Don’t miss this special

Ramen Class In USA
ov 19923t 2018

Youcane x pect

ATry the quality of noodles freshly made in -
house, and learn how to make them yourserlf! s Lyl
AStudy and experience how a great variety of
authentic ramen noodles is made from scratch
AMAnd, much moreé

Fine Japanese Tableware and Chef Knives

since 1982




He knows
everything about RAMEN

INSTRUCTOR _
MR. SHUICHI KOTANI &3

The class is taught by Mr. Kotani of World-Wide
Soba, Inc.

oodle/master, Mr. Kotani has helped many
staurant and businesses with their noodles,
enus, operation, etc. through his consulting

er the years in the US. He has a growing

ber of clients in the US and some parts of

pe.




CONTENTS

10:00 Greetings / orientation

Introduction of ramen cuisine

10:15 Ramen Seminar
Structure of ramen dish, production of soup and noodles,
and more
12:15 Lunch break
13:00 Noodle making workshop

Using a noodle machine, LM10062IUS different, basic types
of ramen noodles.

14:30 Ramen soup workshop
Making of broth, flavored oil, toppings (char siwe, etc.)
15:30 Soup blending and tasting
16:45 FAQ session
17:00 End

*SchRedules may be subject to change

*All sses are conducted in Enqglish.

earn how to make a variety of great
guality fresh noodles from scratch.

Get an opportunity to try the most
del i cious noodl es

Create you own variety of noodles
(prior notification required)

USD120/person
butmunibenbfacvanciesis

limited*
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you can experience

The most advanced & versatile ramen noodle making machine

Richmen Series

LM10062IUS

It is an all-in-one noodle

maki ng model thatd¢c
making 100 servings per hour
(recommended max. daily

production volume of 500

servings). It makes a variety of
noodles, skins @yoza, wanton,

etc.), other wheat products you

can imagine with ease.

0oks available for purchase at this event

geanagement Ultimate Ramen | Ultimate Ramen o ol e
R book B ovitee Science based Ramen Soupsasesiin | S"2"®
in & Recession for noodle noodle making technologies innovative noodle AR o Book of secrets on
T extbook of restaurants P = | Making Ramen Soup by
) Writtenby technologies Yol
Mr. Kaoru Fujii Method
Udon, .
and Soba Kaoru Fuijii
usp 45 usp 350

usp2b




How to register for the class

Receive an registration email
from Yamato MFG.

Youodl | receive an emai l
instruction for the attendance fee.

Click to register
https://go0.gl/VPNVvCXx

or . .
(credit card payment via PayPal or other
Send your information by email to option you may prefer.)
intl@yamatomfg.com
mnishimoto@yamatomfg.com Make payment and get a

Please fill out your information below:
(* is required to fill out)

confirmation email

After the payment has been confirmed,
we will send you a confirmation email
and guideline for attendance.

1. Date of your participation*:
Nov 19rd327st

Type of noodle of interest:
Purpose of attendance:

What you want to consult about
(i f thereds any)

2. Name*

3. Company/restaurant name (if applicable)

4. Email*: D A B . .

2. TEL*: l\t@b trdﬁ!'un
7.

8.

comu&eed !!



https://goo.gl/vPNvCx
mailto:intl@yamatomfg.com
mailto:mnishimoto@yamatomfg.com
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ABOUT US

Offering All You Need for a
Successful Noodle Restaurant !!

Yamato MFG Co., Ltd. is a company based in
Japan with a mission to promote a culture of
delicious Japanese noodles across the world . We
constantly work together with our clients and
partners to bring them the best and most advanced
noodle making technologies, fostering noodle
professionals and prospering noodle restaurants all
over the world.

English Staff

Chinese Staff Russian & English

i i Evgeny Uskov
Akira Mii Megumi Kin Getsu geny

Nishimoto

S/AMATO
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mailto:miiyamato@gmail.com
https://www.facebook.com/yamatonoodle/
https://www.instagram.com/try_bestnoodles/
http://yamatonoodle.com/

