
















Japanese
Noodles

Noodles are a staple part of Japanese cuisine. 
Ramen are thin, wheat-based noodles made from 
wheat flour, salt, water, and kansui, a form of alkaline 
water. The dough is risen before being rolled. They 
were imported from China during the Meiji Period. 
Ramen noodles have a firm texture and are usually 
pale yellow in color. Examples of ramen dishes are 
Shoyu ramen, Shio ramen, Miso ramen, Tonkotsu 
ramen.

Udon are the thickest of the noodles served in 
Japanese Cuisine. Udon are white, wheat-based 
noodles, that are 4-6mm in width. These noodles 
are served chilled with a dipping sauce in the 
summer months, or in hot dishes and soups when the 
temperature is cooler. Udon dishes include kitsune 
udon, Nabeyaki udon, curry udon, and yaki udon.  

What is it? 

Where to get it:
Hashi

192-12 Northern Blvd

Yamato Sushi

33-23 Francis Lewis Blvd

Yu Sushi Barfare

133-44 37th Avenue

Misoya

157-02 Northern Blvd












