Zaru Udon

This simple noodle dish is a favorite
hot or at room temperatur e, but for
serve chilled.

Submerge the shiitake in the water for 30 < Preparation List:

minutes or longer, then quarter the mushrooms.

. . < Serves 4
Place mushrooms, soaking water, and kombu in

. . 2-3 dried shiitake
a pot. Bring to a simmer, uncovered, over

. . . 3 t
medium heat. Simmer briefly, then remove cUps water

kombu and reserve it for another use. Add the 5-inch piece kombu

. . Y, teaspoon sea salt
salt and ginger, cover, and simmer for 10-15 ) P
minutes. Remove the shiitake and reserve for

another use. Add shoyu and mirin and cook 1 4 tablespoons shoyu

3 tablespoons mirin

>
>
>
>
»  2-3slices fresh ginger root
>
minute more. Prepare the condiments and >
>

14 - 16 ounces udon, cooked, rinsed, and drained

garnishes.

Condiments and Garnishes:

» % sheet nori, toasted, cut into 1-inch wide strips,

and slivered

» 2 green onions, thinly sliced on the diagonal

> finely grated daikon or ginger (optional)
Traditionally this dish is served in attractive &b
if you don't have these, di vide the cooked noodl e
pl ates. Garnish with a sprinkle of sli vreateed nori
smal | i ndi vi dual bowls. Set out green onions, dai Kk
nor i on the table so everyone can add them to t he
Dip each bite of noodles in the broth. | f broth b

brot h.



