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VEGETABLE RAMEN 
野菜ラーメン
Another healthy option! These noodles are fried using vegetable oil, 
made from Japanese flour and use natural seasonings. Keep them 
healthy by adding extra veggies, or take them over to the dark side. 
You know, with cheese or mayo!
Try with: spinach, soft-boiled egg, cheese slices, mayo 

CUPSTAR SHRIMP TENSOBA 
カップスター海老天そば
These chewy soba noodles come with loads of toppings: shrimp 
tempura, fried dough balls, flower-shaped fish cakes, and green onions. 
That's before we've even started on the umami explosion of the dark soy 
sauce, dried bonito, and kelp flavored broth. Dig in!
Try with: soft-boiled egg, corn, seaweed

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 this 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

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

DIRECTIONS:
1. Open the lid to the inner line, shake to spread the ingredients.
2. Add hot water to the inner line, and cover.
3. Wait 3 minutes, stir and enjoy.

DIRECTIONS:
1. Add 450ml of water to a pot and bring to a boil, add the ramen.
2. Soften and cook for 3 minutes.
3. Turn off the heat, add the packet, stir and serve!
       
 

DIRECTIONS:
1. Add 500ml of water to a pot and bring to a boil. 
2. Add the ramen and the flavor packet, cook for 2-3 minutes. 
3. Once softened, turn off the heat, add the soup packet, and enjoy!

SOUP STOCK FOR MISO UDON
みそ煮込みうどんスープの素
With the weather getting colder, these red miso stocks will come 
in handy! Made in Nagoya, they'll warm you up in no time, and you 
can use them for delicious miso udon, or go wild and use them for 
something else you've been wanting to try!
Try with: egg, scallions, shiitake mushrooms

NAPOLITAN SPICY CHEESE FLAVOR
ナポリタンピリ辛チーズ風味
Napolitan is a Japanese take on Italian spaghetti. These guys 
come in a sweet yet savory tomato sauce with spicy and cheesy 
undertones in the mix. What do you think, do these taste more 
Japanese or Italian to you? 
Try with: cheese, basil, bacon, red pepper

UDON SOUP TEMPURA UDON 
うまいつゆ 天ぷらうどん
These smooth udon noodles come in a mouthwatering bonito, kelp, 
and sardine broth. Plus, they've got shrimp tempura to amp up the 
flavor even more! Slurp up the noodles, and then savor the broth!
Try with: soft-boiled egg, corn, seaweed

DIRECTIONS:
1. Open the lid halfway, remove packets then add hot water to the inner line.  
2. Wait 3 minutes, and then drain.
3. Add the packets, stir and enjoy!

DIRECTIONS:
1. Open the lid halfway.
2. Add 320ml of hot water to the inner line and cover.
3. Wait 3 minutes, and add the sauce. Stir well and enjoy! 
       
 

DIRECTIONS:
1. Add about 400ml of water and your favorite ingredients to a pot.
2. Bring to a boil, and add noodles, cook for 3-4 minutes. 
3. Add the miso packet, and cook for an additional 1-2 minutes, serve and enjoy! 

KITAKATA SOY SAUCE RAMEN 
喜多方醤油ラーメン
Serve up these thick tantalizing noodles that come in a deliciously 
tasty soy sauce broth, because there’s nothing like a piping hot bowl 
of ramen on a cold winter’s day!
Try with: shrimp, pork slices, bamboo shoots

HOT POT RAMEN
鍋の〆に食べるラーメン
These ramen noodles were specifically made for throwing into your 
favorite hot pot! With a smooth yet chewy texture, they go great with 
anything. Some good ideas are a spicy kimchi hot pot or a rich miso hot 
pot. What will you pair yours with?
Try with: kimchi, miso soup, mushrooms, carrot

BROWN RICE RAMEN 
玄米ラーメン
Pop open this brown rice ramen that come in a sesame and soy sauce 
broth! They’re healthier because they’re made from brown rice, but 
damn that’s some good broth! 
Try with: pork slices, soft-boiled egg, spinach

DIRECTIONS:
1. Add noodles to a soup of your choice.
2. Cook them to your liking (or for 4 minutes as suggested).
3. Serve 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, add the soup packet, serve and enjoy!
       
 

DIRECTIONS:
1. Add 550m of water to a pot and bring to a boil. 
2. Add the ramen, and cook for 2 minutes. 
3. Soften them and cook for another 3-3.5 minutes. 
4. Turn off the heat, and add the soup packet, stir well and enjoy!


