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KITKATA SPICY RAMEN  
喜多方旨辛ラーメン
It's time to turn the heat up! These thick and chewy noodles 
come in a red chili oil broth. Don’t forget to add toppings for 
more flavor. If you're still feeling up to it, add red chili oil to 
create a fiery broth!
Try with: Boiled egg, bean sprouts, spring onion, sesame seeds

CUPSTAR KITSUNE UDON 
カップスターきつねうどん
Cupstar is back with their kitsune udon! They're chewy udon noodles 
in a rich kelp and bonito broth, topped with egg, flower-shaped 
fishcakes, and green onions. Plus, there are pieces of dried tofu that 
makes it more flavorful!
Try with: soft-boiled egg, seaweed, sesame seeds

KAGOSHIMA SPICE TONKOTSU RAMEN 
鹿児島辛とんこつ風ラーメン
These Kagoshima-style ramen are a local version of tonkotsu ramen, 
but watch out! These ones have a spicy kick to them! This bowl has a 
savory pork bone based stock so serve them up and slurp away!
Try with: bean sprouts, sesame seeds, pork slices, soft-boiled egg

WHAT’S ON THE MENU FOR JANUARY?WHAT’S ON THE MENU FOR JANUARY?

DIRECTIONS:
1. Open the lid halfway, and shake to spread the ingredients. 
2. Add 310 ml of hot water to the inner line, and cover.
3. Wait 4 minutes, stir well and enjoy!

DIRECTIONS:
1. Boil 400ml of water in a pan, add noodles and simmer for 2.5-5 minutes. 
2. Once the noodles soften, turn off the heat and add the soup packet. 
3. Serve in a bowl, and enjoy!
       
 

DIRECTIONS:
1. Boil 550ml of water in a pot. Add noodles and cook for 5 minutes.
2. Turn off the heat, add the soup packet, and stir well. 
3. Serve in a bowl and enjoy!

MALONY 
マロニー
These are smooth and mellow vermicelli noodles that absorb flavor 
like nobody's business. They're perfect for pretty much anything; hot 
pots, soups, salads, and is even a great substitute for any pasta dish! 
So get creative and let us know how you enjoyed yours. 
Try with: hot pots, salads, soups

ANIMAL FREE HAKATA RAMEN 
アニマルフリー海外用 博多おっしょいラーメン
Fukuoka is famous for its rich, umami, and creamy Hakata ramen. 
Now you can experience this local delicacy from the comfort of your 
own home. Heat up a hot bowl of these thin, straight-style noodles in 
their creamy flavor-packed broth. 
Try with: pork slices, spring onions, soft-boiled egg, sesame seeds

KENKO FOOD SESAME RAMEN 
健康フーズごま味ラーメン
This ramen may be of the healthier kind, but the sesame broth sure still 
packs a punch! They're great on their own, but we recommend that 
you go wild with the toppings!
Try with: soft-boiled egg, seaweed, spinach, bamboo shoots

DIRECTIONS:
1. Boil 450ml of water in a pot, cook noodles for 1.5 minutes.
2. Turn off the heat, add the soup packet and stir. 
3. Serve in a bowl, garnish and enjoy!

DIRECTIONS:
1. Boil 550ml of water in a pot. Cook Ramen for 2-3 minutes.
2. Once softened, turn off the heat, and add the soup packet. 
3. Serve and enjoy!
       
 

DIRECTIONS:
1. For soups and hot pots: Add directly to the dish and enjoy!
1. For dry dishes: Cook in hot water for 5-6 minute. 
2. Rinse, drain and add to your dish.

SHRIMP TEMPURA SOBA 
小海老天入りそば
These smooth soba comes in a tasty bonito and mackerel broth, and 
they've got little crispy shrimp tempura to amp up the flavor even 
more! There's plenty to enjoy so open them up and dig in!
Try with: soft-boiled egg, corn, seaweed 

CUP SARA UDON 
カップ皿うどん 海鮮スープ
Thin crispy fried noodles in a Chinese-style squid and shrimp-based 
seafood broth? There's no way you can resist this! It’s loaded with 
chopped veggies and is said to have a delicious aftertaste, so what 
are you waiting for?
Try with: shrimp, mayonnaise, seaweed, spring onions

BONITO OCHAZUKE 
家族の濃い鰹だし茶漬け
Ochazuke is a simple yet delicious and filling Japanese comfort food. 
You simply top your bowl of rice with these tasty flakes and add hot 
water. That's it! This version has a rich bonito flavor.
Try with: Rice

DIRECTIONS:
1. Add the soup packet, then add 210ml hot water to the inner line.
2. Stir well, and wait 1 minute.
3. Add the noodles and enjoy immediately! 

DIRECTIONS:
1. Add a tablespoon of flakes (about 7g) to a bowl of rice (about 100g).
2. Pour 150ml of hot water into the bowl. 
3. Enjoy!
       
 

DIRECTIONS:
1. Open the lid halfway, add the soup packet.
2. Add hot water to the inner line.
3. Cover, and wait 3 minutes.
4. Stir well and enjoy!


