
INGREDIENTS
All-Purpose Flour
Salt
Warm Water/ Dashi
Potato/ corn starch

:
:
:
:

3 cups
2 tablespoon
1 cup
As required

Time Required : 2 hours
Level of difficulty : Medium
Serve 4 persons

METHODS OF PREPARATION
1. Place all-purpose flour and salt in a large mixing bowl. Use a whisk to mix well.
2. Slowly pour in warm water into the flour while stirring consistently with a pair of

chopstick or a wooden spoon.
3. Use your hand to briefly combine the mixture into a dough. At this stage, the

dough does not have to be well-combined.
4. Place the dough in a gallon-size freezer bag. Expel any air and seal it halfway.

Place it in one more freezer bag and seal it halfway. By sealing the bag
halfway, the excess air trapped in the bag will be easily expelled when
trampling with the feet and the bag will not break easily as a result. Place the
freezer bag in between newspapers on the floor and use your feet to trample it
(as if jogging on a tread mill) consistently for at least 5 - 8 minutes. The dough
will become smooth, pliable and a little elastic. Alternately, you can use a stand
mixer or knead by hand until smooth if you don’t like to use your feet to knead
the dough.

5. Take the dough out from the freezer bags and place it in a clean bowl. Cover
with plastic wrap and let it rest for at least an hour in a warm place (such as
oven).

6. Transfer the dough to a flat surface and coat with potato/ corn starch. Roll the
dough into a rectangular shape of 15”x7”inches with thickness of 0.4mm. Coat
the dough with more potato starch and fold two times. Use a knife (and a ruler)
to cut each strand of 0.44mm.

7. Prepare a large pot and fill halfway with water. Let it boil on medium heat until it
reaches boiling point. Once the water is boiling, add in udon and cook for 3.5
minutes. Note: Don’t overcook or it will become too soft. Transfer to a strainer
and rinse with cold running water to remove excess starch. Drain excess
water.

8. Use the udon as desired. If not using immediately, separate the udon into
desired quantity and place the udon in freezer bags. For freshness, store in
fridge and consume within 1 week or 1 month if frozen.


