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VERSATILE HARUSAME 
万能素材はるさめ
Harusame are Japanese-style vermicelli noodles. From 
salads to stir-fries, these light noodles are great in all 
kinds of dishes. How will you use yours?
Try with: salads, stir-fries, soups

SEAWEED OCHAZUKE
お茶漬けサラサラのり
Ochazuke is a delicious and filling Japanese comfort food. You 
simply top your bowl of rice with these crispy flakes and add hot 
water. This one uses real seaweed, matcha, and bonito, meaning 
it's packed with flavor!
Try with: rice, soup, noodles
 

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 this ramen that comes in a delicious pork bone 
broth. But be careful; it has a spicy kick to it, so you might want to keep 
some water handy!
Try with: soft-boiled egg, bean sprouts, pork slices        

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

DIRECTIONS:
1. Open the lid halfway, and take out the packets. 
2. Add the packets and hot water up to the inner line.
3. Cover, wait 3 minutes, and stir well.
4. Enjoy! 

SEAFOOD AND VEGETABLE DASHI RAMEN: SOY SAUCE
魚介と野菜のおだしらーめん しょうゆ味
This soy sauce-flavored fish and veggie ramen is tasty enough 
to enjoy on its own, but it's still simple enough for you to load 
them up with your favorite toppings. It’s totally worth it!
Try with: corn, green onion, pork slices

MINI JAPANESE STYLE SOBA NOODLES
ミニノンカップ麺和風おわんそば
These quick and easy soba noodles come with a simple but 
delicious Japanese style-dashi broth and chopped green 
onions. We wonder if it'll take you longer to prepare them or 
slurp them up?
Try with: green onions, dried seaweed, sesame seeds 

WILD VEGETABLE SOBA
カップ山菜そば
These soba noodles come with loads of mountain vegetables 
(think wild mushrooms and fresh greens) and a Japanese-style 
broth made from Hokkaido kelp and soy sauce. Dig in! 
Try with:  soft-boiled egg, bean sprouts, chili oil

DIRECTIONS:
1. Add the noodles and the packet to a bowl. 
2. Add 180ml of hot water to the bowl. 
3. Cover with a lid and wait 3 minutes.
4. Enjoy!

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

BOILED AND MIXED UDON
ゆでまぜうどん
These chewy udon noodles come with kelp, sardine, and bonito-
based soy sauce, so you know they're bursting with umami! They 
can be enjoyed hot or cold. How will you eat yours?
Try with: soft-boiled egg, dried seaweed, green onions   

MOCHIYA SEKIHAN (RED RICE)
餅屋が作った赤飯 
Ever tried Sekihan? It's a traditional Japanese dish that uses azuki 
beans to make red rice! This one is made using glutinous rice, so it's 
extra chewy! Enjoy it on its own or as a side dish. 
Try with: black sesame seeds, sweet potato, dried seaweed

DIRECTIONS:
1. Open the packets into the cup. 
2. Add hot water up to the inner line and stir well. 
3. Wait 3 minutes, stir well, and add the seasoning packet to your liking!
4. Enjoy!

DIRECTIONS:
1. Peel the plastic film up to the black line.
2. Microwave for 2 minutes at 500W-600W.
3. Or, don't remove the film and place in a pot face up.
4. Add water to the pot and cook for 15 minutes. Enjoy!

DIRECTIONS:
1. Bring 500ml to a boil, add the noodles, and cook for 2 minutes.
2. Or, pierce the noodle bag and microwave for 2.5 minutes at 500W.
3. Then, add the noodles and the sauce to a bowl. 
4. To enjoy them cold, rinse the noodles in cold/iced water.

DIRECTIONS:
1. Soak the noodles in hot water.
2. Let them soften to your liking for about 2-6 minutes.
3. Rinse the noodles in cold water and cut if needed. 
4. Use in a variety of dishes and enjoy!

DIRECTIONS:
1. Add about 80g of rice to a bowl. 
2. Sprinkle the product as shown. 
3. Add 120ml of hot water to the bowl. 
4. Enjoy!

NATURE RAMEN SESAME SOY SAUCE
大自然ラーメン胡麻醤油
These ramen might be of the healthier kind, but their sesame 
soy sauce base doesn’t disappoint in the flavor department. Top 
them with a few of your favorite toppings for a quick, fun, and 
tasty meal!
Try with: soft-boiled egg, cucumber, dried seaweed

DIRECTIONS:
1. Bring 450ml of water to a boil.
2. Add the noodles, and boil for 2-3 minutes.
3. Turn of the heat and add the soup packet.
4. Serve in a bowl and enjoy!


