
1 sweet potato
1 cup water
2 tbsp soy sauce
2 tbsp rice wine (mirin)
2 tbsp rice syrup or honey
1 tbsp sugar
1 tsp sesame seeds

1. Peel and dice the sweet potato.
2. Add the potato to a saucepan with water, soy sauce, wine, sugar, and syrup.
3. Bring it to the boil and then simmer for 20-30 minutes until te sauce has evaporated.
4. Sprinkle with sesame seeds to serve.
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