Revised Recipe for Somen for Otoki

Ingredients:

Somen noodles- 17 Ibs.

Kikkoman Hon Tsuyu-(1 L bottle)-5 bottles
Cornstarch, salt, and sugar

Red Kamaboko-6

Eggs- 2 dozen

Green onions- 3 bunches

Togarashi

Bowls/ or 16 oz wide mouth cups
Chopsticks

Forks

Napkins

Tea bags= 1 pot per table, use 2 bags per pot

Lemonade

Set up:
Began around 8:30 AM:

Have them set up social Hall along with 2 tables by the stage for
serving.
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Somen:
3 Lbs. makes around 16 bowils.

Note: Turn on light and fan above woks as well as surface water
around the wok ( this keeps the working area surface cool). Light
the burners of the wok before putting wok on burners. Be careful,
for side wok only turn on the middle knob that lights the
center ring. Once lit you can turn the other two knobs. Avoid
high flames. For the middle wok, be extra careful in turning
the knob on, too much can cause the flame to shoot up high
and if you are leaning over you can get burned.

Usually, two woks are used. Turn water , using the faucet at the
wok, filling the wok to about 7. To hasten boiling you can add
about a medium size pot with hot water into the wok. Bring wok

to boiling and skim off any oil that might be present from the
oil used to season the wok. Large strainers are on wall
rack by the rice cookers, Discard wok by tipping the wok
on the side slowly, make sure you have it over the metal
supporting the wok , if not water will start pouring on the
floor underneath the wok.

Refill wok again and bring to bail,
2 dozen eggs

In the meantime, put 3 Ibs. of Somen noodles in small foll
pans for ease of measuring,

Place one pan of noodles into blue water. Cook for only 3
minutes stirring constantly since noodles will stick to the
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wok. Check noodles for doneness, do not overcook,
Scoop noodles into blue colander found in the mezzanine
lot. Place collar in shallow pan to catch the water, Rinse
thoroughly with cold water until cool. Drain and then you
are ready to fill the bowls/cups.

For gluten free you can substitute angel hair gluten
free pasta.

Dashi:

If using the Kikkoman Hon Tsuyu use the 6 to 1 ratio. (6
parts water and 1 part Hon Tsuyu. You need to make at
least 26 quarts of Dashi. For ease of calculating, you can
do 30 quarts of water and 5 bottles of Hon Tsuyu. If you
have left over dashi you can freeze in the freezer and
mark it as such. Taste with some Somen noodles, if too
strong add more water.

The dashi contains wheat, so it is not gluten free. To
make dashi for vegetarians you can just make Kombu
Dashi.

Use 1-2 strips of Kombu do not remove the white
powder on it. Put it in water and steep ( use can put on
stove and just warm water not to boiling and turn off
and let it stand for 2-3 hours or more. It can be used
cold.
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Kinshi Tamago

2/3 cup of sugar

1-1 2 Tablespoon of salt
2 '/ Tablespoons of corn starch mixed with 4 cup of
water

Beat or use immersion blender thoroughly. Immersion
blender is in the cabinet labeled coffee pots.

Use an electric frying pan at about 300 degrees. You can
use the square frying pans in the mezzanine loft label for
sushi. Ladle eggs in to frying pan just to cover the bottom
and cover. Remove egg from pan when top is dry. Cut
eggs into thin strips. You can roll it like sushi and slice it
that way.

Green onions:
Finely chop the 3 bunches of green onions.
Red Kamaboko:

Make sure you have defrosted the kamaboko earlier. The
Kamaboko is in the freezer in the kitchen. Cut julienne
style like matchstick size.
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Have someone take a count of people in attendance.
Place bowls/cups on trays. Fill bowls/cups about 2/3 filled.
Add toppings. Make at least 12 without onions and 12 just
noodles if you have gluten free Dashi.
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