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Cold Noodles Get-together

EXANBIBROGKNZTEPRE. SEENAEL—B%, TIARZY . TRBSVEIFNB——T4E,
FEETRSHPBROBERTIRNE . &£15, 2RAK. RN, —2BEZONRENSEIRA

This cookbook contains cold noodles dishes from all over the world.How much do you really know and understand about

noodles?Let's carefully introduce different kinds of noodles to you,to let you know the special features,cooking times,and

skills each type of noodle requires,so your every dish will be a pinnacle of the culinary art. When you completely understand

the conditions,seasonings and ingredients,a plate of delicious cold noodles will appear as if by magic in front of you.

WAE, SEE. EERA. EMANEVITOENRARR, ITRFRIMEVTHRSEK. K.

WS RMEEE . o0
These are also known as “alkali noodles."They are yellow.Before cooking,blanch in boiling water with a {:}&@‘\ﬁ}f,;’i;ﬁ
little white vinegar added to decrease the alkali flavor.Perfect for cooking,stir-frying or serving cold. iﬁ:;;g“ y

NMAGZZEMHEHNG, B BEFE" 2R, IAENEFL4~608,
Made with ground green tea,sometimes called “field buckwheat noodles."They take 4 to 6 minutes to —_— _
cook. .

. 4

BHES . DREZSEHHMA. SREREEH, OBREH. Bn. T R¥E NREH.
Made with mung bean and potato starch.They appear transparent after cooking.The texture is chewy and
soft.Good in soups,stir-fries,cold dishes or hot pots. & i

SEEVNFRARBEEREFHEMRN. SHMBLIRK, BER—/\E, BTSLH%E. KR
B8R, FRBHTAM. Fp. R NREH. A
Made with kuniyaku powder mixed with alkali water and kuniyaku gel.It is drawn out into shredded threads & < P

and rolled up into a small bundle.lt is a high fiber.low fat food,and is vegetarian.Good in soups,cold dishes A =

"
and hot pots. g



*%(Ricc 1hrcud noodlcw
EHXHIME, SGFE. AW, R, ZRIFE 4601,

You can tell from the name that it is made with rice.Good for steaming,cooking,stir-frying,or serving in
cold dishes.They take 4 to 6 minutes to cook.

BEY . BEJFHN, EERPEERRULUEEEMFROBLULEER.
6 72%p.

Made with flour and eggs.The noodles have saffron added as a naturally coloring agent.They take 5 to 6

FENEHES~

minutes to cook.

HE#}QMUAIE EEIBMABLEPTHIAR . RARETEIFES~6 21,

Made with cyanobacteria from the sea.They take 5 to 6 minutes to cook.

BIFZEMENEBZMHFIRNER . BNRBERFEFZPLORROED, ALUIBHE
B. &. 8%. BIER. NKEE., SRNBEEEZS5~6 0.
The main ingredient is buckwheat flour which comes from the soft center of buckwheat kernels.Comes in

white,yellow and brown.The deeper color,the better.They take 5 to 6 minutes to cook.

Ange ,;

EEXBREPRAN—T. BF, FHEESEAEBLE, EHN—FEBRSENR, OKX
BE. FREFEFTE 2308,

They are considered the finest of all Japanese noodles.They are typically aged for over a year before
using so that the texture will be chewier.They take 2 to 3 minutes to cook.

NPEBRER, BLEERBINMNE, TREFBFRS~6 0.

It is similar with fine vermicelli noodles,but the texture is more chewier.They take 5 to 6 minutes to cook

ERFHNEAKREFREFHME: DRFR, BTELH44. BRAEBRR, FREWLT
ﬁ%u ﬁ\;ﬁ\ I/\}Eg Xﬁ%ﬁo

These are made with kuniyaku powder,alkali water and kuniyaku gel cut into strips.They are a high fiber,
low fat food,and are considered vegetarian food.Good in soups,cold dishes or hot pots.




EBYWDORINBBBAFIRE . BROBJME. IEMEEH8~100.

Made with chili pepper added.The flavor is slightly spicy. They take 8 to 10 minutes to cook.

&5 TU /% T (Korean style cold noodles)
BREFLHA, DI, 3 +T: ARIMSE. TRITEHE 23771,

Made with buckwheat flour from buckwheat seeds,these noodles have a unique,chewy texture. They should

be gray to light brownish.They take 2 to 3 minutes to cook.

BHE. \E. EXSERHR. BRSTRY, AIUSERPK. ARNGE28E; mBaL

AY =\ Ay p— = - Ny - : ""{'f
HRNEIEX. 28K, 1BEXR=., TEHAEMARKDP, NZRB5~87, & “w
Made from tapioca starch,millet,wheat and corn.The dried starch strips are transparent when packaged, N

but turn white after cooking.The starch strips are commonly seen in three sizes in the market -3mm.2mm,
1mm.Cook by soaking in boiling water with the lid on for 5 to 8 minutes.

E‘?E( Fried noodles)
HEH, KH. REEKR. B, TREFEFEI~571,
Made in Thailand,these are a kind of instant noodle that comes in a rectangular package.The texture is

chewy and tough.They take 3 to 5 minutes to cook.

ZEH ., TEMRHSAEY . B0, EINTE2EREE, ERG2EER. TRD
N IRV FEMARKE 5~8 HPBIRN, NN 5 73 PR0TT .,

Made in Thailand,the main ingredients are tepioca.They are greenish after processing and transparent
after cooked.Cook in boiling water for 5 to 8 minutes,then remove from heat.Continue to simmer for 5

minutes longer.

PZE NTEBROBANE, FELESIRMET, (HTEANEE. TRIET/E~81P,
These Italian pasta gems are hollow in the center and looks like a tube.The unique feature of these noodles

is their ability to absorb sauce easily.Any sauce will suit them.They take about 6 to 8 minutes cook.

1 4 A
ERRGE SHGE ANLEDBOK. FHESHEEEHOK. DBOK, I Sgh
BB RIBREEST. RRMER5~68. & o

Comes in egg and spinach,tomato and egg and organic egg flavors.Fettucini is best with tomato,butter or

- olive sauces.Fettucini takes about 5 to 6 minutes to cook.



M %E( Farfalle)
LB B2WMBEIK, PE=E. RUE,
10~13 435,

This pasta is shaped like a butterfly.It is thick and firm in the center,but the two wings are thin and soft.It

EHEN. SSRISHET, TEGEE

absorbs all types of sauce.lt takes 10 to 13 minutes to cook.

AIMBRERMBS, EREBRNRARHSUNHED,. SEIFETES~1054%,
Shaped like a wheel,it is commonly seen in Italian vegetable soups or salad dishes.It takes 8 to 10 min-
utes to cook.

).

J /

ﬂ/ikfi)\n, BEESHRET, BRAEQEASMRES. TBNEE10~1254 .
Shaped like a sea shell,shells absorb sauce easily and go well with any kind of sauce.Shells take 10 to 12
minutes to cook.

%%E(('ulllcﬁsh ink pasta)

RRESREEANABHMGTIN, BRI, 8% . B0, &
TERNBEE~8 D,

Made from flour with ink from cuttlefish added.The noodles should be dark black.It comes in wide and thin

shapes.lIt is suitable for thick sauces and takes 6 to 8 minutes to cook.

SEERKEXRENET.

1Z Hr g8

IMURIRIRIK, BRIEMET, SERERKEET. TENEFTS~1094.
These corkscrew-shaped noodles absorb sauce easily,and go well with thick sauces.They take 8 to 10
minutes to cook.

BRAUBEAERK, BKER: &, OXZH), OS5 RKET,
REMNBETES~6 0.

The basic shape of Italian pasta.Long and thin,it cooks easily and is chewy and soft.It absorbs sauces
easily and suits any kind of sauce.It takes 5 to 6 minutes to cook.

EEEREu&Et.
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from Home

HIEONE, EMERSHEBREETELNINR. AL, BF-RDE
Y, BH2ECHFMER. XD FE, BNEIATER=E.

&, FEREIRIHE!
From the previous introduction,you must have a pretty good grasp of noodles now.Yet,
there is still one kind of noodle that is worth trying:home-made noodles.| don't think any-

body could really understand this kind of achievement.Why don’t you try it now?

= T [ &% (Home-Made n

¥ Ingredients
B 30052, K160 ZF, Eh 1RE

300g all-purpose four,160ml| water, 1t salt

{E 5 Methods
BYEHEREEEREL, PEEZETUE, B
*&ﬁfﬂ/\[ﬁ”ﬁcb(@ 1), BFREMHAMRK(E
., BRBELEBVMEAEERNBER.

Sift flour on a working surface and dig a well in the center
of the flour.Be sure to surround it with a wall of flour.Com-
bine water and salt well,pour into the well in the center of
the flour (fig.1).Gently stir flour into center and gradually
mix flour together (fig.2),then knead into a smooth and shiny
dough.

BENBEHREHARYREES
Cover the dough with wet cheesecloth or a piece of saran
wrap,let rest for 15 minutes.

ARERFEDYIERYN 0.2 EXELIE

BR(E3), MEVrEy. AREREEREER
MEBAK.
Knead the dough flat with a rolling pin into a large round
0.2cm thick thin dough (fig.3).Sprinkle the surface of dough
with a little flour.Roll dough into a cylinder around the roll-
ing pin.

AIEERREEEUDERBRLE(B84). B

BEMASREE L VIFEY . FBRET, LIRS
BEVNEE(—MRN0.3~0.5BX)(BS5), B
MEVFEY. BNBRENTFSFTR.
Cut the dough directly from the surface all the way down to
the rolling pin (fig.4).Spread the dough wide open and
sprinkle with a little flour.Fold the dough and cut into the
desired size(normally 0.3cm~0.5cm wide)(fig.5).Sprinkle
with some more flour and then loosen the noodles to pre-
vent them from sticking together.Ready to cook.

, BEE 159

.

GRS

b A
BY 30052, EBFOT 1205, #H 105,

300g all-purpose flour,120g spinach juice,10g

salt

{Ei&

B HEREERLE, PEZETY
B, BETRBEMADED.

Sift flour on a working surface and dig a well in the
center,surround it with a flour wall.Combine spin-

J
;Jx

ach juice and salt well,then pour in the well.

BFRREMMK, BRELEWNIR
AEZEBLBER.
Gently stir flour into well and gradually mix flour
together,then knead into a smooth and shiny dough.

ERREHARHRES, BB 159
HEOR/NR, BEBNEF2~3R, X
B EBRERBDR(® 1T,
Cover the dough with wet cheesecloth or a piece
of saran wrap,let rest for 15 minutes.Then divide
dough into small pieces.Roll out flat with noodles
maker for 2 to 3 times until the dough is flat and
smooth.Then adjust the machine and roll out into
noodles (fig.1).

BRESBHLEVIEEY . FITAAR
IS E—R(B2).
Sprinkle the noodles with a little cornstarch and
loosen them to prevent sticking (fig.2).




[H] 2% %IE

Secret Tips

f -3
- 1 ‘
v/ \, - ! the field of cooking.

=4

AESFRRK, MADVFOE @), RABRK
R—TF, REGHADVFRIIB(B2), FEBM
BWR, BEKFS(BI), IHIE:HEDNRE

Add a little white vinegar to half pot of boiling water (fig.1).
Blanch noodles in the boiling water for a second,remove
and mix well with a little cooking oil (fig.2).Cool under a fan
to let the steam evaporate (fig.3)and remove the alkali fla-

vor from the noodles.

EGFRRNK, NMAVITFRALH. &, LBERES
B@), UBUIRARABMARKE(B2), T#tk
BRTROESE—R. BERGHD. @BmESHK
D, BRGHTFKS, BAVIFEBEH,

Add a little cooking oil and salt to half pot of boiling water.
Arrange spaghetti noodles (fig.1) and throw in water like a
shooting star (fig.2) to prevent them from sticking together.
Remove when the noodles are done and soak in cold cooked

water to lower the temperature.Then stir in a little olive oil.

for Handling Noodles

STROBRG, ELH LRSS, EBUIBERESE, O/RSEG. Fill, 2
BHER=RIE— ,\“I)J% JERLBEBR AT — 4%, ARITNARBBLIE—F T
q Here are some tips for making noodles chewier and more delicious after they are brought home from

the market.Just a little effort before cooking will make you a master chef with well-developed skills in

EEERBRNK, MABR(B1), BRSMA
KP; @h, —12%?%5%}2&(@2), =
REROVRK, HE. BTFAROENT.

Cook noodles in half pot of water (fig.1) until done and
remove to cold water.Soak and rub gently with hands at
the same time to remove the dry flavor of noodles (fig.2).

They remove and shake off water.

ETR=IPLEBERIVRES
BAEN, AR 2 BB 7J<§Eﬁ}§§ L#E%Zﬁ%
A, BASHRE. &8, RSB0k - EESEH,
SNREAEER, RERNBRSI60 . REO, B9,
HERNERERT KD, IRERIANSHREET, &
0Ok,

Now that you know the secret methods for cooking noodles,you should

be aware of the one common principal for cooking noodles:always cook
noodles in a large amount of water that is boiling vigorously. That way,
the noodles will separate easily and not stick to the bottom of the pot.
The water should not be used repeatedly or it will be cloudy,and the
noodles sticky and soggy.Be sure to shake the water off the noodles to

prevent the water from diluting the sauce and affecting its texture.



LY

= =) ﬁﬂi *7-'— *_Q_I_ EXABE, RTBREX LM, TETFSHRKREIEHED. —REH
ﬂ' NENZIERANTET, TEEIMNHIE —RABDMERNB BT
‘ T K BOIUBBIAR—T, TOEMEERT!
N\ D In addition to the main character—noodles there are many ingredients and seasonings that help out
3 in this book.Common ingredients are not introduced here;rather,the ingredients below are ingredients
that are not ordinarily seen in our daily cooking.Take a good look at them,so that next time when they

come to you,you will know how to use them!

Y= B

Deep-fried bean cakes

R R B
T A5 7

i EEE

Macadamia nuts

= BT

White wine vinegar

st g8 4 e AR i i

Red wine vinegar
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Cold Noodles



Taiwan Style Cold Noodles

AN | g
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F¥H 8 @ 300 5% (300g thick oil noodles) 2 HRE 4 KRL (4T sesame paste)

® /NEJINT1 % (1 Chinese cucumber)

(5 it/ 4F (white vinegar as needed) BE 3 K& (3T vinegar)

N =

N = AW

1R (1t sugar)

®Him 1 KL (1T cooking oil)
Frie1/2 252 (1,2t mashed garlic)
E5H1/4ZFR(1/4t ginger juice)
A1 KR (1T ground peanut)
i 1,/2258(1 /2t soy sauce)
BR¥E1/2 Z58E(1/2t MSG)

NSRS, D&M,

JHE AR DB B RYHRKRsRZ — T B EMDHFE R
. M. HBERERRER.

BZRRE A TIRPTT, HIARRIERE—EHIER
BAN, rEEAZS W E/NERZ, k&R HSRE.

Rinse Chinese cucumbers well and shred .

. Blanch oil noodles in boiling water with a little vinegar added for

a minute and remove Mix well with a little cooking oil then
spread out evenly and let sit under a fan until completely cooled.
Add cold cooked water to sesame paste and stir until evenly

mixed , then add the remaining seasonings.Mix well to make sauce.

. Remove cold noodles to serving plate topped with shredded cucumber .

Drizzle sauce on top.Mix well and serve.

A FF7K 4 X2 (4T cold cooked water)






Sesame Flavored Cold Noodles with Dried Shrimp

N 77

M5 T 300 55 (300g thin oil noodles) Z R 4 KR (4T sesame paste)
IEF] 1A (1 egg) A FFIK 4 A2 (4T cold cooked water)
HRK 1 K2 (1T small dried shrimp) ##3H 2 K (2T soy sauce)

LR Z ZF 15 75 (15g mung bean sprouts) 2 KR (2T sugar)

KAERT H (1 slice ham)
LB 2 KEE (2T Shaohsing wine)
EHF/DiF (cilantro as needed)

A B /D %F (white vinegar as needed)

1. SEITEL, MAOVPRBIREYE . BUR. DILER
SRR FAFFAORSE . INBREERMAZERZEN 1008, FHT. Mons
REFHRS, BURKPREZ T, BIIHFEIAZK, BEEFHTKSS . KB,
BREHR, VikEH

4. HEBRANMB D FEREABRKPRRZ T, HHEEMDEFERDhIRIT, AEKR
BWRRE R,

5. BEZRELXRLTKHEIF, BIARESBARE —RHEIRER

6. IEEBEARY, BLEIFR. ABRY EERLZ, K. BXk. BREMK L%
Haa0TEr

1. Beat egg and fry in frying pan with little oil to form a thin egg crepe.let cool first then shred.

2. Rinse dried shrimp with boiled water then add wine and steam in steamer for about
10 minutes Remove to cool .

3. Blanch mung bean sprouts in boiling water for a second and remove immediately to ice water
to soak.Then remove again and drain well.Shred ham . Rinse cilantro well and mince

4. Blanch oil noodles in boiling water with a little vinegar added for a minute Remove
and mix well with a little cooking oil . Then spread open to cool under a fan.

5. Mix sesame paste well with cold cooked water then add remaining seasonings to mix
to make sauce.

6. Remove noodles to serving plate,top with bean sprouts, shredded ham and shredded egg crepe.

Sprinkle with dried shrimp and minced cilantro.Drizzle sauce over top and mix well Serve.






