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Yield: 4-6 servings
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1 pkg Somen Noodles

Iceberg lettuce, chopped

Kamaboko, thinly sliced

Egg omelet, thinly sliced

Green onion, chopped

Ham or char siu, thinly sliced

Somen Sauce Ingredients:

½ cup shoyu

½ cup sugar

½ cup Japanese vinegar

sesame oil to taste

1 clove garlic, minced

1 T hondashi

Directions:

1. Follow cooking instructions for somen on package.

2. Drain noodles and immediately plate.

3. Chop and slice topping ingredients, set aside.

4. Mix somen sauce ingredients together.

5. Arrange toppings over noodles in the following order: lettuce, egg, ham, kamaboko, green onion.  Leave sauce to the side and allow individuals to serve their own.
