Noodl e Rol I s

Noodle rolls require a delicate hand
patiently and skillfully prepared, ¢t
tasty main dish. For variety, add ot
fill the roldfs.f rSited ptsempeh or seita
scallion greens, radish sprouts, and
excellent filling choices.

Cook noodles accordi Preparation L ist:

on the package. Ri ns

water or in ababhduwt%eré/ersd'

enough to handl e, tne » 8 ounces uncooked thin soba or whole wheat
Once dr ai ned, neatl vy somen

cl ean, dry towel . Spr> 4 sheets nori

lines from | eft to r >g h1t0.1&1/2teasp00nswasabi powder (Japanese
Toast nor i (-tmasatsed rgorseradiSh)

nori). Pl ace one she

side domng sushi mat , DIPPING SAUCE:

counter . Lay one qua »  11/2 tablespoons shoyu

side by side across t »  11/2 tablespoons water or soup stock

be 1/ 2 inch of uncove > 11/2 teaspoons mirin (optional)

and the top.) Rol | u

possi bl e. Let the ro

Repeat wat hing sheet:

noodl es.

Using a sharp knife (

after each cut), car

hal f | then cut each

pi eces.

Make dipping sauce b
water or stock, and nm
Pl acin small individu
drop of water at a ¢t

unt i | it forms a thi




To serve, pl ace noodle roll pi eces, cut side up,
wasabi past e. Add wasabi tdoi pipmaigv isdauvacle . b oWa ssa b @

strefnlgavored, so begin by adding a small amount to
on individual taste.



