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Warmest thoughts and Best Wishes
for a wonderful Holiday Season
and a very Happy New Year
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World Cooking Class

How To Make Authentic Japanese Shoyu Ramen

‘ x ’ inter arrives and as the temperature drops, what better way to lift your mood than to try your hand

at making hot Ramen at home? Here’s how:

[Ingredients] 6 servings

EVAVAES Japanese leek 1

L&SHt Ginger 1

Al Garlic 4 cloves
eERE Onion 1

[CAUA Carrot 1
FuLLvelr Dried Shiitake mushroom 2
[FNATS Spinach 1 packet
Jexks Eggs 3

HAF Menma (bamboo shoots) 1 packet
ENTEBE Chicken drumstick 6
ABBK Pork Leg 5009 block
[FEDHA Thin raw noodle 6 servings
L&D Soy sauce 300cc

i) Japanese sake 50 cc

HDA Mirin sweet cooking sake 50 cc
DIA)— Chinese soup stock paste 2 large table spoons

[Instructions]
-Prepare Dashi (soup stock) This process takes about 1.5 hours

Put onion, carrot, half ginger, 2 cloves of garlic, chicken drumsticks and leek in a pot and pour
4 litters of water. Add soup stock paste and cook them over a high heat while skimming the foam.
-Make boiled eggs and toppings

Make soft-boiled eggs and use the same hot water to boil the spinach. Squeeze and cut the
spinach. Fry the pork until its surface turns brown along with the leek’s green part. Pour water
(300cc), sake, mirin (50cc each), and soy sauce (300cc) to cover the pork block; add 2 cloves of
garlic and half of ginger (roughly crushed) and cook them over a low heat.

Soak thinly sliced leek in water to remove their bitterness. Peel the soft-boiled eggs and put
them in the pot 10 minutes before the pork gets thoroughly cooked. Slice the pork and cut the
eggs in half once cooled.

-Cook the noodle

Boil the noodle. Save 50cc of the broth used to cook the pork in a bowl and add 300 cc of the
Dashi soup stock just before the noddle gets ready. Place 3 slices of pork, spinach, Menma, half
egg alongside the noodle and top it off with the sliced leek.

/K Tips N\
For making soft-boiled eggs:
-Soft boiled eggs are easy to shell when left at room temperature before boiling for about an

hour, or in water for 10 minutes or so.
-Thin noodles are best for the simple Shoyu Ramen. Warm the bowl| with some hot water and

\ get the toppings ready, so you can serve the ramen fresh and hot. /

X This recipe was contributed by Toru Horiike, an NIFS member and former professional cook.
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