Other
recipes

"Kahoku Tsumetai-nikusoba"

|Ya ma g ata tourism website

The cold noodle is a popular local dish in Kahoku town and has
(while eating this dish)?

|

!

! Cold soba noodle soup with chicken.

|

: long been eaten there (even in winter).

>> Serves: 2 L]
>> 10 mins to prepare and 15 mins to cook (ex. 1 hour for soup to cool)
| Regular supermarket(R), Japanese grocery store(J)
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