain water.

Fickling ume

] Transger 5 cups of ume to a clean 5 ga”on container or crock and sPrinHe evenlﬁ
with half cup of sea salt (bulk sea salt available at \Whole Foods}.

° Repeat ]agers of ume and sea salt.

o (Coverume with a lid/Plate that fits loose]g inside the container and weigh down
with ]arge cleanrock or c{roP lid.

o Cover container with a towel or lid and keep ina cool P]ace.

e  (Overthe next dag or so, white ume vinegar will cover the ume and Plate.
| eave ume in thisjuice, with wcight on for at least 3 ciags‘

° A]thr 3 dags, remove and strain ume from the white ume vinegar
(colandcr in a mixing bowl works we“).

o Reserve white ume vinegar, and store in a cool P!acc for now.

°

Start the drying process.

Drging ume

Lag ume out to clry on a table covered with butcher paper.

Carexcully remove any remaining stems and blossom residuals.

Dr9 in full sun for » claﬁs, or 1onger as needed for ume to complete]y change color.
Covcr ume with cheese cloth over niglﬂt.

At [ dags (or longemcor color to change), turn each ume over and clry the other
side for another 112 (Jays (or Iongemcor colorto change).

Discard any ume with scars, spots, orgrecn/gc”ow color.

A\C’cer 3 clays, cover ume with cheese cloth and cool ovemig]ﬁt.

Note: l]cyour red ume vinegar (see below) is not reacly, keeP dried ume covered

with cheese cloth in a cool- well ventilated P!acc.

White Ume Vinegar

While ume is drging, filter white ume vinegar (coffee filter works wc”)
and remcrigcratc.

Discard undissolved salt.



Red :ihiso
L Wl‘n’]e ume is clrying, Pick shiso leaves (red on both sicles), being careful not to

damage young leaves which mature and can be Pickcd weeug throug!ﬂ August.

° Wash well in small batches (colander works we”) and if wi]tecl, soak in fresh water
for 30 — 60 minutes to refresh shiso.

° L89 out on towels and ligl’!tlﬁ air drg (outside in shade orindoors).

o “ [ oss” after 30 minutes and continue érﬁing until most of the moisture is gone.

o Next take a handful of shiso leavcs, lightly sPrinic]e with sea salt and rub leaves
gent]3 togcther to break the skin (»/4 Ib. red shiso leavcs/hanchcu] of salt).

o | his starts the process that gets the red sl—ﬁsojuice started. Placeina glass bowl
and repeat. | et salted red shiso stand for 60 minutes.

e Now take a handful of salted red shiso and squeeze well. Discard the black quuid

that oozes out. Flace shisoina large glass container with cover.

Red Ume Vinegar = White (me Vinegar and Salted RedShiso

° Four white ume vinegar over salted red shiso and cover container.

o | et stand in sun fora dag + . You will be rewarded with a bri”iant, rich red ]iquicl.

o | et the red ume vinegar and shiso cool and rmcrigcratc.

(Umeboshi Time!

o Kinse cool ume and Placc in5 ga”on container with air tight cover.

e  Strainred ume vinegar over the ume, reserving shiso.

e Redume vinegar should cover the ume }35 aPProximatelg i/8 inch. Add shochu as
nscdecl, and gent]g rock container to incorporatc evcn]y.

e (Coverumewitha Iager of slﬁiso...Preserves umeboshi. Cover air tight container.

° Leave for at least three months to one yearto allow full integration of ume Havor,
aromatic slﬂiso, and to achieve a Plcasant red color.

° ]Fgou wish rePack umeboshi and shiso in sterilized Picuingjars, fill with umeboshi
and a little salted red slﬁiso, fill with red ume vinegar, and Place layer of salted red
shiso on top of ume, covcrjars tight]g. Labcljars - year and source of ume - and
store in cool Piacc.

e (Jmecanalsobe Pac‘(ed airectly in’cojars. Add extra shiso in eachjar to help with

F]avor, color, and Preservation.

E_rjoy!!! Kent [ akeda, 2.21.06



[ sse ntial Notes

Keep a notebook to document experience and learning, esPeciany hcyour memory is
good but short.

The salt in umeboshiis genera”y 20% of the weight of the ume. This can be
reduced to 10% — i 5% forless salty umeboshi. ]F less salt is used, add more red
shiso leaves and ?u”y cover ume. This increases the natural Prescrvativc present in
red shiso (Peri”a aldehgcle)l which prevents mold.

Tl’lin match sticks of fresh ginger adds nice flavor. This can be done when
combining ume and red ume vinegar, or at any time there is left over ginger.

(Check two times per year to ensure the umeboshi are covered in red ume vinegar,
thereby keePing umeboshiin a wet and soft condition. Acld more red ume vinegar if
availab]e, and shochu if not. Gentig rock containerto incorporate shochu evenlg.
Red ume vinegar should remain brilliant red and clear. Over time, the ume vinegar.
may turn c]ouciy. This is okag,just rinse umeboshi and cover with fresh ume vinegar.
and shiso. lt’s imPortant to have a supplg of both for this and to get started next
year. This is also a good time to rcPack in stcrilizedjars or Glacl containers.
Alwags a goo& idea to use ume seconds to make extra red ume vinegar, rmcrigeratc.
[~ xtra shiso can be Prescrvcc{ for use in the Fo”owing year. Agtcr salting and
squcczing out black ]iquié, Place inan airtightjar and re]crigerate. Tl’]is can be
toPPecl off with white ume vinegar and Piaccd infull sunfora day before
rc{:rigerating.

WI"IOIC large shiso leaves can be bunc”ecl, salted, and covered with ume vinegar.
This shiso can be used to wrap musubi or individual umeboshi.

Ficuc myoga in red ume vinegar and a touch of natural rice vinegar, rcmcrigcratc.

Fersonal Notcs:




