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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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AT CHECKOUT TO GET 
$3 OFF ORDERS $15+
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WANT MORE OF JAPAN?



ANIMAL-FREE KUMAMOTO MOKKOSU RAMEN
アニマルフリー海外用熊本もっこすラーメン
Hailing from Kumamoto, these smooth, thick, and chewy noodles 
come in a mouth-watering pork-bone broth with an extra special 
ingredient; mar oil made from fried garlic. With all that flavor, you'll 
slurp these down in no time! 
Try with: pork slices, soft-boiled egg, green onions, sesame seeds 

DEEP-FRIED TOFU UDON
きざみ揚げ入りうどん
This bowl of udon comes with toasted pieces of deep-fried tofu. The 
crispness of the tofu and the chewiness of the udon makes for a 
delectable pairing. Then there’s that super tasty broth made from 
bonito, mackerel, and kelp for you to savor! 
Try with: green onions, bean sprouts, sesame seeds

VEGETERIAN MISO RAMEN
ベジタリアンのためのラーメン みそ
Slurp up these ramen in a miso broth, and you'll see why people in 
Japan are all about miso ramen! These are of the healthier kind, so 
why not load them up with loads of veggies for an extra hearty meal?
Try with: spinach, green onions, soft-boiled egg, sesame seeds

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

DIRECTIONS:
1. Open the lid halfway, and take out the packets.
2. Add the packets and hot water to the inner line, and then cover.
3. Wait 5 minutes, stir well and enjoy!

DIRECTIONS:
1. Bring 500ml of water to a boil. Add noodles, and cook for 2-3 minutes. 
2. Once the noodles have softened, turn off the heat. 
3. Add the packet, and stir. Serve in a bowl, and enjoy! 
       
 

DIRECTIONS:
1. Bring 500ml of water to a boil. Add noodles, and cook for 2.5 minutes. 
2. Turn off the heat, add the packets, and stir well.
3. Serve and enjoy!

SAUCY YAKISOBA
ソース焼きそば
A healthy take on a festival favorite; yakisoba. They're these tasty fried 
noodles doused in a rich and thick sauce with extra-fine seaweed 
flakes for a burst of extra flavor. A bite of these, and you'll think they're 
as good as the real thing!
Try with: chopped cabbage, bacon, broccoli

FATHER TANUKI’S SPECIAL SPICY RAMEN
たぬき親父の逸品ピり辛ラーメン
Get ready to slurp up these ramen that come in a delicious pork bone 
broth. But be careful; these guys have a spicy kick to them. If you're 
one of those people who likes to savor every last drop of your ramen, 
then you might want to keep some water handy!
Try with: soft-boiled egg, bean sprouts, pork slices

SEAFOOD AND VEGETABLE DASHI RAMEN: SALT 
魚介と野菜のおだしらーめん しお味
These salty fish and veggie ramen make a delicious meal on their own, 
but why not take them to the next level and load them up with your 
favorite toppings? It’s totally worth it. 
Try with: soft-boiled egg, corn, green onions, pork slices

DIRECTIONS:
1. Open the lid halfway, and take out the packets. 
2. Add the packets and hot water to the inner line, and the cover.
3. Wait 3 minutes, stir well and enjoy!

DIRECTIONS:
1. Bring 450ml of water to a boil. Add the noodles and the packet. 
2. Boil for 3 minutes, and take off the heat.
3. Serve in a bowl, and enjoy!
       
 

DIRECTIONS:
1. Bring 180ml of water to a boil. 
2. Add the noodles, stir and wait for the water to absorb (approx. 3 minutes).
3. Add the sauce packet, and stir well. Season with the seaweed, serve, and enjoy!

SOUP UDON
スープ付きうどん
These fresh chewy udon are super easy to make and come in a 
fantastic bonito and kelp broth! They're a perfect meal as they are, or 
go crazy with toppings if that's what you're in the mood for. 
Try with: soft-boiled egg, pork slices, seaweed, tofu

WILD VEGETABLE SOBA
カップ山菜そば 
These soba noodles come with loads of delicious mountain 
vegetables (think wild mushrooms and fresh greens). Then there's that 
authentic Japanese-style broth made from Hokkaido kelp and soy 
sauce. Serve it piping hot as a perfect meal for a relaxing night in. 
Try with: soft-boiled egg, bean sprouts, chili oil

AKADASHI MISO SOUPS 
赤だし みそ スープ
These flavorful miso soups come with wakame seaweed, fu (wheat 
cakes similar to dried tofu), and chopped green onions. Use them 
as a simple yet tasty side dish to complement any meal! 
Try with: noodles, tofu, rice

DIRECTIONS:
1. Open the lid halfway,add the powdered soup and vegetable packets.
2. Add 450ml of hot water to the inner line, and cover. 
3. Wait 3 minutes, stir well, add the seasoning packet to your liking! Enjoy!  

DIRECTIONS:
1. Add the packet to a bowl. 
2. Pour 160ml of hot water. 
3. Stir and enjoy!
       
 

DIRECTIONS:
1. Bring 250ml of water to a boil. Add the noodles, and cook for 1 minute. 
2. Add the packet, and stir well. Serve, and enjoy!
3. OR: Add 200ml of water, the noodles, and the packet to a bowl. 
4. Microwave at 500W for 4 minutes using hot water. Stir, and enjoy!


