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Beat the heat! Hiyashi Chuka
Michie Yanagihara

The sign put out by ramen shops and Chinese restaurants saying “Hiyashi Chuka hajimemashita” which
means ‘now we’re serving Hiyashi Chuka’, reminds me that summer has really arrived. Hiyashi Chuka
is exceptionally easy to create at home, and you can make it nutritious by adding lots of toppings.
Why not enjoy making and eating Hiyashi Chuka?

Ingredients Lemon sauce

240 g (2 packages) fresh Chinese style noodles (D100ml chicken stock

Toppings (@1 tablespoon rice vinegar

100 g cooked meat such as ham, chicken, (31 tablespoon soy sauce

or seasoned roast pork (4)2 tablespoons lemon juice

2 eggs, paper thin omelet cut into strips (®A pinch of salt

1 cucumber, julienned

1 tomato, sliced Sesame sauce

50 g boiled shrimp (to taste) (D100ml chicken stock

cooked mushroom, Japanese ginger, (2)3 tablespoons ground sesame paste

ginger (to taste) 31 tablespoon soy sauce
@1 tablespoon rice vinegar
(®1/2 tablespoon sugar

©1 teaspoon Chinese chili paste
Unravel the noodles as you drop in the boiling water, and cook the noodles for about two minutes after
bringing the water back to boiling again.
Drain the noodles and transfer immediately to a bowl filled with cold water, rinse the noodles under cold
running water, rubbing the noodles to remove any surface starch. Drain well.
Combine the sauce ingredients of your choice. Put the noodles and toppings on a plate. Pour the sauce.
Bon appetit.
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