() MAKE THE BROTH

* Chop the Foﬂow‘mj Vejchblcs into small pieces:

»3 CARROTS

»2 LEAVES NAPA CARBBAGE
»1 SMALL LEEK

>4 SCALLIONS

v 3 CLOVES GARLIC

» /2 INCH GINGER

» L WHOLE DRIED SHLITAKE MUSHROOMS

* (ombine Hhe C\MPPCA Vegefables and 710 CUPS WATEK in a medivm PO'I'_

Heat over lnijln heat +o br;nj t0 o simmer, then redvce heat to Simmer
for 1S t0 20 minutes.

¢ Ao\ol VL} Z’IN CH PIECES KOMBU. Keep ot a bare simmer {or 5 minytes.

+ Shrain ovt the vegetables and Kombu. Save the mushrooms 1o slice as atopping.
o Stirin:

> 1, CUP pws 2 TABLESPOONS SOY SAUCE

v 2 TABLESPOONS rws 1 TEASPOON MIRIN

o Toste and M\J‘us’r €easonings.

@ COOK THE NOODLES
e Ina largc pot ot bo‘\\(n9 waler, cook
2 invtes, or until done. (or 8oz.

() PREPARE THE TOPPINGS

« Slice or julienne SCALLTONS CARROTS, SUGAR SNAP PEAS, or other vegelubles.

o Roast, savte, of frj BROCCOLT or other Vejch\blcs.
. SOH‘\DOGI EGGS, marinate TOFU, or prepare oY other

®puT T ALL TOGETHER AND ENTOY |

20 OZ. FRESH UDON NOODLES for abst
dried udon noodles or sPaﬂ\ac-th-)

+of>pin3 You would 1iKe .



