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DAISHIZEN SALT RAMEN
大自然ラーメン 塩
This shio (salt) ramen might be of the healthier kind, so 
why not load them up with all your favorite toppings for a 
super hearty meal?
Try with: soft boiled egg, sliced pork, green onions

COLD NOODLES
冷しラーメン【季節限定】
Cold noodles like these are a favorite during Japan's humid 
summers. So why not serve them with lots of fresh toppings for a 
light and refreshing meal?
Try with: soft-boiled egg, chopped cucumber, seaweed

DELICIOUS ZARU SOBA
おいしいざるそば
You could enjoy these soba noodles with their delicious kelp-based 
dipping sauce, or you could get creative and use them for another 
soba recipe you've been wanting to try!
Try with: green onions, sesame seeds, wasabi         
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DIRECTIONS:
1. Mix the soup packet with 50ml of water and refrigerate. 
2. Boil 70g (about half a bag) of noodles for 5-6 minutes. 
3. Using a colander, rinse in cold (or iced) water.
4. Serve and enjoy by dipping the noodles in the soup. 

MILD CURRY 
ハチ坊 甘口カレー
This mouth-watering curry uses 9 kinds of veggies and 
mango, so it's slightly sweeter and less spicy than your 
usual curry. Dig in! 
Try with: rice, cheese, parsley 

KISHIMEN
ゆできしめん
Kishimen are flat, chewy noodles from Nagoya. This pack 
comes with a bonito-based broth. Trust us, once you start 
slurping, you're not going to stop!
Try with: green onions, seaweed, kamaboko (fish cake)

OATMEAL MENTAIKO
オートミール めんたいこ風味
A Japanese take on oatmeal that still packs loads of flavor! It's 
secret ingredient? Mentaiko (pollock roe). This gives it a spicy 
flavor that you're bound to love!
Try with:  seaweed, sesame seeds, parsley 

DIRECTIONS:
1. Bring 350ml of water to a boil.
2. Cook the noodles for 1 minute. 
3. Add the soup packet, stir well and boil for 1 minute. 
4. Serve in a bowl, add the other packet, and enjoy! 

DIRECTIONS:
1. Without opening, boil the packet in hot water for 3-5 minutes. 
2. If using a microwave, open the packet into a bowl and cover with plastic wrap. 
3. Microwave at 500W for 1.5 minutes. 
4. Enjoy!

SHELLFISH DASHI SOUP
築地魚がし横丁 貝だし汁 ｶｯﾌ 1゚食
Thanks to the red miso, wakame seaweed, and shellfish, 
this soup is bursting with flavor! It's perfect on its own or as a 
starter before any meal.
Try with:  green onions, sesame seeds, rice

UDON WITH DEEP FRIED TOFU BITS
きざみ揚げ入りうどん
The crispness of the chunks of deep fried  tofu and the chewiness of 
the udon makes 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 packets into the cup. 
2. Add hot water up to the inner line and stir well. 
3. Wait 1 minute and stir again.
4. Enjoy!

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!

DIRECTIONS:
1. Open the packets into the cup. 
2. Add hot water (approx 200ml) up to the inner line.
3. Stir well. 
4. Enjoy! 

DIRECTIONS:
1. Bring 450ml (approx. 2 cups) of water to a boil.
2. Cook the noodles for 2-3 minutes.
3. Loosen the noodles, turn off the heat, and add the soup packet.
4. Serve and enjoy!

DIRECTIONS:
1. Boil the noodles for 3-4 minutes. 
2. Using a colander, rinse the noodles in cold (or iced) water. 
3. Serve to a bowl and add the packets. 
4. Enjoy! 
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TOMATO KETCHUP NAPOLITAN
タモリ 濃厚トマトケチャップソースナポリタン
Napolitan is a Japanese take on Italian spaghetti. These guys 
come in a rich, sweet, and savory sauce. What do you think, do 
these taste more Japanese or Italian to you?
Try with: green onions, bacon, bell pepper

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 stir well.
4. Serve and enjoy!


