
Soba:
(Buckwheat Noodle)

In my opinion, Tokyo is the the best place to eat cold Soba. Zarusoba is a very simple dish. Just boil the Soba and 
dip in the sauce. That’s it. The secret is in chosing the right Soba noodle, cooking time, and dipping sauce. 
Those three have to be perfect to please your tastebuds. 
In Kansai, where I grew up, we eat Soba noodle soup with kipper herring. It used to be my favorlte, even more 
than Udon (white noodles). You can find Soba in almost all grocery stores. Check the label and see what the 
buckwheat content is. High percentage does not necessarily translate into better noodles, 
you will have to find your favorite.

Shop:  locally made: almost all grocery stores. 
  imported Soba: Maui Chemical & Paper Products (808-244-7311)
Store:  room temperature for 6 months ~ 1 year.
Use:  Zarusoba (cold soba with dipping sauce), Soba soup (image below), salad, Soba Sushi

Tempura Soba (for 1 person)

Water  for soup   2 cups
Soba     3 oz (90g)
Instant Dashi   1 Tbsp
Lite Soy Sauce   1 Tbsp
Mirin     1 Tbsp
Sugar     1 tsp
Salt     1/4 tsp

Topping:
Frozen Tempura Shrimp  2
Chopped Green Onions  pinch
Shichimi    pinch

Bring the water to a boil in a big pot. Place the soba and cook for 5 to 8 minutes (depending on your taste).
In a small saucepan add water, dashi, soy sauce, mirin, sugar, salt and bring to a boil.
Drain the soba, place it in a serving bowl, pour the soup and top with Tempura and green onions.


