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Somen — A Traditional Dish that is Pleasant to Eat in Summer
Ingredients (Serves 4)

- Somennoodles 300 g (6 bundles) + Men tsuyu (Soup for noodles) As much as desired

Preparation

(1 Heat water in a pot, and boil noodles for about 2 minutes.

(2 When the somen are ready, pour them into a colander, run cold water over them, and place them in a bowl.
3 Dip in men tsuyu and eat.

*You can put somen in a bowl, place other ingredients on top of them and then pour on the Zsuyu, but a simple and easy way of eating
them during summer is to place them in a bowl of ice water, bring them to the table just like that, and eat them as you dip them in a
small individual bowl (or cup) full of £suyu. It’s even more delicious if you use grated ginger or finely chopped green onion to add extra
flavor. Standard toppings for the noodles include shredded eggs, salty-sweet simmered shiitake, julienned cucumbers, and aojiso. If you
add boiled shrimp or sliced kabayaki eel, you will have a splendid meal. The tsuyu for somen is sold in supermarkets and other stores as
somen tsuyu or men tsuyu.

*Somen are made by kneading flour into a dough and stretching it out until it becomes as fine as threads. Somen have a long history;
they are said to have come from China during the Nara Period (710-794). Some somen are stretched out by machines, but others are
made by hand, using the traditional method. These are called tenobe somen. Somen are also sometimes called Aiyamugi. Somen are one
of the special things that create a feeling of “summer” in Japan, but can also be served hot, like udon. When served hot, they are called
nyumen rather than somen, but we are not sure why. Somen can also be cooked in a variety of ways, such as by stir-frying the boiled
noodles with meat or vegetables, or deep-frying them in oil after they have been boiled, then served like ankake men. Why not try

cooking somen sometime?
2008 48 A =&





