Summer Soba
Cool and refreshing when |ittle el se
is a favorite Japanese |l unch on a hc
varieties such as ito, cha, and mugwo
wheat somenr enoao dgloeosd asubstitut e.

Prepare

stocksined me

d i Pueparation List:

salt, tamari or shoy
. Serves 2-3
1 mi nut e, remove f
. » 3 cups Shiitake Dashi (See Shiitake Mushroom
refrigerate.
recipes)
. > 1/8t It
Cook noodles accordi easpoon sea sa
on the package. ther> 3 tablespoons tamari or shoyu
. . . » _ 2tabl iri
running wated,sedr aasi a o espoons mirin
> 8 ounces uncooked soba
one drop of water at
mix until it forms a
other condi ment s. Di CONDIMENTS:
into smal l noodl e bas » 1 teaspoon wasabi powder (Japanese horseradish),
tional
bowl s. (I'f noodl es s optiona
> 1t led and finel ted gi t
under cold water hafd dfarn wel \"neygrae gingerreo
. »  1/4 sheet toasted nori, broken into bite-sized pieces
serving.)
> 3 tablespoons minced scallions
Pour chilled di ppi ng
individual bowls. Set
gi nger , nor i, and sc
bowls so they can be
according to individ
teaspoons scallionwaand 1/8 teaspoon
or ginger is recomm2hded for every 1/ 2
cup broth.) Dip each
chilled brot h. | f d
replace with fresh b¢




