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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.

UMAI COMMUNITY

 USE THE CODE: SUGOI3 
AT CHECKOUT TO GET 
$3 OFF ORDERS $15+

SUGOIMART.COM/
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BUY NOW BUY NOWBUY NOW

WANT MORE OF JAPAN?



MISO RAMEN
健康フーズみそラーメン
This ramen may be of the healthier kind, but the miso 
broth still packs a punch! They're great as they are, but we 
recommend going wild with the toppings! Or, why not add 
loads of veggies to keep them healthy?
Try with: boiled egg, cucumber, spinach, bamboo shoots 

RICH CHINESE MISO NOODLES
旨華楼中華そば濃厚味噌
Try these Chinese-style noodles that come in a broth that’s 
bursting with flavor with ingredients like sardines, chicken stock, soy 
sauce, sesame oil, and last but not least, miso! Who knew a small 
cup could pack this much flavor?
Try with: soft-boiled egg, green onions, sesame seeds, pork slices

SHRIMP TEMPURA SOBA
小海老天入りそば
This smooth soba comes in a mouthwatering bonito and mackerel 
broth. They've also 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, sesame seeds

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

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

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. 

FATHER TANUKI’S TONKOTSU STYLE RAMEN 
たぬき親父の逸品豚骨風ラーメン
Heat up a nice, warm bowl of this ramen in a delicious 
tonkotsu (pork bone) broth and start slurping. This kind of 
ramen is a Japanese classic. You'll see why when you slurp 
up every last drop!
Try with: shrimp, pork slices, bamboo shoots

JAPANESE STYLE KITSUNE UDON
ノンカップ麺和風きつねうどん
These chewy udon noodles come in a delicious bonito-based 
broth. Topped with green onions, wakame seaweed, and deep-
fried chunks of tofu that soak up all that delicious broth, they make 
for a quick yet tasty meal!
Try with: sesame seeds, shichimi, fish cakes

SEAFOOD AND VEGETABLE DASHI RAMEN: MISO
魚介と野菜のおだしらーめん みそ味
This miso sauce-flavored fish and veggie ramen is tasty enough to 
enjoy on their own, but why not go wild and load them up with your 
favorite toppings? You won't regret it!
Try with: soft-boiled egg, corn, green onions, pork slices

DIRECTIONS:
1. Rinse your bowl with hot water to warm it up. 
2. Add the noodles and the soup packet to the bowl. 
3. Pour 400ml into the bowl. Cover the bowl for 5 minutes with a lid. 

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

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

ANIMAL FREE KURUME HOTOMEKI RAMEN
アニマルフリー久留米ほとめきラーメン
This ramen uses straight Kurume-style noodles from Fukuoka and 
come in a flavor-packed tonkotsu (pork bone) broth. Serve them up 
with all your favorite trimmings for a fantastic meal! 
Try with: seaweed, soft-boiled egg, pork slices, green onions

VEGETERIAN SOY SAUCE RAMEN 
ベジタリアンのためのラーメン 醤油
This ramen comes in a delicious soy-sauce broth, and the 
noodles are made using domestic ingredients. Since they're 
of the healthier kind, why not load them up with loads of extra 
veggies for an extra hearty meal? 
Try with: spinach, green onions, soft-boiled egg, sesame seeds

FISH FURIKAKE
おさかなさん たらふりかけ
Furikake is a popular Japanese seasoning that can be sprinkled 
over everything from rice to vegetables! Once you've had furikake 
on your rice, there's no going back! 
Try with: rice, vegetables, noodles, fish

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 soup packet, and stir. Serve in a bowl, and enjoy! 

DIRECTIONS:
Sprinkle about 1 tsp. (or more) over all kinds of dishes. 
For Aemono - Slice 1 cucumber into thin slices, add 10g of furikake, mix and enjoy!
For Gohan - Stir fry 1 beaten egg, 2 cups of cooked rice, and add 1 bag of furikake.
       
 

DIRECTIONS:
1. Bring 500ml of water to a boil in a pot, and add the noodles.
2. Cook for about 2.5 minutes.
3. Once softened, turn off the heat, add the soup packet, and mix well. 
4.  Serve in a bowl and enjoy!


