
HIYASHI CHUKA 

jApAneSe COLD RAMen
serves- 4

cook time - 20 minutes

Ingredients

1/4 cup Tamari or Soy Sauce
2 tbsp Rice Vinegar
2 tbsp Maple Syrup
1 tbsp Dijon Mustard
4 tsp. Toasted Sesame Oil
1 tbsp Lemon Juice (approx. 1/2 lemon)
1 tsp Ginger, grated or Ginger Juice
566g (8 bundles) Lotus Foods Rice Ramen or 4 
portions of  any other ramen noodle
4 Eggs
2 tsp vegetable oil
2 medium (150g) Carrots, grated
½  (80 g) English Cucumber, julienned
1 handful Spinach or other leafy green

For garnish

1 handful Radish Sprouts
2 tsp Toasted White Sesame Seeds
Sriracha or Chili Oil (optional)
Spicy Kirashi Mustard (optional)
Pickled Ginger (optional)

Method

For the noodles, bring a pot of  water to a boil 
and add the noodles. Cook according to package 
directions being sure to stir regularly. Drain the 
water and rinse the noodles to remove starch and 

continue until the noodles are cold to the 
touch. Drain completely and divide the noodles 
into individual bowls.

To make the egg crepe and cut into thin strips 
(Kinshi Tamago), whisk two eggs in a bowl. 
Heat oil in a frying pan over medium heat. Pour 
the egg mixture into the pan and swirl until the 
egg covers the pan in a thin layer. Once cooked, 
remove from heat. Cool the crepe, roll into a 
cylinder and slice into very thin strips. Repeat 
with the other two eggs.

Prepare all the vegetable toppings. Grate the 
carrot, julienne the cucumber and slice the 
spinach into strips.

Combine all the dressing ingredients in a 
medium bowl or jar and whisk or shake until 
the ingredients are well combined. You can 
make the dressing hours before, and keep it 
chilled in the refrigerator.

To build, top the bowls of  noodles with 
vegetables, egg and garnish with radish sprouts, 
sesame seeds and sriracha, spicy mustard and 
pickled ginger if  desired. Pour the dressing just 
before serving. 

You can store extra dressing in a sealed jar for 
up to one week in the fridge. 


