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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+
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WANT MORE OF JAPAN?



WILD VEGETABLE RICE
山菜ごはん
This seasonal dish is made using glutinous rice, so it's 
extra chewy, and it contains loads of wild vegetables like 
mushrooms and bamboo. It's super easy to prepare, so what 
are you waiting for?
Try with: chicken, chopped cilantro, fried egg

OKAYU SEAWEED & CLAM DASHI
おかゆ あおさとあさりだし
Okayu, also known as Japanese-style rice porridge, is a popular 
Japanese comfort food! Heat it up and dig into the seaweed and 
clam flavors of this quick yet tasty dish. 
Try with: extra seaweed, soft-boiled egg, black pepper

SHRIMP & SPINACH CREAM GRATIN
えびとほうれん草のクリームグラタン
Open up this pasta pot that comes in a flavor-packed and creamy 
cheese, shrimp, and cheese sauce. Quick and easy but always tasty, 
it’ll make a great meal if you’re in a hurry!
Try with: extra cheese, chicken, soft-boiled egg

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

DIRECTIONS:
1. Open the packets and put their contents in the cup.
2. Pour hot water (about 170ml) up to the inner line. 
3. Stir well for about 15 seconds and cover. 
4. Wait for 4 minutes and stir again. 
5. Enjoy!

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

       
 

DIRECTIONS:
1. Peel the film back about 1/4 of the way.
2. Heat in the microwave at 600W for 2.5 minutes. 
3. If it's not warm enough, microwave again for 10 seconds at a time. 
4. Enjoy!

HEALTHY FOODS: SHIO RAMEN 
健康フーズしおラーメン
This ramen and its salt-based broth may be of the healthier kind, but it 
still packs a punch! It’s great as it is, but we recommend going wild with 
the toppings! Or, why not keep it healthy and add loads of veggies?
Try with: greens onions, soft-boiled egg, bamboo shoots

JAPANESE STYLE TOMATO RAMEN
日式 トマトラーメン
You’re in for a twist with this one! Tomato ramen isn’t as well-known as 
other kinds of ramen, but the tomato-based broth gives it that extra 
burst of umami you might have been looking for!
Try with: soft-boiled egg, cheese, chicken

TANUKI FATHER’S GEM YAKISOBA
袋 たぬき親父の逸品やきそば
This yakisoba is just like those you can pick up from a street food vendor 
at a Japanese festival. The firm but chewy noodles doused in father 
Tanuki’s secret sauce are even better when you load them with shrimp 
and chopped cabbage for when you’re feeling extra hungry.
Try with: chopped cabbage, shrimp, mayonnaise

DIRECTIONS:
1. Open the noodle packet but leave the noodles inside, and microwave them at 
500W for 60 seconds. 
2. OR: Keep the noodles in their packet and cook in boiling water for 60 seconds. 
3. Separately, stir the soup packet into 150ml of hot water.
4. Add the noodles and soup to a bowl, add toppings 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. 
4. Serve in a bowl and enjoy!

TONKOTSU STYLE KAGOSHIMA RAMEN
とんこつ風鹿児島ラーメン
This Kagoshima-style ramen is a local version of tonkotsu ramen! It 
comes in a savory pork bone-based stock that’s bursting with flavor, 
so serve it up and slurp away!
Try with: soft-boiled egg, pork slices, green pepper

NATURE RAMEN: MISO FLAVOR
大自然ラーメン味噌味
Soy sauce, sesame, and miso are the pillars of Japanese cuisine, 
and this mouth-watering ramen has them all! Heat them up, start 
slurping, and you'll see why people rave about miso ramen!
Try with: soft-boiled egg, sesame seeds, bamboo shoots

EVERYDAY MISO SOUP: TOFU
いつものおみそ汁 とうふ
Miso soup is enjoyed with most Japanese meals, whether it's 
breakfast, lunch, or dinner. This one comes with lots of smooth tofu 
in a mouth-watering sweet miso paste, bonito, and kelp broth! 
Enjoy it on its own or use it as a side dish with any meal!
Try with: green onions, sesame seeds, noodles

DIRECTIONS:
1. Bring 450ml of water to a boil. 
2. Add noodles and cook for 2-3 minutes. 
3. Separate the noodles, turn off the heat, and add the soup packet. 
4. Stir, serve in a bowl, and enjoy!

DIRECTIONS:
1. Add the packet to a bowl. 
2. Add about 160ml of hot water, stir well and enjoy!
       
 

DIRECTIONS:
1. Bring 400ml of water to a boil, add the noodles and cook for 2.5 to 3 minutes. 
2. Once the noodles soften, turn off the heat, and add the powdered soup. 
3. Serve in a bowl and add your favorite ingredients. 
4. Enjoy!

DIRECTIONS:
1. Add 200ml of water to a pan, bring to a boil and add the noodles.
2. On medium heat, stir the noodles for about 30 seconds, and wait for them to soften.
3. Add the flavor packet once most of the water has dried up.
4. Stir well on high heat.
5. It's ready once it starts to sizzle. Serve on a plate and enjoy.


