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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 & HIKIWARI NATTO SOUP 
カップ生みそずい ひきわり納豆汁
This soup uses real miso and natto (fermented soybeans), so 
you know it's bursting with rich, deep flavor! Heat it up to enjoy 
those authentically Japanese flavors.
Try with: sesame seeds, tofu, cooked rice

TAKOMESHI
たこめし
This is a seasonal rice dish made with octopus and glutinous rice, 
so it’s super chewy. It’s also really easy to prepare, so heat it up 
and dig in!
Try with: chicken, chopped cilantro, fried egg

OATMEAL KISHU UME
オートミール 紀州うめ
As healthy and quick as they come! This oatmeal is seasoned 
with ume (pickled plum) and bonito to give it an unmistakably 
refreshing flavor.
Try with: chicken, chopped cilantro, fried egg

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

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!

       
 

BOILED MISO NIKOMI UDON 
ゆで味噌煮込みうどん
Serve up a bowl of these thick and chewy udon noodles in their mouth-
watering red miso-based broth and start slurping! You won't regret it. 
Try with: mushrooms, fish cake, scallions

SAUCY YAKISOBA
お好みソース焼そば
Food stall favorite, yakisoba is stir-fried noodles coated in a delicious 
sauce. This one uses dried bonito and mackerel as its sauce's secret 
ingredients for some extra-saucy flavor!
Try with: shrimp, chicken, fried egg

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 these ramen in a delicious pork bone broth 
for you to slurp away at. This kind of ramen is a Japanese favorite, you'll 
see why when you slurp up every last drop!
Try with: shrimp, pork slices, bamboo shoots

DIRECTIONS:
1. In a pan, bring 220ml of water to a boil and add the noodles.
2. Boil for 1 minute on medium heat.
3. Cook for 1 more minute and spread the noodles evenly.
4. Add the sauce packet once most of the water has dried up.
5. Stir-fry, serve in a bowl, and enjoy!

DIRECTIONS:
1. Bring 300ml of water to a boil, add the soup packet and stir. 
2. Add the noodles and cook for 2 minutes. 
3. Serve in a bowl.
4. Enjoy!

NATURE RAMEN: SHIO (SALT) 
大自然ラーメン 塩
Shio ramen, like this one, uses salt to give its broth all that good flavor. 
Lighter in taste and color than other ramen, it can be enjoyed as it is 
or loaded with toppings for an extra-filling meal!
Try with: soft-boiled egg, pork slices, scallions

TAKAMORI JAPANESE-STYLE BUTTER 

タカモリ 和風バターしょうゆスパゲティ
Here's a Japanese take on spaghetti! The mix of butter and soy 
sauce gives the spaghetti a delicious sweet and salty flavor that's 
so good you'll wish there were seconds!
Try with: bacon, spinach, mushrooms

EASY TOFU BITES (KOYADOFU)
やさしいひとくちさん
Koyadofu is freeze-dried tofu that's a staple in Japanese kitchens! 
This kind is bite-sized and comes with a flavor-packed vegetable 
seasoning to cook it with!
Try with: soups, curries, stir-fries

DIRECTIONS:
1. Add 1 tbsp butter or oil and any extra ingredients to a pan. 
2. Add the noodles and stir-fry.
3. Turn off the heat, add the sauce, and mix well. 
4. Add 2 tbsp of water, turn on the heat, and stir-fry to thicken the sauce. 
5. Serve and enjoy!

DIRECTIONS:
1. Add 200ml of water and 1 flavor packet to a pot for every 6 pieces of Koyadofu.
2. Bring to a boil and add the Koyadofu. 
3. Boil over medium heat (for 8-10 mins) until only a little liquid is left. 
4. Enjoy!

       
 

DIRECTIONS:
1. Boil 450ml of water in a pot.
2. Add the noodles and boil for 2-3 minutes.
3. Once the noodles soften, turn off the heat and add the soup packet.
4. Serve in a bowl and enjoy!

DIRECTIONS:
1. Add 450ml of water to a pot and bring to a boil. 
2. Add the noodles and cook for 3 minutes as they soften.
3. Turn off the heat.
4. Add the packet, stir and serve!

DIRECTIONS:
1. Open the packets into the cup.
2. Pour hot water up to the inner line. 
3. Stir well.
4. Enjoy!

       
 

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