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				This book is dedicated to my cousin Masahiko, who used to take me to the best ramen shops in Tokyo when we were young. It is these memories that have helped me to create so many ramen recipes. Sometimes we would drive outside of Tokyo whenever he found a place for better ramen! I hope he likes my recipes as much as the ones we discovered on our adventures!
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				80 easy noodle bowls and broths
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				The Ramen Revolution

			

		

		
			
				Though we may think these moreish noodles come from the shores of Japan, the roots of ramen are in the country’s larger neighbour, China. Shina soba, one of the earliest forms of the dish, translates as ‘Chinese buckwheat noodles’, and noodles have been a crucial Chinese staple since the earliest Han period – around 202 BCE! They even have cultural relevance. Chinese longevity noodles, eaten at the lunar new year, require that you slurp the noodles without biting them to guarantee good luck for the following year.

				According to the Shin-Yokohama Ramen Museum, ramen was introduced to Japan at the end of the Edo period (around the 1870s) when Chinese immigrants arrived at the port towns of Yokohama, Kobe, Nagasaki and Hakodate, and Chinese cuisine, including noodle dishes, spread fast. Ramen became popular owing to its easy, affordable and filling noodle-laden broth – although the bowls would have looked very different from today’s versions – simpler and without the array of toppings. Sold by restaurants, food carts and street vendors, ramen was aimed at students, night workers and after-hours drinkers in search of a tasty snack. 

			

		

		
			
				Ramen, the slurpable, Japanese staple, has become a phenomenon in the West, a viral hit on TikTok and YouTube and a food festival favourite.

			

		

		
			
				THE RAMENREVOLUTION
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				The Ramen Revolution

			

		

		
			
				flour. By the late 1950s, what had been seen as an affordable café food or street food was making its way into Japanese home kitchens as a time-saving and tasty meal option. 

				So how did we arrive at instant noodles – that pot of Asian flavours available whenever and wherever 

			

		

		
			
				But it wasn’t until after the Second World War, when Japan was struggling with basic food supplies, that the large quantities of wheat flour sent over as aid from the USA resulted in a boom in noodle production. Noodles became known, along with other staples of Japanese cooking such as gyoza, as ‘stamina food’. After the war, people would queue to buy black-market noodles, the noodles made from the newly received wheat flour rather than traditional rice 

			

		

		
			
				Opposite above: A noodle bar in Tokyo.

				Above: David Chang’s Momofuku Noodle Bar in New York City.
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				The Ramen Revolution

			

		

		
			
				we like? It’s down to a Taiwanese businessman, Momofoku Ando, who was working at Nissin, a food manufacturer in Japan. Seeing the potential for an instant version of noodles and broth, he developed a way of drying and packaging noodles and the all-important soup flavouring mix, so that they could be rehydrated with boiling water in moments. In 1958, the instant noodle under the brand name Chikin Ramen was born. Not only was Japan booming by now but so was its love of all things technological and innovative. The packet noodle caught on and, by 1963, 200 million servings of the instant meals were being sold annually.

				Ramen bowls, with their four core elements – sauce, soup, noodles and topping ingredients, had the potential for experimentation and creativity. Unlike the more revered, traditional Japanese technique of sushi-making, young chefs embraced ramen because they could play with its umami broths and customizable toppings. The diversity of noodles throughout Asia added even more fuel and inspiration to the trend, such as Korean guksu noodles (Janchi guksu), often flavoured with kimchi, Filipino pancit noodles (stir-fried noodles with a savoury sauce), Vietnamese noodles and the spicier Indonesian types. Regional and quirky twists on the basic elements can be found all over social media too, with Korean hot-dog ramen and Japanese Kewpie mayo noodles just some of the latest must-makes. 

				By the mid-2000s, ramen restaurants had begun to spring up in the trendsetting food hubs of Los Angeles and New York City. It wasn’t long before the rest of the world was clamouring for its own noodle bars. Today, packets of noodles, Japanese condiments and broth stock powders can be found in many Western supermarkets, and self-service ramen bars are appearing in South Korea, where customers can mix or match their noodle selection, add individualized toppings or get a ready-made dish straight from a vending machine. The Ramen Revolution is here!

			

		

		
			
				Left: A ramen noodle restaurant in the Shinjuku district of Tokyo.
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				Building A Bowl

			

		

		
			
				Although some simpler and speedier ramen dishes require very few ingredients, there are always four cornerstones to a bowl of ramen. These elements are layered together to give you that array of taste and texture that signals great ramen. Once you have mastered this basic construction form, you can build your ramen dishes with confidence. 

				Tare 

				A highly concentrated sauce or seasoning paste, tare means ‘dipping sauce’, and it is usually placed in the bowl before pouring over the broth, so that it swirls and mingles with the broth to enhance its flavours. Tare delivers the salty, savoury hit that takes ramen from tasty and nourishing to deeply flavoursome. This paste can be broken into three types: shoyu, or soy sauce, which was added to the original Chinese noodle recipes that came to Japan to disguise their meaty scents (as up until then Japanese people rarely consumed meat); shio, meaning ‘salt’, which often contains lemon and is used in much the same way as we do in the West, to amplify flavour and taste; and 

			

		

		
			
				I create my recipes using authentic Asian ingredients. Many of these are widely available in Asian supermarkets and specialist shops, especially those in urban areas. Of course, you can swap out some of these ingredients for more readily available ones as you like.

			

		

		
			
				BUILDINGA BOWL

			

		

		
			
				miso, a deeply umami-flavoured sauce made from mashed soybeans, salt and koji, a fermented cooked rice.

			

		

		
			
				Above: Toppings add colour, texture and crunch to your bowl.
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				Building A Bowl

			

		

		
			
				Broth, or Dashi 

				Dashi, meaning ‘extracted liquid’, is the clear broth or stock in which most ramen noodles float. A dashi is always made from intensely umami ingredients to give a distinctive hit of flavour that stands out in contrast to the plainness of the noodles. An amber, golden or milky soup base, dashi roughly divides into three groups: broths made with animal-based ingredients, such as chicken, pork or beef bones; broths made with seafood-based ingredients, such as bonito flakes (a fermented and dried skipjack tuna that is also known as katsuobushi) and dried sardines; and broths made with vegetarian, earthy ingredients, such as shiitake mushrooms and kombu, a type of sea kelp.

				Noodles

				Ramen noodles form the substance and bulk of every bowl. They can be divided into six types according to their thickness: ultra-thin, thin, medium-thin, medium-thick, thick and extra-thick noodles. 

				Ultra-thin and thin noodles are characterized by their smoothness. They mix well with the soup, making them the perfect choice for most ramen bowl recipes. It’s also why the packets of shop-bought instant noodles, which tend to be skinny, work so well.

				Toppings

				One of the delights of a ramen bowl is the endless accompaniments that can be used to top it. Consisting of protein and vegetables that sit on the tare, broth and noodles, toppings can be hot or cold additions: marinated meats, boiled eggs, leafy pak choi (bok choy), melted gooey cheeses, crunchy radish or dried seaweed, pickled ginger, sesame seeds, a dash of chilli oil or strictly vegan options; the list goes on. What you choose is really down to your own personal taste and dietary preferences.

			

		

		
			
				Choosing the Right Bowl

			

		

		
			
				Bowl size and shape will make the most of how good your finished ramen looks once the toppings are added to the surface. A good bowl will also enhance the ‘eatability’ of your finished dish. The bowl needs to be big enough to hold all the elements of the ramen without spillage. 

				Look for reasonably deep bowls with gently angled sides – which help when fishing out noodles with chopsticks – and bowls with a wide enough opening to display toppings across. 

				The most common sizes used by restaurants are 20.5–23 cm (8–9 in) wide. However, bowls that are a little smaller will work perfectly well for a standard packet of instant ramen and a few accompaniments.
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				THENOODLES
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				The Noodles

			

		

		
			
				In this book, I have given you noodle suggestions for each recipe; however, there are no hard and fast rules when choosing a noodle type for your ramen dish. Different regions have their own favourite options, but, just as with Italian pasta dishes, noodles are more often chosen depending on the sauce you are making. Lighter shio- and shoyu-flavoured dishes are suitable for any type of noodle you prefer. Skinny, ultra-thin straight noodles are the go-to for hearty tonkotsu-style broths, as they cling together, holding the richer broth well. Wavy noodles are perfect for miso-based ramen dishes, as they collect the miso seasoning flavourings beautifully. 

				My preference is for fresh or frozen fresh noodles. Frozen noodles are great to keep in a freezer drawer and use as and when you need. Fresh noodles and frozen fresh noodles are usually found in Asian supermarkets and sometimes in larger Western stores. If you can’t find fresh noodles, then instant or dried packets of somen or soba noodles, or instant ramen noodle packs, will do just as well. Just make sure you stick to the cooking times indicated on your chosen noodles packet.

				Ramen (Chukamen )

				In Japan, the most common ramen noodles are called chukamen and they can be long and cylindrical, curly, squared or flattened. They are made by kneading wheat flour, salt, water and kansui – a mineral-rich, alkali water – together. Kansui gives noodles their bouncy elasticity and their yellowish colour. In China, eggs are sometimes used in place of kansui. 

			

		

		
			
				Noodles get their shape by hand-cutting or snipping the dough, by hand-pulling and stretching the dough into long elastic strands, or by using cutting machines.

			

		

		
			
				Traditional ramen are not gluten-free, but you can easily find gluten-free varieties where the wheat flour is replaced by rice, potato or millet flour. 

				Somen 

				Also called somyeon or sùmiàn, these are super-thin noodles made from wheat-flour dough. The dough is mixed with vegetable oil and stretched into thin strands before being air dried. They are highly versatile and frequently used in ramen bowl dishes. Their slimness also allows them to cook speedily. 

				SoBA 

				A popular, thin Japanese noodle found in fast food places and restaurant dishes, soba is made from buckwheat and looks a little more ‘rustic’ in colouring than other noodle types. These noodles work equally well in hot soups or chilled with dipping sauces.

			

		

		
			
				Kaedama! 

				(Extra noodles please!)

				Remember this word if you want an extra helping of delicious noodles to add to your ramen bowl.

			

		

	
		
			[image: ]
		

		
			[image: ]
		

		
			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

			
				[image: ]
			

		

		
			
				14

			

		

		
			
				The Noodles

			

		

		
			
				Fresh noodles 

				In most high-end ramen restaurants, fresh noodles are almost always the preferred choice. Richer and tastier than their instant alternatives, and more yellow in colour, these freshly made, non-dried noodles hold their texture and bounce best. If you want to buy fresh ramen, then check the frozen aisle in your supermarket or local Asian food market. I use frozen fresh ramen in many of the recipes in this book.

			

		

		
			
				Hiyamugi 

				A very thin wheat noodle, these are slightly thicker than somen noodles and can be used in the same way, especially for chilled and dipping ramen or summer dishes. Predominantly a white noodle, you may see some with pink, brown or green hues. 

				Udon 

				Considered the ultimate in comfort food in Japan, udon are made from wheat flour. These bouncy, chubby noodles are much thicker than other ramen noodles, but they can be used in soup broths where they are known as kake udon. They don’t contain egg, so they make a great (and filling) vegan option. 

				There are also some interesting regional varieties of udon, many of which have become popular on social media. The kishimen noodle is a flat, wide noodle from Nagoya in Aichi Prefecture, while the himokawa udon is a super-wide, super-thin flat noodle, from the Kiryu area in Gunma Prefecture. 

				chinese glass noodles 

				Originating in China and found all over Vietnam, where they are known as mien, Chinese glass noodles are also known as transparent, cellophane and bean thread noodles. Depending on their origin, they are made from different base ingredients; for example, glass rice noodles are made from rice flour and water, while cellophane noodles are made from mung bean flour and water. The noodles are usually served with a savoury soup base and you can buy tubs of glass noodle soup base powders from Asian supermarkets to use as part of your broth seasoning.
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				Dried noodles 

				The large packets of dried noodles sold in your local Asian store and supermarket tend to be dried noodles. These are made by drying freshly made, uncooked noodles. They are an excellent choice for any homemade noodle dish. Look for thin, straight styles (that look like spaghetti) where possible, as they produce the best results. There are also specialist soba noodles: green tea, or cha, soba (far left, above) has a light, naturally green colour, while the pink ume soba has Japanese plum added to the dough.

			

		

		
			
				Instant noodles 

				The all-too-familiar single-serving packets of instant noodles are actually dehydrated from par-cooked noodles, which is why they take the shortest length of time to rehydrate and prepare. To choose an instant version that is closest to traditional ramen, cost will give you a good indication of quality. Cheaper versions are deep-fried prior to dehydration, while costlier versions are par-cooked and then air dried. An added bonus of instant noodle packets is the accompanying seasoning sachet that gives you a super-fast broth. I sometimes use these seasoning sachets along with other ingredients to build the flavours in my recipes.
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				Tonkotsu Ramen 

				Fukuoka in Japan is considered the home of unctuous and delicious tonkotsu. Slow-cooked pork bones are always the foundation of this ramen dish’s base and give it a characteristic creamy, cloudy look. 

				Miso Ramen

				The Sapporo region in the northernmost part of Japan is the birthplace of deep-golden miso ramen. It takes its name from its star ingredient, miso, which gives the broth deeply savoury, umami flavours. Good grocery stores will usually stock the three main types: white, or shiro, miso is the mildest version and slightly sweet; red, or aka, miso has the longest fermentation time, which gives the most pungent flavour; and yellow, or shinshu, miso is a happy medium and consequently considered the most versatile. I have used white miso in the recipes. 

				Shoyu Ramen

				Shoyu, or soy sauce, ramen is one of the earliest styles of ramen and still one of the most popular versions. The soy element isn’t just added to the bowl as a condiment; it is cooked and infused into the broth base and reduced 

			

		

		
			
				to a brown tinted stock. With its salty, herbal aromas, it makes a great foundation for chicken and vegetable ramen dishes. For the most part, I use dark soy sauce, which is more flavoursome than the light version, in my recipes, but in several I use both, as you shall see.

				Shio Ramen 

				Shio, or salt, ramen is a light and transparent style. It is often made with chicken bone broth and enhanced with seafood ingredients, such as dried sardines, dashi stock and bonito flakes.

				Tsukemen 

				Tsukemen is a dish of ‘dipped noodles’, cooked then plunged into cool water, served alongside a bowl of tare ramen sauce. The noodles are served in a separate bowl and twirled and dipped into the sauce dish, sucking up the flavours and letting the thick soup coat each strand in tasty moisture. Because the dishes are served separately, the noodles tend to be cooler than the steaming broth-filled bowl. They can also be served as a chilled dish. 

			

		

		
			
				In this book, you will find lots of inspirational recipes to help you create your own tasty ramen bowls, but here are five classic dish styles that other variations are usually built around.
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