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how to use this ebook


Select one of the chapters from the main contents list and you will be taken to a list of all the recipes covered in that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is in blue) throughout the ebook that you can select to help you navigate between related recipes.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





noodles, topping, broth…


this is where we started.
it defines what wagamama is all about.
a bench. a bowl. nutritious food.
speedy service. satisfaction. simplicity.


We are wild about noodles. Sure we do rice dishes – and adore them too – but noodles are what really get us going. wagamama may be known for ramen, but our enthusiasm doesn’t stop there; stir fries, salads, quick ones, child-friendly ones. There really is no end to the variations.


Noodles epitomise fast food. They are easy to prepare and utterly versatile. It might be ramen or soup tonight, stir fry tomorrow and the next night something more like a stew. We like to call these one-pots. The topping might be meat or fish or vegetables – sometimes a combination of all three.


Cooking noodles is simple. They are invariably softened in boiling unsalted water, refreshed under cold water then combined with other ingredients. Which also makes them fast. And easy to control. If you like more chilli, less ginger or lots of garlic it is easy to dress your noodles accordingly. Or not at all. Some people like to dip their noodles in sauce, and why not?


You may like a thick noodle, or a thin one. It is up to you to choose. We have some rules, but they are not very strict. You may not be able to make a gyoza out of a strip of udon noodle, but there is nothing wrong with substituting ramen for somen, if that is what you prefer.


Noodles have been eaten for centuries and while the debate continues over whether noodles or pasta came first, we like to keep East. It is something about the soy and ginger, the fresh mint and greens that we find hard to resist. One bowl containing these ingredients is enough to refresh and invigorate, soothe and comfort.


Whereas Italy seeks variety through shape, Asia provides interest through type: egg, rice, wheat, buckwheat, beanthread and potato. Uses vary, but as with any cuisine there are preferred partners and techniques (see noodle knowledge). Noodles provide infinite combinations of taste, texture and flavour, given the various starches they contain. They partner with ease, never complaining, always willing. Try beef with black beans and egg noodles then the next time with rice noodles. You may have a preference (we certainly do), but both work equally well. As do egg or buckwheat noodles in spiced duck, asparagus and noodle soup (along with a healthy dose of soy, coriander and toasted sesame seeds).


Noodles are central to Asian cuisine. They stretch through Japan, Korea, China, Vietnam, Thailand, Malaysia and into Indonesia, turning up in soups, side dishes, as nests or packaging for meat, fish or vegetables, as beds for curry or in a salad. They can be stir fried or dressed, or poached in a heady broth, with aromatics provided by freshly chopped herbs.


Add convenience to this versatility. Most noodles have a shelf-life of at least a few weeks – longer if they are dried. They are inexpensive, easy to cook and nutritious. No wonder they are found in such diverse settings as remote mountain villages in China, downtown Tokyo and the beaches of Thailand.


Noodles are the fast food of today. You can stir fry in minutes, conjure a broth in less time than it takes to make a cup of tea, even fashion a salad in mere moments. And they are nothing if not healthy: high in complex carbohydrates, low in fat and essentially free from additives, while most if not all recipes make much use of fresh vegetables. The emphasis on fish and only a small quantity of meat is in keeping with dietary advice of the 21st century.


At wagamama noodles are a way of life: fun – sexy, even. Slurping noodles is one of those simple pleasures. The sort that leaves you with a smile of satisfaction. In our restaurants we encourage the slurping, a practice that is considered proper in Japan. Whether you want to slurp at home is entirely up to you but these recipes provide ample opportunity whichever way you decide to go.






noodle knowledge


Noodles excel in a soup and get dressed in a sauce with real style. They come hot. They come cold. They are dipped in sauces, deep fried, wrapped and, on occasion, are fashioned into nests for other ingredients. They come fat and thin, and are made from rice, wheat, and even beans and potatoes. They are quick, versatile and healthy – a perfect food in many ways. They also calm and restore. And excite.


At wagamama we use the word ramen, which refers to the noodle, but also to the bowl where the noodle is combined with broth and vegetables and often fish or meat. Sometimes it may include all of these ingredients – as in wagamama ramen, a dish that we are rather proud of. Ramen is pretty key at wagamama. Served at noodle stalls thoughout Asia this hot, fresh, tasty, near-instant food is what started the wagamama way.


Noodles are very like pasta. Their shape is not crucial, but it does help. How you cook them is important too. In a ramen you want the starch in the noodle to combine with the broth. In a dish where the noodle is dressed, you want the starch inside the noodle to stay there. That way the dressing sticks and everyone is happy. Including the noodle.


Noodles have soul: they need to be handled carefully. Not timidly, but with respect. Noodles don’t like salted water for example. The seasoning should happen in the dish. It’s just their way. Some like to be boiled, others are happy in hot water. Almost all like to be precooked, which makes your job so much easier. And quicker.


You can be neat and tidy with noodles, but it’s much more fun not to be. At wagamama we like to slurp – it feels more relaxed. What’s more, the oxygen enhances their flavour. We are often asked how we decide on which noodle to use. The answer is not easy. We could say it doesn’t matter too much. But it does. Sort of.


Rice ones Often called rice-stick noodles, but also vermicelli. The difference is thin or really thin. The latter only require soaking in hot water to soften and are then used in salads, soups and stir fries. Rice-stick noodles, or ‘sticks’, as they are known, come as medium and wide. If this sounds a little confusing it is, not helped by each noodle company seemingly at odds over what is medium and wide. There are also the really wide ones, which are used in stir fries. Rice noodles tend to suit lighter dishes such as those with a broth rather than a heavy sauce. Gluten-free and wheat-free, they are usually sold dried, in nests.


Wrapping ones Some call them wontons, we call them gyozas. But they all amount to the same thing: wrappers. You might call them sandwiches, but that would be missing the point. These are generally rather more delicate – a thin skin covering anything from meat to fish to vegetables and even noodles (see the slippery ones). You can bake, steam, deep fry or boil these noodles according to your mood, or to what stuffing you are using. Wrappers come in wheat and rice versions and are also known as spring roll wrappers. Buy fresh or frozen.


Bucking ones Buckwheat lends a brown-grey colour to noodles, and a wonderful nutty flavour. In Korea they call them naengmyon; in Japan they are known as soba. These noodles are often served cold, and are dipped in sauces for breakfast in Japan. But they also turn up in soups. There are some who think soba noodles work in salads, but they need careful handling. They need lots of other ingredients and a good dressing or they can show up too worthy, too healthy by far. We are all for healthy eating. But it should be fun too. Buckwheat noodles are usually sold dried and the 100 per cent buckwheat version have the virtue of being gluten-free and wheat-free.


Slippery ones Often referred to as cellophane noodles, but also as beanthreads, these crunchy, slippery, translucent, gelatinous strands deliver little in the way of flavour but bags of texture. The trick is to get the typically light sauce to coat each strand, that way they perform as noodles (lumps are not a good thing when it comes to noodles). Also fantastic in salads, cellophane noodles are sold dried.


Wheaty ones The richness of egg noodles is not always what you are looking for, particularly when the other ingredients are high in the protein stakes. Wheat noodles are said to be the oldest form of Chinese noodle, and have a firm but somewhat silky bite. In their thin form (somen) they find their way into soups. The thicker version (udon) gets dressed in rich dishes where the heart and soul is as much in the sauce as the other ingredients. Udon noodles are fat, white, unctuous, slippery and utterly delicious. They turn up in soups of a robust nature and a few stir fries. Wheat noodles are sold dried (the somen often delightfully wrapped).


Eggy ones These come both thick and thin, and are the typical, some might say archetypal Chinese noodles. They have a rich firm texture, not unlike egg pasta come to think of it. But we would not suggest that you substitute one for the other. Pasta for noodles that is. The process is different – of which more later. Ramen are classed as eggy noodles and have a defined place in Japanese cooking. Available both fresh and dried.
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ingredients



Chinese flowering chives


Stronger than normal chives and flat rather than round-stemmed. Often referred to as garlic chives. Available in Asian stores. If substituting normal chives, double up on the quantity.



Dashi



A light fish stock made from konbu and dried bonito flakes.



Dashi no moto



An instant powdered version of dashi, commonly used in domestic kitchens in Japan.



Enoki mushrooms


Tight clusters of long-stemmed, creamy coloured mushrooms, enoki should retain a crunchy texture when cooked correctly. The flavour is delicate rather than full-bodied.



Fermented black beans


Salted black soy beans, traditionally used as a seasoning. You can buy them ready-prepared.



Fish sauce (nam pla)


A thin liquid extracted from salted, fermented fish. It deteriorates once opened and darkens with age. Fish sauce should be light golden brown with a tangy and salty flavour.



Flowering greens (choy sum)


A type of brassica related to pak choi and mustard greens. The flower looks pretty in cooked dishes.



Galangal


Galangal is from the same family as ginger but has a drier taste and is significantly more peppery and spicy. You can substitute one for the other, but be aware of their differences.



Hoisin sauce


Thick, dark and spicy, this soy-based sauce is easily obtainable.



Kaffir lime leaves


The leaf of a citrus tree. Dried or frozen ones are practically useless. Buy fresh and store in the fridge wrapped in cling film.



Kamaboko-aka



Japanese fishcakes, bought in rolls (see photograph), which are traditionally white with a pink outer crust. Available from Oriental stores.



Katsuo bushi



Dried fish flakes from the bonito fish (similar to tuna). You can add to salads or directly on to finished dishes but it is most commonly used to make dashi.



Kimchee



Korean in origin, kimchee is pickled vegetables, most often Chinese cabbage, and fish. Most Koreans make their own, but you can buy commercial versions in Asian stores.



Konbu



Sold both dried and ready soaked, konbu is kelp seaweed. It delivers a fruity saltiness to dishes.



Mirin



Sake, which is combined with sugar so it has a sweet, tangy flavour. It’s used in small quantities to give a smooth roundness to dishes.



Miso



Miso varies enormously from one brand to another. Essentially a paste made from fermented soya beans and combined with other ingredients. General all-purpose miso, made with brown rice, has a big, rich flavour while sweet white miso is much lighter and more delicate. It is best to experiment until you find one you like.



Oyster sauce



Thick, dark and brown, this meaty-flavoured sauce is made from a concentrate of oysters cooked with soy sauce. It is used both in cooking and as a condiment. For vegetarians there is an alternative made with mushrooms. Widely available.



Rice vinegar


Usually a light bronze colour, rice vinegar typically tastes sweet and mildly sour rather than sharp.


Sake


See here.



Shichimi or seven-spice pepper


A hot kick of chilli and black pepper combined with sesame, hemp and poppy seeds as well as orange peel and nori seaweed. Widely available in Asian stores this seasoning gives an extra kick, particularly to soba and udon dishes.



Shiitake mushrooms


Available in both a fresh and dried form. When fresh the flavour is quite muted with a pleasant crunchy texture. When dried, the flavour is much more concentrated and meaty and the texture is more firm. If dried they generally need to be soaked in hot water for 15–20 minutes.



Soy sauce


Light soy sauce is generally best for cooking and is suitable for most of the recipes in this book. Dark soy sauce gives a stronger colour and flavour and can also be used as a condiment.



Thai basil


Purple-stemmed but with green leaves. Thai basil has a strong aniseed flavour, which both sweetens dishes and adds a welcome aroma. Available from Asian stores.



Tofu or bean curd


Made from soya beans, tofu is rich in protein. There are essentially two kinds, firm and silken. The former is the one to use if any cooking is involved, the latter if it is being dressed and used in a salad or similar style of dish.



Yellow bean sauce


A mixture of yellow beans and salt, thickened with flour. It comes in two versions, whole beans and crushed or broken beans. The latter tends to be saltier. Available in Asian stores.
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stocks and preparations


It is impossible to over-emphasise the importance of good stock. It is a yardstick against which chefs are measured. In Japan, for example, a miso soup is a defining dish. A stock has to work on many levels, to satisfy so many criteria. It has to be well seasoned, but not too much. It has to be sweet, but not cloying. It has to have body, but only when it is in balance with everything else.


All this requires time, a commodity most of us severely lack. At wagamama we get round the issue by making stock in large batches to our own specification. This is not really possible at home, though, hence the recipes that follow.


Taking shortcuts is not something we entertain. But then we are not looking to try to put food on the table in the same way as you are. We may deliver dishes in minutes, but hours of work beforehand go into making that possible. What is important about the quicker versions of these stocks is that you realise what you are going to get. Something less, certainly, but also an experience that is tailored to the circumstances at the time.


There is nothing wrong with stock cubes. But not all cubes are the same. Some taste decidely better than others. And there are other useful stock products out there. Fresh stock sold in tubs for example, or powdered granules. What makes one good, or better, than another? Only you can decide.


As you work your way through this book you will find the recipes involve preparation which is then followed by the cooking. At first this may seem an odd way of working, frustrating even, as little seems to be happening. In practice, however, this route is tried and tested.






other bits and pieces


How you chop is very important. Avoid right angles; they are difficult on the eye. And in the mouth. Diagonal slices are pleasing to look at and expose a greater surface area to heat and to other flavouring ingredients. Generally a good thing.


A wok is useful. But not essential. A frying pan will also work. There is no need to rush out and buy the kit. A fork, after all, will do the job of chopsticks. Only differently.


Stir frying is different from frying. You cook over a high heat. And quickly. Moving everything around. Either by tossing or using a scoop. Don’t fall shy of this technique. It is key.


These dishes have generally been specified for two people on the basis a meal will be made up of two or three dishes. You might, or course, choose to double up one recipe for four. There are no hard and fast rules. It depends rather on what you like.


chicken stock (1) when you’re not in a hurry


1kg chicken bones • 350g pork bones • 1 onion, peeled and chopped • 2 carrots (50g), chopped • 4 leeks (350g), sliced • 25g ginger root, sliced • 4 Chinese cabbage leaves, roughly chopped


Put the meat bones in a large pan, cover with cold water and bring almost to the boil. Turn the heat right down and simmer for 2 hours, skimming off any froth that rises to the surface.


Add the vegetables and another 1 litre of water, bring almost to the boil again, lower the heat and simmer for a further hour. Remove from the heat and allow to cool. Strain off the liquid, return to the saucepan and simmer for 1 hour to reduce further. Season with the chicken stock seasoning below.


chicken stock seasoning


2 teaspoons salt • 2 teaspoons sugar • small pinch of white pepper • 1 teaspoon dashi no moto


chicken stock (2) when you need to make stock at the same time as cooking


2 good-quality chicken stock cubes • 500g uncooked chicken thighs or wings • 1 leek, finely chopped • 1 carrot, finely chopped • 1 litre water


Combine all the solid ingredients in a pan, add the water and bring almost to boiling point, lower the heat and simmer for 30 minutes. Strain and proceed.


chicken stock (3) when you want something to eat now!


2 good-quality chicken stock cubes • 1 leek, finely chopped • 1 carrot, roughly chopped • 2.5cm piece of ginger root, roughly chopped • 1 litre water


Combine all the solid ingredients in a pan, cover with the water, bring to the boil, strain and proceed.


vegetable stock (1) when you’re not in a hurry


4 Chinese cabbage leaves • 450g potatoes, peeled • 1 small sweet potato • 2 carrots • 2 tablespoons chopped tinned tomatoes • ½ small butternut squash • 1 white onion • 1 red onion • 1 leek • 3 litres water


Roughly chop all the vegetables and put in a large pan with the water. Bring to the boil, then lower the heat to a gentle simmer and cook, uncovered, for 3 hours. Turn off the heat, allow to cool and strain. Season with the vegetable seasoning below.


vegetable stock seasoning


2 teaspoons salt • 2 teaspoons sugar • pinch of white pepper


vegetable stock (2) when you need to make stock at the same time as cooking


2 good-quality vegetable stock cubes • 2 Chinese cabbage leaves • 2 carrots, roughly chopped • few sprigs of flat-leaf parsley • 3 litres water


Place all the ingredients in a large pan and bring to the boil, lower the heat and simmer for 10–15 minutes if time, then strain.
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sauces


You can dip, dress, marinate, soak or season with a sauce. You can use a lot or a little, it’s all up to you. Which we rather like. A sauce can come out of a container, and some of the best do. But making your own is not only enjoyable, it also gives you control. Soy sauce may be one to buy. Barbecue sauce on the other hand tends to be rather better when fashioned in your own kitchen.


The same is true of a green or red curry paste. Fresh ingredients pounded together tend to sing in a way that those in a container do not. It is something about the care, love and attention. There is likely to be more of that in your kitchen than a factory. At least, that’s what we’ve found.


All these sauces are good keepers. Fridge friendly, they will happily sit things out for a while and then add zest and spice to a dish on demand. Maybe a dish that calls for them directly, or another one that does not. You never quite know how useful a good sauce can be. A dipping sauce, for example, does not always need to be dipped into. A splash or two over a bowl of ramen noodles can make for interesting eating.


You’ll find other sauces in this book linked to specific dishes. In general these are more tailored to individual recipes but this doesn’t mean they can’t be used elsewhere. After all, if you like a sauce, it seems a shame not to eat it.












sweet chilli dipping sauce


red curry paste


yasai soba dressing


green curry paste


chilli ramen sauce


teriyaki sauce


barbecue sauce


kare lomen sauce


tori kara age sauce


chilli sauce


soy dipping sauce


sweet miso dressing


gyoza sauce






sweet chilli dipping sauce


makes about 200ml


250g red chillies, trimmed
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