


からむし麺 

Karamushi Noodles 
Young buds of the karamushi, an indigenous plant of  snowy Niigata, were 

powdered in a tea factory and then made into noodles. 

※Odeguchisensui water --- Designated as one of the 100 best natural water 

sources by the Japanese Ministry of the Environment and as some of 

Niigata’s best water, this hygienically handled water was used in the 

production of these noodles.  

 

How to make delicious noodles 
1. Prepare the ingredients, broth, and condiments 
2. Boil water (1.5 liters per pack) in a large pot. Then put the 
noodles in the pot and lightly stir them 
3. Boil the noodles for 4 – 5 minutes. Turn down the flame if the 
water is about to boil over. The appropriate time to boil noodles 
depends on the power of the stove and the amount of water boiled. 
4. Pick up a few noodles, cool them with water and try some so 
that you can test and choose the firmness of noodles. Turn off the 
flame when they are properly cooked, put them in a strainer and 
rinse them with cool water. 
5. The noodles are best when eaten just after they are washed. 
The noodles become too soft and lose their flavor after a few 
minutes time.   
 
Product description: Dried udon noodles 
Ingredients: Flour, Powdered karamushi plant, Salt, Processed 
starch 
Weight: 200g 
Best before: Noted on the upper part of the package  
Storage method: Avoid direct sunlight and humidity 
 
Producer: Neo Showa NJ 

Address: 236 Datekou, Tokamachi, Niigata, 949-8522 

TEL: 025-750-2857 

FAX: 025-750-2858 

 


