


All recipes in this booklet have been tested. If you try other pasta recipes, please always remember 
to adjust the flour-water and flour-egg quantities to the ratio recommended for the pasta machine. 
If you don't adapt new recipes accordingly, the machine cannot function properly.
Preparing pasta with the Razorri pasta machine produces delicious fresh pasta within a few minutes. 
Ingredients are made from flour and water or flour and eggs. If you want to give your pasta a special 
colour or taste, add spices, herbs, vegetable extract or other ingredients.

 Of course, you can also try one of the other dough recipes. 
Razorri pasta machine has two programs:  

Springy Noodle
Springy Noodle is standard for kneading the dough. This process costs almost 10 minutes. 
For the preparation of pasta with flour and water or flour, water and eggs.

Quick Noodle
Qucik Noodle designed to knead the noodles in the shortest possible time. This process costs 
almost 7 minutes. For the preparation of pasta with flour and water or flour, water and eggs..

Storage 
Fresh-made pasta will keep in the fridge for a few days. Sprinkle them with a little flour to prevent 
sticking. For best results, partially cook the pasta before storage and complete the cooking when 
required. Pasta will freeze. Dry pasta by hanging on a wire or pasta rack in a dry place.

This book uses the following abbreviations: 
kg = kilogram g = gram 
l = liter 
ml = milliliter  tbsp = tablespoon  tsp = teaspoon
c = cup       lb = pound      oz = ounce
Egg water = mixture of egg and water

Flour, water and egg
You may use any type of wheat flour with the Pasta Maker, or white bread flour.
For best results, we recommend a mix of durum semolina and all-purpose flour (type 405). 
So-called strong flour types like these are ideal because they contain more protein, which produces 
better pasta consistency. Strong flour types can be used with or without egg. Fine soft flour (type 00) 
contains less protein and so we recommend adding eggs. You may use spelt, whole wheat or 
buckwheat to make soba. This table shows the basic dough types used in the recipes in this book. 
Always measure the quantities of flour and liquid carefully, as the kind of flour or eggs you use 
affects the volume and therefore the ratio of solids versus liquids.
The flour cup included with the pasta maker is not a standard 160g measuring cup and should 
not be used as such. The flour cup holds ~ 250g (~ 1 standard cup measure) of flour.
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The art of making types of noodles worldwide



Tips Cut a cross on the surface of the tomato and cook it, the skin can be peeled off easily.

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.

Cut up tomato, onion, bacon and garlic;
Heat the tomato and onion with hot oil. Then add spaghetti sauce and stir it in. 
After 2 minutes of fish out and for later use.

Bring the spaghetti to the boil with slow fire for 2 minutes.

 Turn off the fire and cover the pot for 5 minutes. Fish out the spaghetti and mix with the 
spaghetti sauce

Directions

160g 00 flour 60ml egg water (1 egg)

The Western Seal

Spaghetti

sauce: sugar, salt.

Ingrédients:
1 tomato 
onion
bacon
garlic

 



Homemade  
Spaghetti Sauce

     ground beef: 450 g

Ingredients:
1(28-oz.) can whole peeled tomatoes
4 tbsp.butter
1 onion, cut in half
2 sprigs basil
2garlic cloves, peeled and crushed
1/2 tsp.crushed red pepper flakes
Kosher salt

Combine everything, including a pinch of salt, in a saucepan. Simmer over medium heat, stirring 
occasionally and breaking up the tomatoes, for about 45 minutes, until it reaches the consistency 
of pasta sauce. Remove the onion, basil, and garlic and serve with spaghetti.

Directions



Ingredients:
5 ounces fresh baby spinach
1 ¼ cup all_purpose flour
¾ cup semolina flour
1 tablespoon extra virgin olive oil
1 teaspoon kosher salt
2 large eggs

Bring a medium pot of water to boil and blanch the spinach for 1 minute, drain and shock in a 
bowl of ice water to stop from cooking. Once the spinach is cool to touch, squeeze all the liquid 
from the spinach. Mix the water, egg and spinach liquid. Choose the right attachment. And make 
sure the liquid is 110 - 120 ml.
Then pour 320g of flour into the kneading room and cover the lid. After switching on, select the 
“Chewy Noodle” function, then pour 110 ml of egg water and wait for the pasta to be extruded.
Bring a large pot of salted water to a boil and cook the pasta for 2 minutes, stirring occasionally. 
Save ¼ cup of pasta water and drain, set aside.
Melt the butter in a large pan over medium heat and stir in the cream, the grated Parmesan cheese, 
and the cracked black pepper. When stirring, the sauce should be thick immediately.Add the pasta. 
If the sauce is too thick, add the pasta water. Take two bowls and garnish with chopped parsley.

Spinach
                                       Pasta Dough

Directions

160g semolina flour

 Egg water: 110ml (1 egg +)

160g 00 flour

 

是



Pasta Primavera with 

160g 00 flour 
160g semolina flour
Egg water: 110ml (1 egg +)

Lemon Goat Cheese Sauce

Ingredients:
1 leek, light green and white parts, halved and sliced
1 bunch asparagus, trimmed and cut into 1 inch pieces
8 ounces cremini mushrooms, cleaned and sliced
1 cup fresh or frozen sweet peas
4 ounces goat cheese, room temperature
1 lemon, juiced
kosher salt and black pepper
½ cup grated parmesan cheese
2 teaspoon fresh oregano
½ teaspoon fresh thyme

Directions
Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.



Pasta Primavera with

Lemon Goat Cheese Sauce

Bring a large pot of salted water to boil and cook the pasta for 2 minutes, stirring occasionally. 
Reserve ¼ cup of pasta water and drain, set aside. In a large skillet over medium heat drizzle 2 
tablespoons extra virgin olive oil and cook the leeks for 2 minutes until they begin to soften, 
then add the mushrooms and season with kosher salt. Cook the mushrooms for about 5-8 minutes 
until they are soft and start to brown.
Stir in the asparagus and peas and cook for an additional 2-3 minutes, the vegetables should be 
bright green but not soft. Toss the pasta in the pan, add the goat cheese, lemon juice and reserved 
pasta water and stir until the goat cheese is melted and the sauce completely coats the pasta. 
Stir in the grated parmesan cheese, fresh oregano, thyme and season with salt and pepper as 
needed before serving

Directions



Spaghetti and Meatballs

160g semolina flour
Egg water: 110ml (1 egg +)

Ingredients:
1 lb. ground beef
1/3 c. bread crumbs
1/4 c. finely chopped parsley
1/4 c. freshly grated Parmesan, plus more for serving
1 egg
2 garlic cloves, minced
Kosher salt
1/2 tsp.red pepper flakes
2 tbsp. extra-virgin olive oil
1/2 c. onion, finely chopped
1 (28-oz.) can crushed tomatoes
1 bay leaf
Freshly ground black pepper

160g 00 flour 



Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.
In a large pot of boiling salted water, cook spaghetti Drain.
In a large bowl, combine beef with bread crumbs, parsley, Parmesan, egg, garlic, 1 teaspoon salt, 
and red pepper flakes. Mix until just combined then form into 16 balls.
In a large pot over medium heat, heat oil. Add meatballs and cook, turning occasionally, 
until browned on all sides, about 10 minutes. Transfer meatballs to a plate.
Add onion to the pot and cook until soft, 5 minutes. Add crushed tomatoes and bay leaf. 
Season with salt and pepper and bring to a simmer. Return meatballs to pot and cover. 
Simmer until sauce has thickened, 8 to 10 minutes.
Serve pasta with a healthy scoop of meatballs and sauce. Top with Parmesan before serving.

Spaghetti and Meatballs

Directions



Ingredients:
6 cloves garlic, divided
1/4 c. extra-virgin olive oil, divided
1/2 c. panko bread crumbs
1/4 tsp. crushed red pepper flakes
Kosher salt
1 lb. dry spaghetti
1 tbsp. butter
3 oil-packed anchovy filets, minced (optional)
Juice and zest of 1/2 lemon
1/3 c. freshly grated Parmesan (optional)
1/3 c. freshly chopped parsley

Garlicky
Spaghetti

        160g semolina flour

Directions
Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.

Egg water: 110ml (1 egg +)

160g 00 flour



Mince 3 garlic cloves. In a large skillet over medium-high heat, heat 3 tbsp olive oil. Add 
breadcrumbs and minced garlic and season with crushed red pepper flakes and salt. Cook until 
bread crumbs or golden and garlic is fragrant, about 3 minutes. Remove breadcrumbs onto a 
paper towel-lined plate and wipe out skillet.
Thinly slice remaining 3 cloves garlic. Place a large pot of salted water over high heat and bring 
to a boil. Prepare spaghetti according to package instructions, reserving at least 1 cup pasta water. 
Meanwhile, return skillet to medium heat and add the remaining tablespoon of olive oil and butter. 
When butter is melted, add sliced garlic and anchovies if using. Cook until garlic is fragrant and 
anchovies are dissolved, about 2 minutes. Lower heat to medium-low until pasta is done cooking.
Add pasta to skillet and toss. Stir in lemon juice, lemon zest, and Parmesan if using. Add pasta 
water to thicken sauce as needed. Stir in parsley and 3/4 of the bread crumbs and toss. Top with 
remaining bread crumbs and serve immediately.

Garlicky
Spaghetti

Directions



Vegetable Spaghetti

160g semolina flour
Egg water: 110ml (1 egg +)

Ingredients:
1 tbsp. extra-virgin olive oil
2 garlic cloves, minced
2 zucchini, sliced
1 carrot, chopped
1 red onion, thinly sliced
1 tbsp. tomato paste
1 (28-oz.) can diced tomatoes
1 tsp. Italian seasoning
1/4 tsp. red pepper flakes
Kosher salt
Freshly ground black pepper
Sliced basil, for garnish
Freshly grated Parmesan, for garnish

Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.

Directions

160g 00 flour



In a large pot of boiling water, cook spaghetti. Reserve 1 cup pasta water then drain spaghetti. 
In a large skillet over medium heat, heat oil then add garlic and cook until fragrant, 1 minute. 
Add zucchini, carrot, and red onion and cook until soft, 7 minutes. Stir in tomato paste then add 
diced tomatoes and season with Italian seasoning, red pepper flakes, salt, and pepper, 
simmer 10 minutes.
Add spaghetti to skillet and ½ cup of reserved pasta water and toss to combine. Add more 
pasta water as necessary to bring the sauce together. Garnish with basil and Parmesan to serve.

Instructions

Vegetable Spaghetti



Primavera 
Carbonara

80g semolina flour
Egg water: 60ml (1 egg +)

Ingredients:
6 slices bacon, cut into 1" pieces
1 zucchini, cut into half moons
1/2 red onion, thinly sliced
4 oz. baby bella mushrooms, sliced
5 egg yolks
1 c. heavy cream
1/2 c. freshly grated Parmesan, plus more for serving
Kosher salt
Freshly ground black pepper

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.
In a large pot of boiling water, cook spaghetti.
In a large skillet, over medium heat, cook bacon until crispy, 10 minutes. Remove bacon from 
skillet, reserving the bacon grease.
Over medium heat, cook zucchini, onions, and mushrooms until soft, 7 minutes. Turn off heat 
and add cooked spaghetti and cooked bacon.
DIn a medium bowl, whisk together egg yolks, heavy cream, and Parmesan. Pour over 
spaghetti while it is still hot and toss to combine. Season with salt and pepper.  
Serve with more Parmesan.

Directions

80g 00 flour



Ingredients:
large poblano peppers
1/4 c. packed cilantro leaves, plus more for garnish
1 small yellow onion, chopped
2 cloves garlic, chopped
2 tbsp. butter 
1/4 c. low-sodium vegetable stock or water
4 oz. cream cheese, cubed 
Kosher salt
Freshly ground black pepper

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.
Turn broiler to high and line a medium baking sheet with foil. Place peppers on the baking sheet 
and broil, turning occasionally with tongs until blackened on all sides. Transfer chilis to a 
heat-proof bowl and cover with plastic wrap. Let peppers steam for 10 minutes, then remove 
plastic wrap and peel skins off peppers. Remove stems and seeds and roughly chop peppers.
Combine peppers, cilantro, onion, and garlic into a food processor or blender and blend until smooth.

Directions

Green Spaghetti 

80g semolina flour
Egg water: 60ml (1 egg +)

80g 00 flour



In a large skillet over medium heat, melt butter. Pour in pepper mixture, then stir in vegetable 
stock or water. Cook, stirring occasionally until thickened slightly, 3 to 4 minutes.
Meanwhile, make spaghetti: In a large pot of boiling salted water, cook spaghetti. 
Reserve 1 cup pasta water then drain.
Add cream cheese to sauce and stir until it has completely melted into the sauce. 
Season with salt and pepper. Toss cooked pasta with sauce, adding pasta water to loosen up 
the sauce, if needed. Divide onto plates and garnish with cilantro and queso fresco.



Ingredients:
1/4 c. extra-virgin olive oil
2 tbsp. lime juice
1 tsp. ground cumin
1 lb. shrimp, peeled and deveined
3/4 lb. spaghetti
4 tbsp. butter, divided
3 cloves garlic, minced
1/2 tsp. red pepper flakes
1/4 c. low-sodium chicken broth
1/4 c. white wine
1/4 c. freshly chopped cilantro
Lime slices, for serving

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.
In a medium bowl, whisk together olive oil, lime juice, and cumin. Add shrimp and toss to combine. 
Cover and refrigerate for 15 minutes or up to 4 hours.

Directions

Cilantro-Lime 

80g semolina flour
Egg water: 60ml (1 egg +)

Shrimp Pasta

80g 00 flour



Before cooking shrimp, boil pasta: In a large pot of boiling salted water, cook pasta until al dente. 
Drain.
Cook shrimp: In a large skillet over medium heat, heat 2 tablespoons butter. 
Add shrimp in a single layer and cook until pink and opaque, about 2 minutes per side. 
Remove shrimp from skillet.
Add remaining 2 tablespoons butter to skillet. When melted, stir in garlic, and red pepper flakes 
and cook until fragrant, about 1 minute. Add chicken broth and white wine, and bring mixture 
to a simmer.
Add cooked pasta and return shrimp to skillet. Toss everything together until evenly coated in sauce. 
Serve warm with cilantro and lime slices.



Delicious Beijing noodles

Choose vegetables according to your taste:
carrot
cucumber
yellow pepper
peas
bean sprouts
ginger
garlic
cucumber

Ingredients & sauce: 
150g Pork strips
1 egg
cooking wine,
salt,
oil.

Zhajiang 
Noodle

160g 00 flour
Egg water: 60ml (1 egg +)



Zhajiang 
Nouilles

Mix the sweet flour paste with ginger, shallots, garlic and dark soy paste, 
which is an important sauce. 
Carrot, cucumber, bean and pea slices are the best ingredients for the 
Zhajiang noodle depending on the season. 

Directions

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.
Boil the pasta in a large saucepan with boiling water according to and let the pasta drain.
Cut up the carrot, cucumber, yellow pepper and bean sprouts and bring to the boil; 
Boil the egg with hot water and place it for later use.
Pour the heated oil on a saucepan and put strips of pork on top. Sauté it with Cooking Wine 
until it's brown. Then add the sauce and stir until soft. Then put it on another dish to use later. 
Fry ginger, shallots and garlic in 10 minutes and put everything in a bowl.
Add some salt and mix them all together while the pasta is ready. And according to your 
own taste, mix the pasta with the ingredients (cooked vegetables and strips of pork) and sauces

Delicious Beijing noodles

sauce



Ingredients:
80ml water
150g pork
100g mushrooms
50g bamboo shoots

Sauce: 
3g salt,
5g soy sauce

The aristocratic tradition of Guangdong Yie 
Noodle/
E-fu 
Noodle

320g 00 flour
Egg water: 110ml (1 egg +)

Directions

Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.



The aristocratic tradition of Guangdong Yie 
Noodle/
E-fu 
Noodle

1.  Prepare the pasta with soup broth and top with roasted pork, fish, porridge and bamboo shoots.

2. If you are a vegetarian, cook the noodles with soup stock and fry them together with vegetables.
Putting the noodles under running water to keep the noodles spring-like is the secret of 
Guangdong cuisine.

Directions

Tips:

Boil the pasta with boiling water and fish them out when the water boils again.
Then place the pasta under cold running water. Drain the water and fry it 
with a hot oil pan until the noodles harden.
Chop pork, bamboo shoots and mushrooms. In a large skillet, over medium heat, cook pork 
until crispy, 10 minutes. Remove pork from skillet, reserving the grease. 
Over medium heat, cook bamboo shoots and mushrooms until soft, 7 minutes. 
Add the cooked spaghetti and cooked pork. Season with salt, pepper, and soy sauce.



Xinjiang specialty Xinjiang 
Noodles

160g semolina flour
Egg water: 110ml (1 egg +)

Ingredients:
50 g broad beans
100 g beef
20 g green pepper
5 g ginger
5 g of garlic
1 diced tomato
1 egg
3 g pepper
5 g salt
10 g soy sauce
5 g corn starch
5 g extra virgin olive oil

160g 00 flour



Xinjiang specialty Xinjiang 
Noodles

Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.
Bring the pasta to the boil. The pasta should be well cooked and the texture should be springy. 
Drain the water and rinse the noodles several times under cold water or ice water to cool 
them down. Mix it well with oil.
Cut beef into fila. Cut cowpea, tomato and green pepper into cubes. 
Slice the onion, ginger and garlic. 
Heat the wok and oil to fry the onion, ginger, and garlic. In addition, roast meat on high heat. 
cook everything on high heat all at once. After the meat is nicely browned, add the broad bean, 
green pepper and salt. 
Break the eggs into the wok, add the tomato and stir. Then add the fried beef and 
stir for two minutes. Then add water to the boil. Save after 3 minutes for later use. Place pasta 
in a bowl and cover the tomato sauce with beef on the pasta.

Directions



Special Hot Flavor Spicy Sichuan Noodle

Ingredients:
5 g extra virgin olive oil
5 g salt
50 chic breasts
50 g cucumber
10 g of garlic
50 g green bean sprouts
20 g sesame sauce
3 g chilli oil
3 g of vinegar
5 g soy sauce
2 g sesame oil
2 g chopped green onion

Sichuan 
Noodle

Egg water: 110ml (1 egg +)
320g 00 flour



Mix the water and eggs. Choose the right attachment. Then pour 320g of flour into the kneading
 room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 110 ml 
of egg water and wait for the pasta to be extruded.
Bring the pasta to the boil. The pasta should be well cooked and the texture should be springy. 
Drain the water and rinse the noodles several times under cold water or ice water to cool 
them down. Mix well with oil.
Wash chicken breast and boil it in boiling water. Then let it cool. Cut the chicken breast and 
cucumber in fila.
Take two bowls. Mix the chilli oil, vinegar, soy sauce, sesame oil, garlic and salt to make a sauce. 
Put the sesame sauce in another bowl and dilute with water.
Wash the green bean sprouts with water, drain the water and spread it on the bottom of the plate. 
Then add the cooked pasta, cucumber and chicken, topped with sauce and sesame sauce.

Special Hot Flavor Spicy Sichuan Noodle

Directions

Sichuan 
Noodle



The specialty of Korea Korean 
Cold 
Noodles

160g 00 flour
Egg water: 60ml (1 egg+)

Ingredients:
1 g alkali
170 ml of boiling water
150 g beef brisket
20 g onion, peeled
5 g green onion, white part
10 whole black pepper
2 cups of dongchimi brine (radish water kimchi brine)
2 tablespoons of white vinegar or apple cider vinegar
1 tablespoon of Korean or Nashi pear juice (from grated pear, which is sifted in a dashi pack or a clean muslin cloth)
1 1/2 tbsp sugar (fine)
1/2 tsp fine sea salt
1/4 tsp yellow mustard powder



The specialty of Korea

Select and install the Longxu noodle mold, put the flour, buckwheat flour, mung bean starch 
and alkali into the kneading chamber according to the formula ratio and cover the lid. 
Then slowly inject the boiling water through the small hole into the cavity and wait for the pasta.
Place the brisket in a bowl of water and set it aside for 10 minutes to pull out the blood. Drain water. 
Put water (4 cups), brisket, onion, spring onion and black pepper in a medium-sized saucepan. 
Cover with the lid and cook over high heat. Scum that forms. Once the water starts boiling 
quickly, reduce the heat to a medium level. Simmer it until the brisket is tender and cooked. 
Strain the broth and let cool for 30 minutes.
Put the meat on a plate and cool it until it feels safe. Cut thread fat from the meat and cut into 
thin slices. Place the beef broth (from step 1) and the dongchimi brine in a bowl / container. 
Add the vinegar, pear juice, sugar, salt, and mustard powder to season the Naengmyeon broth. 
Stir to mix. (Depending on your dongchimi brine and your taste preferences, you can adjust 
the amount of these ingredients.)
Cover the bowl / container, put it in the freezer and freeze it lightly (3-4 hours). Alternatively, 
you can freeze it overnight and thaw it in the refrigerator or at room temperature (in winter) 
until the broth is ice cold and a bit mushy with the pasta. If necessary, you can scrape the 
ice off with a fork.
Bring the pasta to the boil. The pasta should be well cooked and the texture should be springy. 
Drain the water and rinse the noodles a few times under cold, running water or ice water to cool 
them down. Put a bunch of pasta in a bowl.
Pour the chilled Naengmyeon broth over the noodles. Top up with sliced beef, pickled radish, 
cucumber, pear and egg. Sprinkle with toasted sesame seeds. Serve immediately. You can add 
a little mustard paste and vinegar to your soup for a particularly savory taste.

Directions

Mix the water and eggs. Choose the right attachment. Then pour 160g of 
flour into the kneading room and cover the lid. After switching on, select the 
“Chewy Noodle” function, then pour 60 ml of egg water and wait for the pasta to be extruded.

Korean 
Cold 
Noodles



Udon

160g 00 flour
Egg water: 60ml (1 egg +)

Ingredients:
150g choy sum
150g braised meat
10g green onion leaves
5g sesame
10g seaweed slice

sauce:
15g Soy Sauce

Mix the water and eggs. Choose the right attachment. Then pour 160g of flour into the kneading 
room and cover the lid. After switching on, select the “Chewy Noodle” function, then pour 60 ml 
of egg water and wait for the pasta to be extruded.
Cut the braised meat and the spring onion leaves (into rings) for later use.
Boil the udon in boiling water for 1 minute and choy sum for 10 seconds and slice braised meat.
Pour soy sauce and topping from Khumbu: rings with green onion leaves, slice of algae, ripe sesame.

The delicacy of Japan

Directions



www.razorri.com
If you have any questions or concerns, please let us know.

We are very happy to assist you.
support@razorri.com


