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内容简介：
·拉面是一种全球流行的舒适食品 
·其混合搭配的格式为读者提供了灵活性，使拉面可以完全按照他们喜欢的方式被制作！ 
·蒂姆（Tim）分解了拉面的成分，让任何能力的家庭厨师都可以在家煮拉面

《拉面万岁：煮好一碗拉面的秘诀》展示了世界上最完美的食物：拉面。蒂姆·安德森（Tim Anderson）向您展示了定期享用美味的自制拉面的方法，并为您提供了自制拉面的工具，就像您喜欢的方式那样！ 

本书分为五个部分——肉汤、调味料、芳香油和脂肪，面条和馅料——使您能够混合搭配以创建适合您口味的拉面。或者，您可以选择遵循本书所提供的几种完整的拉面食谱，利用其中的一种食谱来煮拉面。 

无论你的技术水平如何，你都可以在家里享受到这种顶级的日本美食，无论是初学者、休闲厨师还是认真的面条爱好者。
作者简介：
蒂姆·安德森（Tim Anderson ）是一位厨师、作家和“厨艺大师”（MasterChef）节目的冠军。蒂姆在威斯康星州出生和长大，二十多年来一直在研究日本饮食文化，起初是作为一种爱好，然后作为一种职业。
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SLURP YOUR
VEGETABLES:

A FIELD GUIDE
TO PLANT-BASED
RAMEN TOPPINGS
BRIy EVIORA

YASAI TOPPINGUNG ANIIA

1. SPRING ONIONS (RINGS OR SHREDS)
Pehaps the most ubiquitous topping there is

Uso a uery sharp knif when cuting 5o that you
donit damage them. Keep shredded spring onvons
{scallons) n iced wates {orjustin wate i the.
refngerator} 1o make them curl up.

2. LEEKS (DICE OR SHREDS)
Spring onions' {scallions) tougher big bro.
Use anly the tender inner layers and never
the green parts, Diced leeks beneft from

abriefsimmer inhot broth 0 soften them,

2. cuives
Spring onians’ swester B bro, Gan ba finely
hopped, o keptobunker for added exture
and a more potent oniony flavour.

a.mma
Alsa called Chinesa chives or garlc chives.

“They appear in spicy or old-sohool Chinese-style
soups. Thear garlcky musk becomes stronger
the longer they sitafter being sliced.

5. SHITAKE
Rehydiated shitake mushiooms from making dasti
{page 38) can be de-stemmed, siced and served on
famen as s, marinated, of as part of a sy They
ars excellent broth absorbers.

142

While eating ramen probably is't a great strategy.
for getting your five-a-day, vegetables and fungi play
animportant part in bringing contrast and colour to
the bowl. H
on eachone.

are some key veg toppings, with a note

6. KIKURAGE
Crunchy wond ear mushrooms, sold shredded and
dried. Iterestingly, hei Japanase name means roe
jellytish’ Rehycats them by simmering in a mixture
of about 70% water and 30% oy satice.

‘Gomman Japansse mushicoms with a mellow.
lavour, Enola are partioularyinteresting infamen
because of how their exiure mimics naodles
‘Shimei are best as part of a str-fy

9. BRAISED MUSHROOMS
Heaty ibrous mushrooms such as oyster
mushiooms can be cooked down 3 1 chashi
0. sweet and salty marinade, making for

a substantial topping in vegan bowds.

9. CHILUTHREADS
Galled fo togarashi n Japanese, these are mild
dried red ohlies that have been fed hiough

a special machine to mak fine thrcarls Gently
t0asting them in a dry frying pan will mprove.
both their aroma and texture.

‘Toppings.
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MAKING
NOODLES
HOEDS

MEN 110 TSUKURIKATA

1. COMBINE THE WATER, Kanisul,
SALT AN, IF THE RECIPE.

‘CALLS FORT, FRESH Eqo. Use:
miotoscales fo ths. St the.
Kansui and saltinto the water
fovol tap water, not warmbwith
alitle whisk unti they dissolve.
Kansu has a tendency o clump
p,butjust keep whisking

and il disolve eventualy,
Ifyouite mpatient you can use:
asuck blender, lfyouare using
g, weigh this and whisk it
separately frst, thenblend tinto
the kansutsalt vater, otherse
il mpede the: dissoluton of
the kansui

‘Once you've decided what noodle to make - make them!
But before we do, | should give credit where credit s due.
My current noodle-making process and understanding of
alkaline noodles generally comes almost entirely from two
texts, Mike and Scott Satinover's The Ramen_Lord Book of
Ramen and Pippa Middlehurst's Dumplings and Noodles.
Both of these books, especially Ramen_Lord’s, go into
much more detail regarding the science and technique of
‘making noodles, so please do seek them out to improve.
your skills and fine-tune your noodies even further.

2. COMBINE THE FLOUR(S) WHEAT
‘GLUTEN, POWDERED EGG AND ANY.

TO THE DRY MIXTURE I AVERY.
SLow, STEADY STREAM. Imagine:
you are making a mayonnaise.
here: you want ta inoorporate the
water gradually so t hydrates the.
flour evenly. Athis stage | put
the mixer on the second lawest
speed, tillusing the paddle
attachment,and very slowdy
pour i the iquid Some of the.
Tiquid vl land on the paddic and
create clumps of wetter

Once allofthe iquid has been
added,serape these clumps off
and incorporate them baok Into
he dough by mixing for another
minute or o

(OTHER DRYINGREDIENTS. Simply
wieagh them out into the bor of
your stand miser, then use the.
paddle attachmen on the mixer
tomix the flours, on the lowest
speed, for ahouta minute.

Itis wise to have an electric pasta roller for this, aithough
a hand-cranked machine will be okay for higher hydration
(>38% water) doughs, This method also requires the use
of a stand mixer. You can make noodle dough without one,
and for this method I would direct you to Hugh Amano and
Sarah Becan's Let's Make Ramen’, which has a detailed
quide to this process. The steps below all assume you
areusing one of the recipes in this book, ll of which are
designed to make four portions of ramen.

ITINA PLASTIC BAG. Transer your
crumbly doughto alarge plastic:
Zip-los bag, By large’ | mean the
together oohesively on ts own.  kind that arabout 27 om (10% n)
Upon mixing, it forms it clumps — square, which are the perfec sizo
or shieds, butitwon't form a solid.  for this) Spread the dough out
dough Uil you apply pressure,  within he bag so hat it cocupies
Do this by simply squeczingand  mostaf the area of thebag ina
Kneading the dough together unil — roughly even layer, Use a oling
itforms a orumblymass. st pinto fumiy press the dough so.
won'thold together wellatthis it squashes together andforms a
oint - but donft worry, t il more consistent depih, as well as
arectangular shape. Seal the bag
and leave o resttfor 30 minutes
or mare, As trests, the dough il
Soften, making it casier 0 oll ot
{Fullcredit to David Chan of
@nichijousamen for the briliant
Zp-loobag technique )

Gartectly made noadle dough
Inoks wrong. Yhat | mean by this
s thatthe doughwil notcome

THE BAG AND CUT IT INTOFOUR
ROUGHLY EQUAL RECTANGLES.
They're lkelyto fal apart bt
That' okay - theyll come baok
tagether as we roll them.
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Kimamots F Kogashi Nimiku Tonkotsu famen

ﬂ*}ﬁh‘b:’/:’" Garlic Tonkotsu Ramen
5=

This is my death-row ramen, the kind that got me hooked on ramen and had me
‘coming back countless times as a young man. To accent and perfume the rich
porkiness of the broth, there are two forms of garlic: burt garlic oil and fried
garlic chips. This combination of tonkotsu and toasted garlic - along with thin,
hard noodles and kikurage - is a classic feature of Kumamoto ramen, the ramen
Fdwant as my last meal. A bowl of this and a few whiskies and Id be on my way.

o v Follow the method on page 155.
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ALMEGIES—RA > Miso Ramen

appera K iso Ramen

complextare and the many textures found in its stir-fried veg topping,
it's just so damn interesting. Cooking and plating are a lttle different for
this one, so make sure you read the method below.

@ ‘The more ramen | eat, the more I'm drawn to miso ramen. Thanks to its

o Yot con b tis o 35 you would any othr amen,
epdidabn, but] hink s st ho way many shopsin Sapporodo
Ty which s o combine vyt i a vk and hen ransier
I . {110 the bow, Stat it the sur-1 (age 148) and when
s gl it dono, i i th are, he ho broh Whisk 10 combane
wonss orlesks andbring to the boil. Meanwhile, cook the noodlesin
‘Springy-Chewy oPONAL oMMGS a separate pot of boiling water, and when they're done,
o ) ran el and tp hem o bows. Pou the brot rom the
B e e oo A ot A e Bl
i veg, keeping the veg on t0p of the noodles as you partion
Shmae T G he ot Th ft can ather be added o he bow o 0 the
S Somchcwakame ok fyou a1 he wok it wil become emulsfied vt
Famesan tho broth upon botlng.but it wiltaste th sames 1 oppng
Ll it bt ant oo, acdoold bt at e 55 it
S an o61 Justbetoe serving
156 Full Ramen

ol Torkotsu Ramen.

RLBT—AY

157




image6.jpeg




