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SMALL SOY SAUCE NYUMEN
まる旨小海老天そば
This bowl of nyumen is a somen noodles served in hot shoyu. It takes 
around 1 minute to make and weilds 125kcal making it the perfect dish 
on the go.  The bowl might small but it packs a rich shoyu flavor! 
Try with: green onion, red pepper 

ANIMAL FREE TOKYO SOY SAUCE RAMEN
アニマルフリー東京しょうゆラーメン１食
Enjoy a bowl of shoyu ramen the easy way! These noodles are dried at 
a low temperature for 48 hours rather than fried the traditional way. Top 
with your favorite protein and vegetables to make it an extra filling meal.
Try with: eggs, roasted pork, green onions, bamboo shoots, spinach

CRUNCHY SALAD NOODLE
パリパリサラダ麺
These sara-udon crispy fried noodles are perfect with a 
number of different dishes from salads to ramen to much more!
Try with: atop salad, okonomiyaki, ramen

MARU UMA CURRY UDON
まる旨　カレーうどん
Curry udon is a popular noodle dish in Japan! This dashi soup 
is made of bonito, kelp and beef tallow. 
Try with: green onion, red pepper and boiled egg

DAISHIZEN MISO RAMEN   
大自然ラーメン味噌味
Shoyu, sesame and miso are key ingredients in Japanese cuisine 
and this ramen has it all! It will surely satisfy your craving for miso 
ramen.
Try with: soft-boiled egg, sesame seeds, bamboo shoots 

ONION RAMEN
玉ねぎラーメン醤油
Ramen is a dish enjoyed all over Japan and is usually favored 
with soy sauce *shoyu or miso! Enjoy the rich broth of soy 
sauce with an added bonus of roasted onion to taste and give 
your taste buds a unique flavor experience with this ramen!
Try with: fresh onions, pork, bean sprouts

TANUKI SUPER SPICY NOODLE
カップ　たぬき親父の逸品　激辛まぜめん
Mazemen is a no-broth ramen! Enjoy this spicy bowl of mazemen 
when you’re in the mood for heat. The flavor starts off sweet but as 
you continue to eat, the spice sneaks up. Be sure to have a drink on 
standby, you're going to need it.  
Try with: green onions, mayonnaise

DAISHIZEN SALT RAMEN
大自然ラーメン 塩
Enjoy the taste of shio (salt) ramen without the guilt with this healthy 
version from Kenko Foods! Add your favorite vegetables and meats to 
make it more filling and tasty.
Try with: soft boiled egg, sliced pork, green onions 

MARCOME MISO FURIKAKE FLAKE
マルコメ料亭の味風ふりかけ
Marukome miso is a very famous miso brand in Japan! “Ryotei no 
aji” means the taste of a high quality Japanese restaurant, which 
serves traditional Japanese food. This unique item is furikake with 
the flavors and taste of miso soup. Put to your liking on your favorite 
meal.
Try with: rice, salad and pasta
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DIRECTIONS:
1. Open the lid and pour hot water to the inner fill line.
2. Cover and wait for 3 minutes
3. Stir and enjoy!

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

DIRECTIONS:
1. Boil 500ml of water and cook noodles for 3 minutes. 
2. Turn off the heat and stir in flavor packets well.
3. Serve in a bowl and enjoy! 

DIRECTIONS:
1. Peel back the lid half way and remove the packet.
2. Add hot water and cover.
3. Allow the noodles to cook for 3 minutes.
4. Remove hot water from the noodles.
5. Add the sauce packet and stir. Enjoy! 
       
 

DIRECTIONS:
1. Bring 450ml (approximately 2 cups) of water to a boil. 
2. Cook the noodles for 2-3 minutes.
3. Separate the noodles from each other, turn off the stove, and add the soup packet. 
4. Enjoy! 

DIRECTIONS:
Sprinkle over any dish and enjoy

DIRECTIONS:
1. Add the powdered soup into the bowl and pour 200ml 
(approximately 3⁄4 - 1 cup) of boiling water until it reaches the line.
2. Wait 1 minute.
3. Stir, then enjoy! 

DIRECTIONS:
1. Boil 550 ml (approximately 2 1⁄2 cups) of water.
2. Place the noodles into the boiled water and loosen them slightly after about 2 minutes.
3. Boil them for an additional 2 to 2 1⁄2 minutes then turn off heat.
4. Put the attached soup packet and stir well. Serve in a bowl and enjoy! 

DIRECTIONS:
Use it as a base or topping for your favorite fresh dishes.


