. y‘!"‘!‘!"!“! A A N B EEEEEEREEEEEEREESEEEDSEE R R

_ 9

+Using Men’ s ROLL to have} is| \ S

your children participatels What S 3 hl OOd % S/
1Y -’

in fhe cooknng process. K

od@“

1 ‘:nt/ﬁ‘ﬂll i L*“Jfﬁ
Cut fo desired width .. PR /55 E
, 1m.® ,
» packaging and place on us:ng cauhon {0 avo:d - S J/

:',

ssEEEEREEE]

sssEsssmmEn S :;7?' ‘;j h l'tS af‘f"lved

adry cung board

.
.....

Unralhng the cut roll ua
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You can cut to any preferred
width, cut out using cookie cutter
shapes to have fun with the entire
family and getting involved in the
creatlon process D
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Directions to prepare hand cut Soba, Soba Pasta, and Soba snacks. g Py o

For bestfresults,
use a sharpyknife!

Cut the roll in half,

boiling water¥gentlyl®
o separating the noodles.
Just like an authentic Cooking time varies cold water until
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: noodlesjunderdrunnin
Unroll and stralghtenf?f L ' ) y
out cut noodles. from 4-7 minutes depending noodles are cold.

on the thickness cut.

Soba noodle chefi!l!

Please enjoy these soba
noodles for its soba aroma
and freshness, using your
favorite “soba tsuyu”

dipping sauce.
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Using¥a cookle’butter,' save the remnants! It can be fried and
cut out various shapes. ! ‘eaten later @s @ ‘snack.

Unroll:the<0ther half on
a drychttlng board.

‘Strainfoutgpasta from boiling

Add your favorite pas
sauce for a fresh
soba pasta meal ! <
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You can now fry the remnant
pieces from the pastalsg;outs

: ‘ngoe pasta
' 1nto heatCOROML.

Heat ﬁhMinngil-mm medium hg@t.



