Hawaiian-Style Dashi Macaroni Salad  
Serves 4-6
From United Noodles

Ingredients  

12 ounces of elbow macaroni
2 cup of real mayonnaise
½ onion (minced)
½ shallot (minced)
3 tablespoons pealed carrots
1½ tablespoons rib celery
1 teaspoon sugar 
2 tablespoons whole milk
2 tablespoons of mirin (available at United Noodles)
½ tablespoons of hondashi (available at United Noodles)
Nanami togarashi to taste and season (available at United Noodles)
Salt and pepper to taste

Directions  

1. Fill a large pot with water, place over high heat and bring to a boil. Add salt and the macaroni and stir.  
2. Boil macaroni for about 12-15 minutes or until al dente, stirring occasionally. Drain and set aside.  
3. Place mayonnaise, hondashi, sugar, milk, mirin in a small bowl and stir together. Season with salt and pepper.   
4. Fold carrots, celery, onion, shallot and mayonnaise mixture into the bowl of macaroni and stir together until completely combined.   
5. Place mixture in the refrigerator overnight.
6. Top with nanami togarashi and serve.

Lateral Axis (LA) Kalbi  
Serves 4-6
From United Noodles

Ingredients  

4 pounds of lateral axis cut beef short ribs (available at United Noodles)
½ cup Korean or Japanese soy sauce (available at United Noodles)
¼ cup shaoxing cooking wine (available at United Noodles)
¼ cup honey
1 teaspoon ground black pepper 
8 cloves garlic
1 onion
1 tablespoon ginger
2 Asian pears (available at United Noodles)
2 tablespoon sesame oil (available at United Noodles)
2 tablespoons white sesame seeds
1 tablespoon black ground pepper
¼ cup green onions (chopped)

Directions  

Marinade:

1. Blend 2 Asian pears on medium speed, add garlic, onion, and chopped ginger.  Add into a large metal bowl.
2. In the metal bowl, add soy sauce, shaoxing cooking wine, honey, and black pepper, and sesame oil.  Mix thoroughly. 
3. Rinse the LA kalbi to remove any bone fragments and other debris. 
4. Add the LA kalbi to the marinade and mix thoroughly.
5. Marinate overnight.

Grill:

1. Eat grill to medium hot.
2. Add LA kalbi to the grill.  Cook 3 minutes and turn for another 2.
3. Top with copped green onions and serve.


Chinese Shacha Corn on the Cob
Serve 4-6

[bookmark: _GoBack]From United Noodles
Ingredients  

6 ears corn
6 bamboo sticks

Shacha Sauce:

½ cup of Tomo Foods Brewed Soy Sauce (available at United Noodles)
¼ cup Bullhead Taiwanese BBQ (Shacha) Sauce (available at United Noodles)
1 tablespoon Knorr Chicken Broth Mix) (available at United Noodles)
1 tablespoon Wan Ja Shan Sweet Soy Glaze (available at United Noodles)
½ tablespoon Wei-chuan five spice powder (available at United Noodles)
2 tablespoon sugar

Directions  

1. Soak bamboo stick for at least one hour in water.
2. Remove husks from corn and spear bamboo sticks into corn ears.
3. Bring water to boil.  Cook corn for four minutes.
4. Prepare your grill to high heat.
5. Brush Shacha sauce onto corn and turn occasionally.
6. Cook until half kernels are golden brown.
7. Serve.

