
Japanese Home Cooking

Kakesoba
Japan’s “Deep” Fast Food

Ingredients (Serves 1) 
Soba noodles: 1 serving pre-boiled or raw soba noodles, 
or 100g dry soba noodles 
1/2 green onion 
Soba soup base 

Preparation
1. Chop green onion. Dilute soba soup base as 

appropriate to make about 300 ml of soba soup, 
and heat well. 

2. Boil water in a large pot and cook noodles. Simply 
dip pre-boiled noodles in boiling water for a few 
seconds, or cook raw or dry noodles for the amount 
of time written on their package. 

3. Drain cooked noodles well in a colander and place 
them in a bowl. 

4. Pour warm soup over the noodles and garnish with 
chopped green onions. Sprinkle shichimi-togarashi
(seven-spice seasoning) as desired. 

Soba are noodles made from buckwheat flour, and 
are also called Nihon soba (Japanese soba). Soba
noodles have existed in Japan since ancient times 
along with udon noodles, but while udon are made 
solely from flour, soba are made from buckwheat 
flour and typically contain flour and yam as 
thickener, because buckwheat flour does not come 
together well when kneaded with water only. Many 
Japanese fans of soba have strong preferences 
about the percentage of flour and other thickeners 
contained in soba. Those that are 100% buckwheat 
are called juwari soba (100% soba), and those that 
are 80% buckwheat are called nihachi soba (2:8 
soba). In recent years, an increasing number of 
people are discovering the fun of making soba
themselves as a personal hobby. 
Eating soba on New Year’s Eve is a time-honored 
tradition in Japan. The thin long noodles symbolize 
longevity, and are called toshikoshi soba (year-end 
soba) when eaten on this particular day. You will 
probably see instant soba commercials frequently 
on TV as the end of the year approaches and hear 
vendors selling soba on the streets come December 
31.
After boiling and draining the noodles, soba can be 
served either chilled with strong-tasting dipping 
soup or warm in a hot bowl of soup. The kakesoba
we introduce here is the simplest way to enjoy 
warm soba. Eat them quickly, however, before they 
soak up the soup and become too soft. Tachigui
(stand-and-eat) soba shops are Japan’s version of 
fast food shops, where people eat soba standing at a 
counter. Everything on the menu is quick and very 
moderately-priced, but the cheapest kakesoba will 
always be your best friend when you have a thin 
wallet.
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