How to WMalke Soba
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TOOLS e
a K&k kibachi : mixing bow!
b furui : sieve
¢ FrEH v 7 keiryo cup : measuring cup
d =EY hakari : kitchen scale
e Hitk menbo : rolling pins
e hake : cooking brush (cooking broom)
g BHHLY chiritori : dustpan for collecting dried buckwheat flour
h IYAR kirita : cutting board
i T hocho : knife
i AR komaita : cutting guide board
Kk RHEB yoki : container
T 0 Y 1] - S
I FHEH sobako : buckwheat flour
m DO E tsunagi : wheat flour as binder
n ITHH uchiko : dried buckwheat flour
K mizu : water
TOOLS
o 4f nabe : pot
p FE saibashi : cooking chopsticks
q 1% Uffi age zaru : frying colander (deep-fry skimmer)
ro 7% tame zaru : bamboo strainer

SERVING WARE oo

s 5314 urushibon : lacquered tray

t 2 hashi : chopsticks

u Z2E hashi oki : chopstick rest

v ﬁ‘( zaru : bamboo strainer (for serveware)
w DOWIER] tsuyu tokkuri: sauce bottle

x  FEpRL yakumi zara : condiment dish

y 0O choko : dipping cup

z AR yuto : pitcher for soba-yu



Work by Hachi (Mixing bowl) [ $k o 1k %]

FURUI: sieving
[ #v )

Put the buckwheat (and wheat) flour into a
mixing bowl! using a sieve.
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MIZUMAWASHI: Mixing water with flour
(AEL ]

Mizumawashi means to evenly mix the
buckwheat flour and water. Swift, rhythmical
hand motion is the key.
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1. Prepare water, half amount of the flour, and
add the two thirds of the water to the flour and
mix with your fingers.
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2. Continue to mix well after adding a half of
the remaining water.
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3. If necessary, add a small amount of water to
adjust the firmness of the dough. The dough
should be as soft as your ear lobe.
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NERI: Kneading
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Neri means kneading the dough to an even
texture.
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1. Bind the pieces of the dough into one and
knead until it has a smooth, polished surface.
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2. Tuck the outside part of the dough inward,
little by little, and then rotate a little. Repeat
this motion until the entire folded parts look
like flower petals. As these petals resemble
kiku (chrysanthemum), this process is called
Kiku-neri (chrysanthemum-kneading).
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3. Carefully squeeze in the petals toward the
center so that the center sharpens and the
dough becomes a cone. Then flatten the
dough from the top of the cone to turn into a
disk. This is the final process using the mixing
bowl.
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Work with Noshi-dai (Flattening Board) [#L | & D 1F %]

Noshi means to bring the dough to even
thickness.
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JINOSHI: Fiattening of the Dough
(L )

Place the dough on to a flattening board.
Spread a little buckwheat flour on the top and
bottom of the dough. Flatten the dough by
hand from outer surrounding area in the
circular motion until it becomes an 1-cm thick
disk.
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MARUDASHI: Rolling to Make a Thinner Disk
[ AHL ]

Use a roller (shorter rolling pin if you have
multiple rollers) to make the dough thinner.
Roll in various directions until the dough
becomes a 5-mm disk.

Fi (Eelo TELR]) PAaMo E-CEEMNL
CEHIRELIEL QS JEX)Y 5mm OMHEI
LE3,

YOTSUDASHI: Rolling to Make a Flat Square Sheet
(L ]

Yotsudashi means to change a disk to a square
sheet.
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1. Sprinkle additional buckwheat flour over the
dough and wrap the dough to a roller from the
closest part to your body (if you have multiple
pins, use longer one). Roll the wrapped dough
away from your body, using both arms. Then,
return the roller to your body. Repeat the
same motion several times.
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2. When finished rolling several times, turn the
direction of the roller by 180 degrees and
unwrap the dough. Wrap the dough to the
roller from the part closest to your body (which
should be the opposite side of where you
started wrapping in the first round). Use both
arms to roll away from your body several times.
Then, turn the roller by 90 degrees and unwrap
the dough from the roller. Wrap the dough to
the roller from the closest part of your body
and roll again. Lastly, turn the roller by 180
degrees and repeat unwrapping, wrapping, and
rolling. By repeating the same motion from
four directions, the round dough becomes a
perfect square.
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HONNOSHI: Finishing

[ REL ]

1. Find the thicker area and roll to evenly
flatten the dough. While doing so, try to keep
a perfect square shape. Continue the motion
until the dough becomes 1.5-2 mm thick.
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2. Wrap the flattened area to the roller. When
you wrap the near and far ends of the dough to
separate rollers and gradually move directions,
you can work with a large squared dough on a
small board. This is the merit of using multiple
rollers.
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TATAMI: Folding
([ Ban )

Fold the dough by sprinkling buckwheat flour
over it. There are various ways to fold the
dough. A popular method is to fold to the side
once, and then fold over twice upward. This
makes the dough 8 layers thick.
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Knife work [/ 7T ofF¥%])

KIRI: Cutting
(1Y )

Basic rule is to cut the dough to the same
width as it thickness.
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1. Sprinkle buckwheat flour over a cutting
board and place the folded dough. Sprinkle
the flour over the dough as well.
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2. Place Komaita onto the dough and use it as
a ruler as you cut the dough by a knife. The
width of soba can be adjusted by tilting a knife
onto the Komaita. When you tilt a knife in the
same angle, the soba becomes same width.
Rhythmical motion of the knife is a highlight of
this process.
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3. When you cut a certain amount of the soba,
pick them up, shake off extra flour and place
the soba into a container. Gently shake the
soba to completely remove the extra flour from
the soba. The flour bonds soba in boiling
water, and make water milky - not preferable
for cooking the soba.
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How to cook Soba [##o#iTh)

YUDE: Boiling
(#<)

When boiling the soba, its thickness and width
should be taken into account.
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1. Boil plenty of water and put the soba into a
pot.
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2. As the water temperature declines by
putting the soba in, bring the water to boil
immediately. Boiling time differs depending on
the soba’ s thickness. Once the water is
boiled again, regular slim soba should be
boiled only up to 20 to 30 seconds.
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3. Pick up boiled soba by using a colander, and
immediately rinse it with cold water.
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MORITSUKE: Dressing

[ Bftd ]

Drain water well from soba and place it to a
dish in small pieces. By separating soba in
small portions, your guest can pick up the soba
easily and enjoy it smoothly. Such
consideration for the guest is important in
offering the soba.
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