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USE FEWER POTS AND PANS, AND MAKE CRAFTY RAMEN EVEN QUICKER!

Miki LOVES good food - she
lives by the motto: "Good
food is happiness. If you eat
three good meals a day, that
is three times happiness!"

And while she loves cooking
good meals for her family,
she doesn't love doing a
tonne of dishes afterward!
That's why she's passing on
her cooking hacks to you!

FEWER POTS AND PANS
make use of your microwave (they're not so bad)!

Instead of heating your broth in a pot on the stove, add it to a
microwave safe serving bowl with your tare; give it a good
mix, cover, and microwave on high for 2-3 minutes, or until
broth is hot enough for your liking.
Instead of heating your protein in a pan on the stove, cover
and heat it in the microwave for 1-2 minutes.

COOKING FOR MORE THAN ONE?

try the same kit!
While everyone's taste buds aren't the exact same, the most
simple way to cook more than one DIY Ramen Kit at a time is
to order the same kits!
If you're not up for the exact same kit, we would suggest
ordering something with the same broth base:

Chicken Broth - Northern Warmer, Chicken Tantan,
Tokyo Salaryman Pork + Chicken, Spicy Negi Chicken
Rich Broth - Kaizen Warrior
Vegan Broth - Tokyo Salaryman Vegan, Spicy Negi
Vegan, Kaizen Warrior Vegan

cook your noodles together!
Don't worry about cooking noodles in individual portions -
throw them all in the same pot, give it a good stir, and divide
them up once they're cooked!

get organized!
This is the single best piece of advice we can give! Before
you start cooking, remove all of your ingredients from their
packaging, organize them on your countertop, and have
them nearby and at the ready for cooking and assembly.


