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A BRIEF HISTORY

IN 1868, JAPAN o~ ;;’ﬂ ‘1-, [

ADVANCED FROM THE  oflla || i

FEUDAL SHOGUNATE

OF THE EDO PERIOD
TO THE IMPERIAL

_ RULE OF THE MEWI A

OF RAMEN

-

THE TECHNIQUE
FOR HAND-PULLED
NOODLES

CAME FROM
CHINA

AND EVENTUALLY
MORPHED INTO

HAND-cUT

NOODLES.
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SOMEWHERE
AROUND THE TURN
OF THE TWENTIETH
CENTURY, VENDORS
IN PORT CITIES
STARTED SELLING
BOWLS OF NOODLES,

BLOWING THEIR
DISTINCTIVE

T0
ANNOUNCE THEIR
PRESENCE TO LOCAL
WORKERS.

ACCUSTOMED TO WIDE THE WORKING CLASS QUICKLY.

UDON NOODLES AND
TOOK TO THE CHEWY ALKALINE

2“'8"75505: Z?gz‘b‘fﬂg“ NOODLES IN THE BIG FLAVORS OF
o S > FISH- AND MEAT-BASED BROTHS.

FOOD RATIONING
DURING WORLD WAR TT
MADE WHEAT SCARCE
(FOOD IN GENERAL
BECAME SCARCE,

FOR THAT MATTER),

BUT WHEAT
RETURNED IN FORCE
VIA AMERICAN FOOD
AID, AND THE STAGE
WAS SET FOR WHEAT
NOODLES LIKE
RAMEN TO SURGE

IN POPULARITY.
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RAMEN 101
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FROM THERE,
IT TOOk OFF —

SHOPS POPPED
UP ALL OVER
JAPAN,

THEN THE
WORLD,

=7 RIFFING ON
BROTHS, PERFECTING

NOODLE RECIPES,
SWAPPING OUT

. TOPPINGS,

TURNING RAMEN
INTO SOMETHING
TO BE CHASED,
QUEST-LIKE:

. You cAN
© ALWAYS MAKE A
. BETTER BOWL.

-
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HOW TO ENJOY RAMEN

A GOOD BOWL OF RAMEN
IS A SYMPHONY OF
FLAVOR AND AROMA,
TEXTURE AND
TEMPERATURE.

FROM CHEWY NOODLES
TO CRUNCHY :
SHARP TO RICH AND
UNCTUOUS ,
STEAMING HOT BROTH TO
COOL EGGS, RAMEN IS

RARELY SUBTLE;

MOST COMPONENTS PLAY
THEIR RESPECTIVE PARTS
LOUDLY, ABLY FILLING THEIR
ROLES AMONGST A CREW
OF BOISTEROUS COMRADES.

SO WHEN A BOWL

ARRIVES IN FRONT

OF YOU, GO AHEAD AND
GET IN TUNE WITH IT
BEFORE PLUNGING IN!
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ULTIMATELY MAKING THEM
INEXPENSIVE, DURABLE,
AND WILDLY POPULAR
ACROSS THE GLOBE.

MEANWHILE,
IN 1958, A

MOMOFukY ANDO

DEVELOPED -A METHOD TO
FLASH-FRY — AND THEREFORE
PRESERVE — RAMEN NOODLES,
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THIS EARNED RAMEN A REPUTATION
OF COLLEGE DORM-STYLE,
TEN-FOR-A-DOLLAR CHEAPNESS; I|
IN THE 80'S, HOWEVER,
COOkS BEGAN TO APPLY
CERTAIN JAPANESE PRINCIPLES

TO THE BOWLS OF RAMEN
THEY WERE CREATING.

SINGULAR FOCUS
ON ONE’S CRAFT

SUSTAINED FOCUS
ON IMPROVEMENT

PASSIONATE FOCUS
ON PERFECTING ONE'S ART

THE FACT THAT
THERE WAS NOT A
MASSIVE AMOUNT OF
JAPANESE HISTORY
BEHIND RAMEN
HELPED IT BREAK
FREE FROM THE
USUAL CONSTRAINTS
OF TRADITION,

ALLOWING FOR
FLEXIBILITY IN HOW
IT IS INTERPRETED
AND CREATED.
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FIRST, TAKE IN THE A GOOD-LOOKING

BEAUTY OF THE BOWL OF RAMEN

COMPOSITION As COMES TOGETHER
A WHOLE. FAIRLY SIMPLY:

REVEL IN THE CLARITY
OR THICKNESS OF THE

INGREDIENTS ADORNING

LOVELY NOODLES, FOCUSED BROTH, THE WAVY OR
BY A ROUND BOWL, STRAIGHT NOODLES, THE
MAKES FOR A STRIKING GRAIN OF THE MENMA
VISUAL PALETTE. AND THE CHASHu.
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THEN, AS YOU'RE
MARVELING AT
THE BEAUTIFUL

BOWL, GET YOUR
WHOLE HEAD

IN THERE.

LET THE STEAM RI;E TO YOUR FACE TO FEEL THE
BROTH'S ENERGY AND SMELL ITS COMPLEXITY.

s e

SLORPING  AS IT HELPS COOL THE SCREAMING HOT BROTH AND NOODLES ENTERING
IS AN ART! YOUR MOUTH, IT AERATES THE BOWL'S AROMATIC COMPONENTS;
* ' ENHANCING YOUR EXPERIENCE OF ALL THE WONDERFUL INGREDIENTS.

WE KNOW, WE KNOW — IN WESTERN SLURPING IS AN INTEGRAL PART
CULTURE IT MAY SEEM RUDE TO OF THE RAMEN EXPERIENCE AND

SLURP YOUR SOUP AND NOODLES — SHOWS THE COOK — EVEN IF
BUT THROW THOSE INHIBITIONS THE COOK IS YOU — THAT
OUT THE WINDOW, AND LET GO! YOU'RE EATING WITH GUSTO!





OEBPS/images/9780399582004_cover.jpg
HueH amano \ YL\ /)L [ saran Becan

( [ { 4 4 1\ \f i e p——

LET'S MAKE

N/

y

A COMIC BOOK COOKBOOK// /





OEBPS/images/Aman_9780399582004_epub3_002_r1.jpg





OEBPS/images/9780399582004_title_page.jpg
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INTRODUCTION

RAMEN 101

A BRIEF HISTORY OF RAMEN
HOW TO ENJOY RAMEN

NAVIGATING A JAPANESE RAMEN-YA WITH
BRIAN MACDUCKSTON OF RAMEN ADVENTURES

PANTRY

EQUIPMENT

THE MASTER RAMEN BOWL
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GET READY TO RUMBLE

STOCKS & BROTHS
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WO BRI C T [ON

AND WELCOME TO OUR
WORLD OF RAMEN!

HUGH IS A AND SARAH IS FUELED BY A COMMON LOVE
CHEF AND AN ILLUSTRATOR OF THE ALCHEMY OF CHEWY
WRITER, AND COMICS NOODLES, NUANCED BROTHS,
ARTIST. ’ AND DELICIOUS
TOPPINGS,

WE'VE JOINED FORCES TO GUIDE

YOU ALONG A TASTY PATH WE'LL GIVE
TO MAKING A DELICIOUSLY RAMEN'S HISTORY
SLURPABLE BOWL RIGHT IN AND CULTURE
YOUR HOME KITCHEN. Ramew A PEEK
TWIN
PoweERrs..,
ACTIVATE! BEFORE DIVING

INTO STOCKING
YOUR RAMEN
PANTRY AND
KITCHEN AT

HOME.
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