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Oil Chirimen.  Easy Recipes Black Pepper Basil Flavor
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This is a collection of easy-to-use recipes that takes advantage of the "softness" and "richness" of
oil-soaked chirimen.
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To prepare: French bread, oil crape black pepper basil flavor

1. Cut French bread into bite-size pieces.

2. Fry in pan or toaster until slightly brown

3. Use desired amount of oiled chirimen black pepper basil seasoning as
topping
Y¢Great with wine! Also great as a snack for kids!
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To prepare: pasta noodles, cabbage, garlic, chilli pepper, shiso leaves, shredded minori

Oil Chirimen Black Pepper Basil Flavor (1/2 can per person)

1. Boil noodles first. We recommend to use 0.6m pasta.

2. Stir-fry sliced garlic and chilli pepper in oil crape cottonseed oil.

3. Fry the cut cabbage as aroma arises.

4. Put the cooked pasta noodles into the @ pan without draining the water.

5. Toss quickly and serve, topped with shiso leaves, chopped nori, and oiled chirimen with
black pepper basil flavor!

Y¢Put the kama—age shirasu on top for even more deliciousness!
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To prepare: Cooked rice, shiso leaves, dried bonito flakes, sesame seeds, raw egg, chopped
nori, soy sauce

Oil Chirimen Black Pepper Basil Flavor (1/2 can for 1 person)

1. Place cooked rice in a bowl.

2. Top with sesame seeds, dried bonito flakes, shiso leaves, raw egg,

chopped nori and oil chirimen black pepper basil flavor.
(Choose the amount to your preference!)

3. Please serve with men-tsuyu or soy sauce.

YcAdditional kama—age shirasu may be added.
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To prepare: Raw egg, oil crape black pepper basil flavor
1. Heat oil in a frying pan.
2. Mix beaten eggs with oil crape black pepper basil seasoning,
pour into a warmed frying pan and fry.
¥¢The secret is to use four chopsticks to make beautifully scrambled eggs

¥¢It can also be used as a sandwich filling and for lunch boxes
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To prepare: 2 potatoes, potato starch, salt, black pepper, nutmeg, olive oil, &

butter, oiled dusted black pepper basil flavor

1. Cut potatoes into 0.12in-0.16in stripes. Do not expose to water!

2. Add to 1 potato 1.5 tablespoons potato starch, salt and black pepper to taste, one pinch
of nutmeg, one pinch of oil crape black pepper basil seasoning and mix well.

3. Sprinkle a frying pan with olive oil and heat while pressing down.

4. When cooked, throw in 1/2 tablespoon of butter and heat until browned!
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To prepare: 9.90z flour, 2 teaspoons potato starch, a pinch of salt, 13.6us fl oz water, raw
egg, dashida (Korean beef broth seasoning), Chinese ajinomoto (Chinese seasoning) if
available, chives.

1. Mix all ingredients in a bowl. *Do not use Japanese soup stock*.

2. Put some salad oil on a frying pan or hot plate and heat.

(This is similar to deep frying).

Y You can add squid, corn, or cheese if you like.

3. For the sauce, mix 3 tablespoons of soy sauce,

1 tablespoon of sesame oil, 1 teaspoon of chili powder,

and finish by grounding sesame seeds.
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To prepare: Baguette, tomatoes, onions and other vegetables of your choice, molten or
powdered cheese, oil dusted black pepper basil flavor
1. Cut baguette to desired thickness.

2. Simply place the ingredients on a baguette slice and heat in a toaster, oven or in a pan.




ZAWENHABRRLIE OtdF Ak

Oil Chirimen.  Easy Recipes  Yuzu Pepper Flavor
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To prepare: Vegetables of your choice, ham, nori, oil chirimen yuzu flavor
1. Arrange vegetables of your choice, ham and nori.
2. Oil Chirimen Yuzu flavor on top and you're done! Super easy!

YcAlso goes well with seaweed salad

YcAlso goes well with oil chirimen black pepper basil flavor.
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To prepare: Warm rice, a pinch of salt, oil chirimen yuzu flavor
1. A simple recipe of cooked rice mixed with a little salt and Yuzu Chirimen and made to

rice balls.

YeYuzu flavor is refreshing and makes this dish easy to eat ¥¢r Of course! It's also

delicious with black pepper basil flavor!
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To prepare: Somen noodles, fresh onion (or kaiware if it is past its prime), shiso leaves,
oiled chirimen with yuzu flavor
1. Boil somen noodles.
2. After boiling cool them in cold water.

3. Easily add the ingredients to the somen noodles and toss together.
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To prepare: Silken Tofu, Oil Chirimen Yuzu Flavor

1. Cut tofu into bite-size pieces. .
2. Just put oil chirimen yuzu flavor on top. Snacks are immediately ready!

YeAlso goes well with both shochu and sake.
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To prepare: Pasta noodles, mentsuyu (Japanese noodle soup), shiso leaves, cherry
tomatoes, oil chirimen yuzu flavor (1/2 can for 1 person)

1. First, boil the noodles.

2. While we're at it, let's make the sauce! Just mix oil chirimen yuzu flavor, mentsuyu,
and cut up cherry tomatoes, and your sauce is ready!

3. After the noodles are cooked, dip them in ice water, toss with the finished sauce, and
put shiso leaves on top.

YeInstead of cherry tomatoes, you can also use plum paste, perfect for hot weather!
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To prepare: Raw fish of your choice, vegetables of your choice, garlic, oil crape yuzu flavor
1. Scatter the vegetables of your choice on the plate and top with the raw fish of your
choice.
2. Cut garlic into small dices and fry until crispy.
(Fry slowly at a low temperature to heat it well.)

3. Finally, pour oil chirimen yuzu flavor and fried garlic on top and you're done!
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To prepare: thick fried bean curd, green onion, grated radish, bonito flakes, ponzu
(Japanese sauce made from ponzu citrus juice), oiled chirimen with yuzu flavor

1. Grill thick fried tofu in a frying pan or toaster oven until the surface is crispy.

2. When done, cut into bite-size pieces.

3. Top with grated daikon radish, bonito flakes, oil chirimen yuzu flavor, and green onion,
and quickly pour ponzu (Japanese citrus juice) over the top

Y¢Hearty! It can be a healthy snack for your child!




