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WE LOVE OUR UMAI CRATE FAMILY! 
USE THE HASHTAG #UMAICRATE FOR 

YOUR CHANCE TO BE FEATURED IN NEXT 
MONTH'S ISSUE.
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BUY NOW BUY NOWBUY NOW

WANT MORE OF JAPAN?

USE THE CODE: CRATE TO GET $5 OFF ORDERS $25+

SHOP OVER 12,000 ITEMS 
FROM JAPAN ON OUR 
ONLINE STORE



HEALTHY FOODS SESAME RAMEN
健康フーズしおラーメン
This ramen and its sesame-based broth may be of the healthier 
kind, but it still packs a punch! It’s excellent as it is, but we 
recommend going wild with the toppings! 
Try with: green onions, soft-boiled egg, bamboo shoots

BOILED MIXED KISHIMEN
ゆでまぜきしめん
A "soupless" kishimen that is eaten by dipping the noodles in soy 
sauce with an elegant sweetness that brings out the flavor of kelp, 
dried sardines, and bonito flakes.
Try with: seaweed flakes, bonito flakes, egg 

WHAT’S ON THE MENU THIS MONTH?WHAT’S ON THE MENU THIS MONTH?

DIRECTIONS:
1. Add 500ml of water to a pot, and bring to a boil.
2. Add the ramen, and cook for 2-3 minutes.
3. Once softened, turn off the heat, and add the soup packet. 
4. Serve in a bowl and enjoy!

SEAFOOD AND VEGETABLE MISO DASHI RAMEN 
魚介と野菜のおだしらーめん みそ味
A refreshing fish broth of asari clams, vegetables, and smooth 
miso comes together in this ramen to take your tastebuds on a 
deep-sea adventure. 
Try with: a hard-boiled egg, green onions

DIRECTIONS:
1. Bring 450ml of water to a boil.
2. Pour noodles and the contents of the packet into the water.
3. Allow noodles to boil for three minutes thoroughly.
4. Turn off the heat and cool the ramen for 3 minutes.

DIRECTIONS:
1. Bring 500ml of water to a boil.
2. Pour noodles and the contents of the packet into the water.
3. Boil for two minutes, drain noodles and let cool.
4. Mix in your favorite topping and enjoy.

CLAM CHOWDER PASTA
クラムチャウダー パスタ
A quick and easy meal that's great if you're in a hurry! Open it up 
for some smooth and tasty clam chowder soup with lots of curly 
pasta. 
Try with: extra cheese, chicken, soft-boiled egg

DEEP-FRIED TOFU UDON
きざみ揚げ入りうどん
The crispness of the deep fried tofu pieces and the chewiness of 
the udon make for a great pairing. Don't forget to savor the broth 
made from bonito, mackerel, and kelp!
Try with: green onions, bean sprouts, sesame seeds

DIRECTIONS:
1. Open the oatmeal packet into the cup. 
2. Pour hot water up to the inner line and stir. 
3. Wait 1 minute and add the soup packet.
4. Stir well and enjoy!

DIRECTIONS:
1. Open the lid, and fill with hot water (about 200ml) up to the inner line.
2. Stir for 15 seconds or about 30 times. 
3. Wait 3 minutes.
4. Enjoy!

OATMEAL RIPE TOMATO
オートミール完熟トマト
As healthy and quick as they come! This oatmeal is seasoned with 
juicy ripe tomato to give it an unmistakably refreshing flavor.
Try with: chicken, chopped cilantro, fried egg

DIRECTIONS:
1. Open the lid halfway, and take out the packets.
2. Add the packets, and add hot water up to the inner line.
3. Cover, wait 5 minutes, and stir well.
4. Enjoy!

SPICY KUMAMOTO TONKOTSU RAMEN
アニマルフリー海外用熊本赤辛ラーメン
Another vegan-friendly, artificial pork-based ramen with a spicy 
kick from Kumamoto Prefecture.
Try with: artificial cheese, jalapenos, kimchi

DIRECTIONS:
1. Add 450ml of water to a pot, and bring to a boil.
2. Add the ramen, and cook for 2-3 minutes.
3. Once softened, turn off the heat, and add the soup packets. 
4. Serve it up vegan style!

DIRECTIONS:
1. Add about 80g of rice to a bowl. 
2. Sprinkle the product as shown. 
3. Add 120ml of hot water to the bowl. 
4. Enjoy!

CLAM BROTH OCHAZUKE
家族の貝だし茶漬け
Ochazuke can be enjoyed by topping your rice bowl with these 
crispy flakes and adding hot water. This delicious ochazuke has the 
scent of yuzu, packed with the flavor of three types of shellfish.
Try with:  rice, soup, noodles

BONUS ITEM!TOKYO SOY SAUCE RAMEN
アニマルフリー東京しょうゆラーメン
Nostalgic vegan ramen with a sweet and salty soy sauce soup 
base and a slight flavor of potherbs.  
Try with: seaweed, bamboo shoots, corn, kimchi

DIRECTIONS:
1. Add 450ml of water to a pot, and bring to a boil.
2. Add the ramen, and cook for 2-3 minutes.
3. Once softened, turn off the heat, and add the soup packets. 
4. Start slurping!


