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Dedication
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This book is for anyone who finds comfort in a steaming bowl of ramen or the lively spirit of an izakaya with good friends and great food. It’s for those who want to bring a little bit of Japan’s warmth and flavor into their own kitchens.

Whether you’re an experienced cook or just starting out, I hope these pages inspire you to explore, experiment, and enjoy every bite. A big thank you to the countless chefs and home cooks whose passion for these dishes keeps their stories and flavors alive. 

And to my family and friends, who have tasted every test batch and offered endless encouragement along the way—you are the heart behind this book.
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Preface
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Ramen and izakaya dishes have a way of bringing people together like nothing else. There’s something comforting about a bowl of rich broth filled with noodles and fresh toppings, and the casual, lively vibe of izakaya meals where small plates and drinks are shared with friends. This book is a celebration of both, inviting you to explore the flavors, techniques, and stories behind these beloved parts of Japanese food culture.

Whether you’re new to cooking Japanese food or have a few recipes under your belt, the goal here is to make everything approachable and delicious. Ramen might seem complicated at first with its layers of broth, noodles, and toppings, but once you break it down, you’ll see it’s all about building flavors step by step. Izakaya dishes are perfect for experimenting too, offering a range of simple but bold-tasting recipes you can enjoy anytime.

Each recipe is designed with everyday cooks in mind, using ingredients that are usually easy to find and methods that won’t keep you tied to the kitchen for hours. Along the way, you’ll learn some key techniques that will make a big difference in how your dishes turn out. This is all about crafting meals that bring a slice of Japan into your home, whether it’s a weeknight dinner, a weekend feast, or gatherings with friends.

Most of all, this book is an invitation to have fun with your cooking. There’s no pressure for perfection. The joy comes from tasting new flavors, trying out different recipes, and sharing those moments with others. Dive in, explore, and enjoy the warmth and spirit that ramen and izakaya dishes bring to the table.
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About The Author
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Emiko Hanari is a Japanese home cook and food lover who grew up in Kyoto, where she learned to cook by watching her mother and grandmother in the kitchen. She enjoys creating simple, comforting meals that bring people together. 

Emiko has spent years collecting family recipes, experimenting with flavors, and teaching friends how to cook without stress. She now lives in a quiet town outside Osaka, where her kitchen is always open to neighbors, friends, and anyone who shows up hungry.
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Legal Notice & Disclaimer
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No part of this book may be reproduced, stored in a retrieval system, or transmitted in any form or by any means, electronic, mechanical, photocopying, recording, or otherwise, without prior written permission from the author. This includes, but is not limited to, digital, print, and audio formats. Unauthorized reproduction or distribution of this book, or any portion of it, may result in severe civil and criminal penalties and will be prosecuted to the maximum extent possible under the law.

This e-book is licensed for your personal use and enjoyment only. It may not be resold or given away to other people. If you would like to share this book with another person, please purchase an additional copy for each recipient. If you are reading this book and did not purchase it, or it was not purchased for your use only, then you should return to the seller and purchase your own copy. Thank you for respecting the hard work of this author.

All ideas, suggestions, and guidelines mentioned in this book are provided for informational purposes only. While the author has made every effort to ensure the accuracy and completeness of the information contained in this book, the advice and strategies contained herein may not be suitable for your situation. You should consult with a professional where appropriate. The author shall not be held liable for any loss or other damages, including but not limited to special, incidental, consequential, or other damages.

By using the information in this book, you agree that the author is not responsible or liable for any harm or damage resulting from the use or misuse of this information. The content is provided “as is” without warranties of any kind, either express or implied, including but not limited to implied warranties of merchantability, fitness for a particular purpose, or non-infringement.
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Chapter 1: The History and Culture of Ramen and Izakaya

Ramen and izakayas are more than just food and places to eat in Japan—they're woven into the culture and everyday life. Ramen started as a simple street food influenced by Chinese noodles but quickly became a beloved noodle dish all over Japan. 
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After World War Two, ramen really took off because it was affordable, filling, and could be made with a variety of broths and toppings to suit local tastes. 
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Each region in Japan has its own special way of making ramen, whether it’s thick pork broth in Fukuoka or soy-based soup in Tokyo. It’s a dish that brings comfort and warmth, perfect for sharing stories over a steaming bowl.
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Izakayas are where friends, coworkers, and families gather to unwind after a long day. Think of them as casual pubs or taverns with a wide menu meant for sharing. The vibe is relaxed and lively, with lots of small plates to try, from grilled skewers to pickled vegetables. 
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The culture around izakayas is about connection—enjoying food, drinks, and good company all in one spot. Historically, these places began as small shops offering simple sake and snacks but grew into vibrant social hubs. Both ramen shops and izakayas play a big role in Japanese social life, acting as spots where people come together, celebrate, and enjoy the rich flavors of Japan’s culinary traditions.
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Chapter 2: Essential Ingredients and Tools for Japanese Cooking
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If you want to cook authentic Japanese ramen and izakaya dishes at home, there are a few key ingredients and tools that will make your life a lot easier and your food taste way better. Japanese cooking often focuses on simple, high-quality ingredients that bring out natural flavors, so getting the right stuff is important.

Ingredient Table



	Ingredient

	Purpose

	Notes




	Kombu

	Umami base for broth

	Dried kelp




	Katsuobushi

	Adds depth to stock

	Dried bonito flakes




	Shoyu (Soy Sauce)

	Saltiness and umami

	Use Japanese-style soy sauce




	Mirin

	Sweetness balance

	Not same as rice wine




	Miso Paste

	Fermented umami flavor

	Several varieties exist





First off, stocks and broths are the heart of many Japanese dishes, especially ramen. You'll want to have kombu, which is a type of dried kelp, and katsuobushi, those dried bonito flakes that add a really umami depth. Shoyu or soy sauce is a must-have for seasoning, and mirin brings a subtle sweetness that balances flavors beautifully. Rice vinegar, miso paste, and sake also play big roles in creating authentic tastes. Don’t forget your noodles—fresh ramen noodles are ideal, but there are some good dried varieties that work well if fresh is hard to find.

On the tools side, a good sturdy knife will make prepping vegetables, meat, and fish easier and safer. A heavy-bottomed pot or a stockpot is great for simmering broths slowly to get that rich flavor. A bamboo rolling mat is essential if you want to make sushi rolls or certain izakaya-style snacks, and a fine mesh strainer can help keep your broths clear and clean. For serving ramen, a large bowl and a pair of chopsticks and a soup spoon will give you a proper experience at home.

Tool Checklist



	Tool

	Use Case




	Heavy-bottomed pot

	Simmering broths




	Rice cooker

	Perfectly cooked rice




	Bamboo mat

	Rolling sushi or snacks




	Fine mesh strainer

	Keeping broths clear




	Cast iron pan

	Grilling yakitori or searing meats





Having a rice cooker is super helpful because Japanese meals often include perfectly cooked rice, which complements ramen and many izakaya dishes. A small grill or a cast iron pan can also be handy if you want to do yakitori or grilled skewers just like you find at an izakaya.

Once you start gathering these ingredients and tools, you’ll notice cooking Japanese food becomes more intuitive, and the flavors will really pop. It’s all about layering umami, balancing sweetness and saltiness, and cooking with care. With these essentials, you’re well on your way to bringing the taste of Japan right to your own kitchen.
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Chapter 3: The Art of Broth: Foundations of Ramen Soup
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Getting the broth right is where the soul of ramen lives. It’s what turns a simple bowl of noodles into something magical. Making broth for ramen is really about patience and layering flavors. You start with the basics—water, bones, meat, vegetables, and aromatics—but how you treat each of these ingredients makes all the difference. Slow simmering is key; it’s not a quick process, and that’s a good thing. The long cooking time draws out gelatin, collagen, and all those deep flavors that give ramen its comforting richness.

There are different types of broth you’ll come across in Japanese ramen, like pork-based tonkotsu, chicken-based paitan, clear soy or shio broths, and even seafood broths. Each brings its own character and mood to the bowl. For example, tonkotsu broth, made by boiling pork bones until the liquid turns creamy white, takes hours of almost nonstop attention, but rewards you with that iconic richness. A lighter chicken or vegetable broth might only need a few hours but still offers depth with a clean finish.

Broth Types Based On Ingredients, Flavor Profile, Prep Time



	Broth Type

	Main Ingredients

	Flavor Profile

	Cooking Time




	Tonkotsu

	Pork bones, garlic

	Rich, creamy, fatty

	8+ hours




	Shoyu

	Soy sauce, chicken

	Salty, savory

	3–4 hours




	Shio

	Salt, chicken/fish

	Light, clear

	2–3 hours




	Paitan

	Chicken bones, aromatics

	Milky, smooth

	5–6 hours




	Seafood Broth

	Dried fish, kombu

	Oceanic, umami

	1–2 hours





What’s really important is paying attention to the balance—you don’t want one ingredient overpowering the rest. Toss in aromatics like ginger, garlic, scallions, and kombu seaweed at just the right moments to layer subtle notes that multiply the flavor without shouting. Salt or soy sauce-based seasoning adds the final touch of umami, tying everything together. Once you make your broth, keep tasting as it’s cooking. Adjustments can always be made along the way, whether that means adding a splash more soy sauce or a bit more salt.

Homemade broth doesn’t have to be complicated to be delicious. Even a simple chicken broth boiled gently with a handful of aromatics can be a fantastic base. And you’ll soon realize it’s what you do with the broth—the toppings, the noodles, the finishing oils—that turns it into a bowl you want to savor. Take your time with the broth because it’s the first step on an incredible ramen adventure.
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Chapter 4: Noodles and Beyond: Selecting and Making Ramen Noodles
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When it comes to ramen, the noodles play a huge role in the overall experience, so choosing or making the right ones is worth spending time on. Ramen noodles are typically made with wheat flour, water, salt, and something called kansui, which is a type of alkaline mineral water. Kansui gives the noodles that distinctive chewy texture and slight yellow color, setting them apart from other noodle varieties. You can find fresh or dried ramen noodles in most Asian grocery stores, and either option can work well depending on your ramen style and preference.

If you want to get hands-on, making ramen noodles at home is surprisingly satisfying and not as difficult as it might seem. The basic dough comes together with just flour, water, and a pinch of baking soda if you don’t have kansui on hand. Kneading the dough until it’s smooth and a bit firm, then letting it rest, helps build the right texture. Rolling it out thinly and cutting it into thin strips gives you those classic ramen strands. The thickness can vary based on the type of ramen you’re aiming for—thicker for miso ramen and thinner for shoyu or shio styles, for example.

Fresh noodles cook quickly and have a great bite, but if you’re short on time, dried noodles are perfectly fine and can still soak up broth beautifully. One tip for fresh noodles is to keep them lightly dusted with flour or cornstarch to prevent sticking. When cooking, just dunk them in boiling water for a minute or two until tender but still springy. Then drain and rinse briefly if you want to cool them before adding to your broth.

Experimenting with the noodle thickness and how long you cook them allows you to make your ramen totally your own. Some ramen shops even serve slightly curly noodles, which help trap more broth and add a fun texture. If you have a pasta maker, it makes rolling and cutting the dough much easier, but a rolling pin and a sharp knife work just fine. The shape and size of noodles can change the whole bowl, so don’t be afraid to try different styles and find what you like best.

Noodle Type



	Noodle Style

	Broth Pairing

	Thickness

	Texture




	Curly, thin

	Shoyu/Shio

	Thin

	Springy




	Straight, thick

	Tonkotsu

	Thick

	Chewy




	Wavy medium

	Miso, spicy ramen

	Medium

	Firm





No matter how you get your noodles, the key is to balance the chewiness with the broth and toppings. Noodles that are too soft won’t hold up to rich soups, while ones that are too tough can be hard to enjoy. Play around, get a feel for the dough, and enjoy the process because fresh homemade noodles bring something special to your ramen bowl that you just can’t beat.
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Chapter 5: Understanding Izakaya: Japan’s Nightlife and Dining Culture

[image: ]




Izakayas are a big part of Japan’s food scene and nightlife, kind of like the local go-to spot where people unwind after a long day. Imagine a casual, cozy place buzzing with friends, coworkers, and sometimes even strangers sharing small plates and drinks. It’s not a fancy restaurant but more of a relaxed hangout where the focus is on good food, good company, and a lively atmosphere.

Common menu items



	Dish Type

	Common Examples

	Notes




	Grilled

	Yakitori (chicken skewers)

	Often served hot




	Fried

	Karaage (fried chicken), tempura

	Pairs with beer




	Pickled/Cold

	Tsukemono, tofu salad

	Refreshing palate cleansers




	Sashimi

	Tuna, salmon

	Served raw, high quality




	Stews

	Oden

	Winter favorite





These spots usually have a varied menu filled with bite-sized dishes that are perfect for sharing. You’ll find everything from grilled skewers and fried snacks to fresh sashimi and hearty stews. Each dish is designed to go well with drinks, which are often the star of the evening. Sake, beer, shochu, or even cocktails flow freely, and people enjoy pairing different flavors to keep things interesting.

What makes an izakaya special is the vibe. It’s where the workday worries fade away and casual chatter takes over. The seating might be around the bar or at low tables where you can kick back. The staff usually knows regulars by name, creating a sense of community. It’s not just about eating; it’s about connecting and relaxing in a way unique to Japanese culture.

If you’re new to izakayas, don’t be shy about ordering a few different dishes and sharing. It’s common to try a bit of everything. The food tends to be simple but full of flavor, making it easy to enjoy even if you’re not familiar with all the ingredients. And remember, pacing yourself is part of the experience. People tend to order gradually as the night goes on, making it a laid-back affair rather than a rushed meal.

The idea behind izakayas extends beyond just food and drink. They reflect the social side of Japanese dining, where the joy comes from both the flavors and the moment. It’s all about slowing down a bit, savoring small plates, and enjoying the company you’re with. When you dive into making dishes inspired by izakayas at home, you’re not just cooking a meal—you’re tapping into a warm, inviting part of Japanese culture that has brought people together for generations.
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Chapter 6: Techniques in Japanese Small Plate Cooking
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When it comes to Japanese small plate cooking, the magic lies in simplicity and balance. These dishes are meant to be enjoyed alongside drinks or as part of a larger meal, so the focus is on bold flavors that don’t overwhelm your palate. One key technique is careful knife work. Many small plates rely on thinly sliced vegetables, sashimi, or perfectly cut proteins, which lets all the ingredients cook evenly and shine in their own way. Taking your time with slicing and presentation makes a big difference, even if the ingredients themselves are humble.

Another important technique is controlling heat precisely. Whether you’re grilling chicken skewers, pan-frying tofu, or tempura frying vegetables, keeping the right temperature means the difference between crispy and soggy. For example, tempura uses very cold batter combined with hot oil to create a light, crunchy coating without absorbing too much grease. Similarly, grilling yakitori on charcoal gives it that smoky edge you can’t get from a regular stovetop, making the simple chicken taste like something special.
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