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JEx D FIEE Kura cooking memo 47 : The variety of the Udon noodles and its feature(E&gt)

fEE S & A (Inaniwa Udon

Famous Udon area: 55 £ ABicchu Udon g KR 35 £ A (Himi Udon

iz Sanuki(FIII) F5 EA) FILE(Okayama) KREREE) '?-é-?ﬂ-lf— o ’,’ TREZEREL) FKH R (Akita)i5iR
#8BE Inaniwa (FkE) #5777 (Kamogata) (Toyama)3k R (Himi) ‘, = 2. al m(Yuzawa)
~H RSP The noodles are medium The noodles are pure / &'g "% It's thin as for Udon, and
KR HImI(E'=a' Ill) thick and the shape is white, thin and flat. _,' ’}i‘ i it's flattened by pressing
A E Goto(Kif) rather flat. The texture is Stickiness and unique ¢ "~ 3 % before drying. The color is
M Joshu(BE) soft, bouncy and sligl_1tly strength of strainare o/ dt&# z’/ ‘: a bit light yellow. Mainly
{i&th Bicchu(@LL) chewy. At the same time, feature. It has over 250 i ‘s »"  made by hand. The texture
m it has a nice smoothness.  years of history. ' . is very smooth. It has over

(A Hl) It has over 200 years of 3 1 350 years of history.

ZHELHAERM history but this area has a _ _
Kishimen, etc noodle culture more than ’25 1 ﬂ U%gg(Hlmo)kayvia)_h( _
*there are still many other ~ 1000 years of hlstory £S5 &AUJoshu Udon ¥ ﬁj’é‘: unma fm TSKII’VU)
% nice Udon in Japan. = EveBes) Idth range Is Trom 1.5 cm
A M =2 E(Gunma) 74| tomore than 10 cm. The

' White noodles that are J Vifdth is wifle, but the

. . . | | thickness is thin only about
slightly thicker, firmer, ol
and more transparent, b 1 mm, and it’s very smooth.

The roots are said to be the
same as Kishimen from
Aichi prefecture

There isa detalled def|n|t|on of Udon in
Japan, but simply say, Udon is a Japanese
thick noodle made from mainly wheat.
*All of our Udon selection is very delicious
but need to cook properly.

AE S £ A(Goto Udon AEEREL) RIFE
(Nagasaki) A E%!E(Goto islands)

It is thinner than ordinary udon and has a
round shape. Goto camellia oil is used for
hand-pulling. It is said that it was brought
to the Nagasaki Goto Islands during the
Tang Dynasty(FEE#) of China.

% o8 A (Kishimen $F4l) &
#N2 (Aichi) & & EH (Nagoya)
#| Thin and wide noodle. L
| Normally Udon noodles are ;
made from cake flour but :
Kishimen noodle is made N
from all-purpose flour. So the V
texture is soft and bauncy. :

(X!
SN

o
[ ' =Aw 2200

N

#i% S5 &£ A (Sanuki Udon ;§W§Em§iﬁ)
FIE

One of the most famous &
popular Udon in Japan. A thick
udon noodle that is characterized
by its bouncy and smooth texture.
Sanuki Udon noodle is made by
cutting the dough.

BE 5 ¥ A(Shimabara Udon B&/EEREE)
RIFE (Nagasaki) &R (Shimabara)
Here Shimabara is famous as for
production area of Somen noodle (%
£f). Due to the skill of hand made
Somen and the place nearby Goto(#fL | 4
B) Udon, Shimabara is producing ‘
nice Udon noodle too.

FMEFIES £ A(Handa Tenobe Udon HHFIEERSE) L
18 (Tokushima) ¥ M= (Handa) Here Handa is famous
as for production area of Handa Tenobe Somen
noodle (FHFIEFEE). Due to the skill of hand made :
Somen, Handa is producing delicious Udon noodle too.




B D FIE Kura cooking memo 13 : How to boil up delicious Udon(EREL)

. P
Famous Udon: — “

fHik Sanuki -
f y »THMN)
faEE Inaniwa YT
3k 8 Himi i PO _
L5 Goto speoppaans |
8] 7R Mizusawa ‘z; Sneancoor B
} = s ‘7|
| K S
Musashino = (,f..(u’_u:g)m
, ELHA 2V mALTS

Kishimen, etc

There is a detailed definition 1. Check the |nformat|on How 2. Need enough water to boil up. 3. Put dried Udon into well

of Udon in Japan, but simply many minutes to boil? *Normally *Generally, 1 Itr water is necessary boiling water. *don’t stir too
say, Udon is a Japanese thick thin Udon is about 5min, thick for 100g (1surving) dried noodles, so much. Just care sticking each
noodle made from wheat. Udon is over about 10min to boil. please use a pot of sufficient size. other and pot bottom.

N
drai:?c?letl?llo? up 6. At the same time, wash

the Udon well to remove
the slimy surface.

7. Change the water
3-4 times until the
water becomes
almost transparent.

4, BoiI up Udon

letting it circulate
in the current of  water and soak

boiling water. Udon into the cold
water to tighten.

8. Delicious Udon is ready!
*You can enjoy with cold
dipping source or hot soup.




& DA Kura cooking memo 98 : How to make the hand made Udon (Teuchi Udon?ﬂ') EA)

Hand made Udon Noodle
Teuchi Udon F4T5 A

:,r\;ﬁrez(zlle:rgj;. ol Se;‘(l)l(?ggs 1. Make a salt water. 2. Kneading dough. 3. Fermenting. 4. Re-kneadm_g & re-;‘(ermzntl‘llng

<Al di Mix 15g of salt and Mix the wheat flour and salt water in Put the doughina After fermenting, re-knead the
purpose(Me _Ium) 145ml water in cup.  a bowl, and when it becomes a lot of  plastic bag and ferment dough lightly and ferment it

Wheat Flour(dusting) 30g Need to stir well to small lumps, knead it strongly until it it for more than 30 again for more than 20 min or

Water 145ml  J melt the salt comes a lump and shape it into a min.(you can ferment it over night in refrigerator

Salt 15¢g completely in water.  round shape. g for several hours) (beome aunc texture).

i r""‘rlrj
LT (e \/th

5. Extendmg ¥
7. Boiling (2~3Itr of Hot water is needed

Firstly, divide the dough into 2 Iumps(to 6. Cuttmg L
adjust volume to the size of board). On Sprinkle a enough dusting on the both  Put the noodles in a plenty of boiling 8. Washing with cold water

the board which is sprinkled dusting, sides of dough, and fold it in a folding water while loosening them, and boil After boiling, quickly putitina
push the dough vertically and horizontally screen, then cut it into 3mm wide them by medium heat for 10 minutes. colander and wash it thoroughly
with a rolling pin to extend it. As a guide, strings, and sprinkle the dusting again  Stir slowly with chopsticks so that the with running cold water.

the thickness should be about 3mm. so that they do not stick together. noodles do not stick together. It's done.



B DA Kura cooking memo 99 : How to cook the Nabe Yaki Udon $&/3t 5 & A using LL Udon noodle

$EHE 5 & A Nabe Yaki Udon \ /i T A Y ‘w .;'
Hot Pot Udon Noodle . 1 4 AN S\ L it . !

/

e —

1. Preparation of ingredients; Udon 2. Preparation ingredients; Meat and Vegetables:
Boil up enough water(more than 1ltr) in pot, Cut the chicken meat, Japanese leek, carrot,
put the LL Udon noodle in it, boil them for 2 Shiitake mushroom, fried bean curd and

LL Udon min, and then drain the hot water. Kamaboko into the pieces that are easy to eat.
Chicken Meat : .

Japanese Leek

Carrot 30g(5cm)
Shiitake Mushroom 1pc
Fried bean curd(Aburaage) 1/2pc
Kamaboko fish cake 20g

Egg 1pc

Udon soup;

Water 300ml
Soy sauce 25ml

Mirin 25ml

Dashi powder 1/2 teaspoon

*You can use Mentsuyu(HA 2 ® ; : ' -
Concentrated noodle soup) L0 4Bl 3. Make soup mixing water, 4. When the soup boils, add Udon, 5. Simmer for a few minutes, 6. It’s done!
instead of the ingredients for Y% 5oy sauce, Mirin and Dashi chicken, J leek, carrot, Shiitake ~ add the egg, cover and simmer ijce dish for
Udon soup. " . powder in the pot. And then mushroom. Fried bean curds and again for about 2 minutes more. a ,+umn & Winter!
heat it by medium heat. Kamabko in the pot. ]



B DA Kura cooking memo 96 : How to cook the Yaki Udon(/3 5 & A)) using LL Udon noodle

BES5 &£ A Yaki Udon
Fried Udon Noodle

1. Preparation of ingredients; Udon 2. Preparation ingredients; Meat and Vegetables:
Boil up enough water(more than 1ltr) in pot, Cut the pork meat, cabbage, carrot and spring
put the LL Udon noodle in it, boil them for 2 onion into the pieces that are easy to eat.

min, and then drain the hot water. e

— >

Ingredients;
LL Udon 1pc
Pork Meat 100g
Cabbage 100g
Carrot 30g(5cm)
Spring Onion Appropriate amt
Concentrated Noodle soup 25ml
Salt & Pepper Appropriate amt
Vegetable oil Appropriate amt

3. Put the vegetable
oil on the pan. And cabbage and then spring onion. sprinkle with salt and pepper,
then firstly stir fry the When pork and vegetables are  and also noodle soup on

pork meat. well fried, lastly add the Udon. them. Mix well again.




B D FIRE Kura cooking memo 95 : How to prepare the LL(Long Life) noodles deliciously

/,

1. Boil up more than 1itr of water in the large pot. 2. Put the noodle in 3. don’t stir too much.
boiling water in Just care sticking to

large pot. bottom of the pot.

1. Convenience
2. Easy to cook
3. Less additive due to Heat
sterilization
*But it has a slightly
sourness(acidity) because a few
volume of acidulants(vinegar, etc.)
are added to prevent oxidation.

T

; " , 6. After 2 min., when fhe feelin
4. The noodles will become 5. After 1 min, slowly loosen with chopsticks becomes smocﬁh

loose naturally after 1 min. the noodles by chopstick to it's OK to drain the hot water. You
Simmer about for 2 min. rinse the noodle. can use it for any dishes.

So we introduce the method to
easily remove the sourness.



B, D FIFE Kura cooking memo 97 : How to cook the semi dry(Han Nama3~%4) Noodles

Half Fresh Noodles ke gzt % »
Han Nama Men (34 £0) 2% ;.,\!gg tirii 3
T R R R
) ! = | & ;i 5:'1&&' \
(% UBlep] G5ttt £
g Nh ge n 2
1 ERagh il fii +
i B | aggz BH
193 1 i rE =g¢§ i 2
;‘,\9» ‘?‘g eé Eﬁéi O éi 5 2“
» 3 } e - oMy s > . :
TE&g B ko A ¢ ; ‘
" & gt T - - ‘ X0 — ' =
1. Check the information. 2. Need enough water to boil up. 3. Put half fresh noodles into

How many minutes to boil?  *Generally, 1 Itr water is necessary well boiling water. *don’t stir
for 100g (1surving) dried noodles, so too much. Just care sticking
please use a pot of sufficient size. each other and pot bottom.

Feature of Half Fresh Noodles
(Han Nama Men (342%0))
These have been made
focusing on the
smoothness.

Still remaining the moisture
in the noodles, so its
smoothness is different
from the dried noodles.
Please enjoy the feature of
half fresh noodles.

4. Boil up Udon letting it 5. Once boiled up, drain 6. At the same time, 7. Delicious smooth Udon

circulate in the current of the hot water and soak wash the Udon well is ready! *You can enjoy

boiling water. Udon into the cold water  to remove the slimy  with cold dipping source
to tighten. surface. or hot soup.




B D FNE Kura cooking memo 101 : How to cook chilled type Ramen noodle (all in pack)

—%J Ichigen
Ebi Shio

Shrimp Salt
—

:2] Ichigen
Ebi Miso
Shrimp Miso

24 Kuwana IJJEA Santouka #H:'.E‘U" Ide Shoten
;7‘% ?: /v — oiﬁ lﬁrﬂgﬂdglm
Miso Pork bone salt Pork Bone sho u

5. don'’t stir too
much. Just care
sticking to bottom
of the pot.

2 Prepare the toppmg 3. Bail upre than 4. Put the noodle in it.

, 5 ¥ of back side or inside of ingredients. 11tr of water in the
B AN #%2A®  *E Daikoku package. *Additionally, you can large pot. And also
Sh M - ..
;éusth;{:n u;n‘;mgg" Pgr/kao’:e j"Norma.IIy boiling time cook t.he Ramen egg prepare other 270ml of
o= e e is 2-4min (depending on referring to Kura boiling water for soup.
the thickness). cooking memo No. 100. T

AR HEE ?
Nanten Seimen Nanten Selmen Nanten Seimen
i Shoyu RIE Miso B & Tonkotsu

anten Seimen  Nanten Seimen  Nanten Seimeg
P Tonkotsu  Crah Tonkotsu  Scallop Tonkg

6. Noodles will become 7. Make Ramensoup. 8. After tastlng,>scoop
loose after about 1 min Put the soup base into  the noodles with a
naturally. Simmer for the Ramen bowl and colander. And put them

SHINSHIN MOMOYA
MENMA MENMA

about 3 min (need tasting). then add 270ml of hot  into prepared Ramen 9. Add topping ingredients ‘ kR /
water bowl with soup on the Ramen



B DHIE Kura cooking memo 102 : How to cook Chilled type Ramen noodle (Separate type)

You can enjoy any combination
of Ramen and soup!
RAMEN NOODLES VARIETY

NANTEN
Nagasaki Style

) il
NANTEN
Sapporo Style

NISHIYAMA
Sapporo Style

‘NANTEN NANTEN

NISHIYAMA NISHIYAMA NISHIYAMA NISHIYAMA

MISO SHOYU SHIO TONKOTSU

TANZEN
TONKOTS

TANZEN
SHOYU

TANZEN
MISO

KURATA
CHARSIU

SHINSHIN MOMOYA
MENMA  MENMA

mﬁa B A ':

.vlklll ! 3P
L mummuauun
DTTRPLLEL, ’
CINBIRTR +HL ARAEAUNR

EERLTEYET,

1. Check the instruction
of back side or inside of
package.

*Normally boiling time
is 2-4min (depending on
the thickness).

6. Noodles will become
loose after about 1 min
naturally. Simmer for
about 2~3 min (need
tasting).

5. don't stir too
much. Just care
sticking to bottom
of the pot.

4. Put the noodle in it.

3. Boil up more than
1ltr of water in the
large pot. And also
prepare other 300ml of
boiling water for soup.

2. Prepare the topping
ingredients.
*Additionally, you can
cook the Ramen egg
referring to Kura
cooking memo No. 100.

8. After tastlng, scoop
the noodles with a
colander. And put them
into prepared Ramen
bowl with soup.

7. Make Ramen soup.
Put the soup base into
the Ramen bowl and
then add 300ml of hot
water.

9. Add topplng ingredients
on the Ramen. N



EXL DI Kura cooking memo 103 : How to cook Instant Ramen Noodle that Cook Noodle and Soup Separately

SPECIAL TYPE INSTANT
RAMEN NOODLES VARIETY

When cooking these instant noodles, cook
the noodles and soup separately because
the flour remalns |n the noodles

1J‘L.J$%7 ;( v xZﬁJ;%v' — XY cif_rg,mv—x v
Kani Miso Ramen Ebi Miso Ramen Hotate Ramen

%13%.7—;‘/ F=olERICT =Xy t/\.e07 b 9%
Kegani Ramen Tarabagani Ramen Tonkotsu Ramen

BIRET — XY
Maezawa Gyu

EIﬁW? Ay
Shirogane Buta

KBS — x>
Sanma Ramen

SHINSHIN MOMOYA
MENMA  MENMA

5. don't stir too
much. Just care
sticking to bottom
of the pot.

La .\ ™" 4, Put the noodle in it.
3. Boil up more than

1ltr of water in the
large pot. And also
prepare other 300ml of
boiling water for soup.

2. Prepare the topping
ingredients.
*Additionally, you can
cook the Ramen egg
referring to Kura
cooking memo No. 100.

1. Check the instruction
of back side or inside of
package.

*Normally boiling time
is 2-4min (depending on
the thlckness)

8. After tasting, scoop
the noodles with a
colander. And put them
into prepared Ramen
bowl with soup.

7. Make Ramen soup.
Put the soup base into
the Ramen bowl and
then add 300ml of hot
water.

A
6. Noodles will become
loose after about 2 min
naturally. Simmer for
about 5 min (need tasting).

9. Add topping
ingredients on the
Ramen.



Eﬁ@’fﬂ% Kura cooking memo 48 : The variety of the Soba noodles and its feature(FX)

Famous Soba area: With funori itiBE Hokkaido is not

S|P

- T With Seaweed s i| traditional Soba area but
bA Wanko(E%), ji|: nio I Hegi : 4% biggest agricultural area in
Lfz Yamagata (L) enjo - negl { - :

"_. ; a\klnz) Yam Soba : f{ | Japan. So in Hokkaido, a
#FAF Shindaiji(ER) P4 | plenty of buckwheat is
~AE Hegi(#8) . farmed and it'’s quality is
ﬁgﬁu Echlzen(?m#) -Hi%a?ﬁ %i Tokachn Shintoku Soba
F B2 Togakushi(RE) _ I, —

HE Izumo (&1R) AL | | FREEE

etc Bk Bickwheat %4 | Togakushi Soba

q . e B= —r—
2 *there are still many other EE  EBE goEE g .4}‘ REFERARES

l
‘ > delicious Soba in Japan. isny  b#E +QEE E?)Enlew(;te P'} L= Togakushi
There is a detalled definition of Soba in Japan, _ #REZ Niigata Soba o the nibst == is one of the
but simply say, Soba is a Japanese noodle made ® 5 é%% ) famols most famous
from buckwheat. =1 r1 g _ lwate Soba Soba area Soba area
*All of our Soba selection is very delicious but =4 ﬁ‘é V! =i aFR SFR
need to cook properly. 1 '§| ; EWtaT - AT sk
| FRFEEX
E#}FEZ Sarashina type | KIRERE % Jindaiii '
~ | Soba(buckwheat noggles) : x«%{ RERNS lingaiji Sobgis

Nagasaka Sarashina ® Soba which has

= | Soba Noodles which made § Izumo Soba y is the originator of !
é'&; from only using the first .%1‘52&.:&?%’ ' Sarashlng fype sobd A been rr;ac_le in
4 flour. Its color is white and {ﬂ*m xR P ST K R R ET 8 front o !lndalll
.| has elegant scent. the most famous 54& T y Temple in Tokyo
; Soba area. T/ . i v i fOf over 300 years.
i, HE%EX Inaka type mn 1 | ’i’ﬁ%ﬁ»ﬂ*ﬁm
#> Soba(buckwheat - BT

{EM Shinshu
is one of the most famous
M1 With Uji Soba area, and has several
8 Maccha P types of Soba noodles.

'} E#E[ {EMBE= Shinshu Soba
Fiam ) REFIE(S M Hhisk

noodles) : Soba Noodles
= which made from whole
grain flour including
buckwheat skin and
husks. This type Soba
has a strong scent.

A ChaSoba




B DA Kura cookmg memo 14 : How to boil up delicious Soba(%i)

Famous Soba:

E%b /\a - ” . b & v
I t W an k 0 b ﬁ 1 .‘;cl?g:igo
wate s L0 non’nyamf <

W% Yamagata |5 5 4

B Bandai | = ] | e
L9 Joshu :
#FAZF Shindaij| .
A& Hegi

#iA7 Echizen
{4 Shinshu

bl L
(reswy, f@‘

YAl

EIHAERARES

Ntrtion Labeling Exemplod
I | hamea

F B2 Togakushi e, mcL
— HE Izugrno etc l ﬂl‘m’ e ‘ﬁﬂw — —&h—
There is a detalled definition 1. Check the information. How 2. Need enough water to boil up. 3. Put dried Soba into well
of Soba in Japan, but simply many minutes to boil? *Normally *Generally, 1ltr water is necessary for  boiling water. *don’t stir too
say, Soba is a Japanese thin Soba is about 3-5min, thick 100g(1 serving) dried Soba noodles, so much. Just care sticking each

noodle made from buckwheat. Soba is over 8min to boil. please use a pot of sufficient size. other and pot bottom.

4. Boil up Soba 5. Once boiled up, 6. At the same time. wash /- Change the I ) :
letting it circulate drain the hot the Soba well to rebilove water 3-4 times f.YDellcmus §oba _[cshrealoéy.
in the current of water and soak until the water ou can enjoy with co

. the slimy surface.
boiling water. Soba into the cold d becomes almost

water to tighten. transparent.

dipping source or hot
soup!



&L D FIFE Kura cooking memo 49 : Soba noodles and Buckwheat Flour

Buclgv_v_hg

at flour and Buckwheat details

—— -

%Ex T Tl —EH) | NED —En/ aER 00 —EHEEN T LER/ A

Buckwheat with husks Buckwheat without husks First Flour / Inner layer ~ Second Flour / Middle Third Flour / Surface  Whole layer flour / Whole
in fl
EAIEE Sarashina type flour layer flour layer flour grain flour

Mainly the part of the center, it Light greenish yellow with Slightly dark blue-green H&%E% Inaka type

Soba(buckwheat noodles) : Soba is white and has a delicate  high scent and excellent  with a strong scent and high

Noodles which made from only sweetness, but lacks the unique flavor nutritional value, but lacks gol;a(lguclé\llvheaa_nc;‘odlesg :
using the first flour. Its color is aroma and flavor of buckwheat. taste and texture ; St P?OI esw If(I: made
white and has elegant scent. rom whole grain flour

including buckwheat skin
and husks. This type Soba
has a strong scent.

Ll
*

B rRHoMEN U 3RO EA A —
F“” - = SEETH - B - b

D b - B3
um (HE) ®BEE - o524 .
E i - mlh - A2

ragnrie

(o) EZEOM

: —& —EH =& SR
First Flour Second Flour Third Flour Whole Flour



B DHFIE Kura cooking memo 50 : The variety of the Somen noodles and its feature(Z )

Famous Somen area:
EF I8 lwate Tamago &F
A% Shiraishi
AF9 Okado
%M Banshu
=% Miwa
/IE B Shodoshima

L #H Handa

# EJ/7 Shimabara

S etc, *there are stillmany =
other nice Somen in Japan. &

= WLIREER T

There is a detailed definition of Somen in
Japan, but simply say, Somen is a Japanese
extra thin noodle made from wheat.

*All of our Somen selection is very delicious
but need to cook properly.

NWEEFRHE SD% (Shodoshima <8+ 3 ~
Somen Shimano Hikari) iza ;
Somen Noodles produced in 4" i
Shodoshima island. Pulled with ;*ﬁ

sesame oil for preventing to be
oxidized. It has around 400 years
of history.

&
e

&R %3 (Shimabara Somen) g# | |
RIGE SR el
Somen Noodles produced in@ :
Shimabara area. It is said &
having 400 years of history

or more. Also said that first
place of Noodle from

ancient China.

K P9%%E (Ookado Somen)

It is characterized by not using oil
when pulling it out, and it has a
round crossed shape instead of a
straight bundle. It’s said that has
more than 150 years history.

. BRIARRE

gi& A (Tamago Men) 5REE

EF 2B IR

Yellow pulled noodles made by
mixing egg yolk and wheat
flour. It’s said that comes from
Nagasaki in Kyushu and has
more than 200 years of history

1tiE8

H A ;REE (Shiraishi Umen)
EREBRA™

Short noodles with a length
of about 10 cm, do not use
oil for manufacturing. It's
said that Oomen has 400
years of history.

=% (Miwa Somen)
RREEHH ZmX

Miwa Somen is a special product
produced in the Miwa region
centered on Sakurai City, Nara
Prefecture. The Miwa district is

| | also said to be the birthplace of
Somen. It is said that Miwa
Somen has around 1200 years of
history.

Y M*%4&(Handa Somen)

=52 (Tokushima) 2 % FET¥H=*F(Handa)
Feature point is thicker than other noodles
‘| and smooth and bouncy texture.

It has more than 250 years of history.

(Ibonoito Somen)

It is produced in the
Ibo-gun Taishi-cho
and near area of Ibo,
Chikusa, Yumesaki,
and Ichi river basins.
It has around 600
years of history.




BOAE Kura cooking memo 15 : How to boil up delicious Somen(Z i)

- Famous Somen:
EF5

lwate Tamago

H%A Shiraishi

KP4 Okado

§ &1 Banshu

LKA ERRMEN F0)
BIIEME AN, 35¢
")-‘l‘z"“‘ f,.

R2ENNREQyY

1EDAKE i i
xw T

4 55307 0198

Eiﬁ Miwa emwnnnno [&7
IJ\E'% r :E;E:{’nvxu :cin : { : N; y"“ﬁ’ o
Shodoshi i AR T o
odosnima BRRIIKEUH Bl
CTEHL LA TF 2,

R P e
%M Handa at i
ER Shimabara

etc p ' - '
There is a detailed definition of 1. Check the mformatlon 2. Need enough water to boil up. 3. Put dried Somen into well

Somen in Japan, but simply say, How many minutes to boil? *Generally, 1 Itr water is necessary for  boiling water. *don’t stir too
Somen is a Japanese extra thin  *Normally the time to boil 100g(1 serving) dried somen noodle to much. Just care sticking

noodle made from wheat. Somen is about 2~3min. boil, so please use a pot of suff|C|ent size. each other and pot bottom.

.: Ov,j¥1 { “ " ‘
ﬂg/l " /

lq.x* }
4. Boil up Somen 5. Once boiled up, drain 6. At the same time, wash 7. Change the water 8. Delicious Somen is
letting it circulate in ~ the hot water and soak the Somen well to remove 3-4 times until the ready! *You can enjoy
the current of boiling Somen into the cold the slimy surface. water becomes with cold dipping

water. water to tighten. almost transparent source or hot soup.
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