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[] 100g all-purpose flour
or 50g Cake flour + 50g Bread flour
[]1/3 tsp Baking soda
[J Starch (for sprinkle the dough)
[J2 Chicken wings
(] 1/8 Onion
[115g Carrot
[]12g Green onion
[]20g Boiled sweet corn

Ingredients

[Seasonings]

[] Water

[] Coarse salt or salt
[]Sugar

[] Soy sauce

[] Thin soy sauce (if available)
[] Sake

[] Mirin (sweet sake)
[] Sesame oil

[] Ginger

[] Garlic

[] Pepper
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Chicken Ramen
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Kitchen utensils &G

[] Left photo : Pots (1 large, 1
medium), 2 large bowls, 2
strainers, rolling pin, spatula,
measuring cups (1 large, 1
small), cooking paper, strong
plastic bag

pan, cutting board, kitchen

teaspoon, fork

[Tableware]
[J Ramen bowl (large bowl),
chopsticks

[J Others : 2-3 stoves, small frying

knife, cooking chopsticks, vat or
plate, grater, scale, tablespoon,
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