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For 4 persons
•4 portions of steamed Chinese noodles
•200 g of sliced pork
•12 peeled shrimps
•2 pieces of chikuwa(fishcake)
•1/2 bunch of garlic chives
•1/2 cabbage
•4 tablespoons Kadoya pure sesame oil
•A pinch each of salt, pepper and soy sauce
•A pinch of white ground sesame seed
•small amount of sliced green onion, to taste

For 4 persons
•4 avocadoes
•1 cup crab flakes
•1 cucumber
•3 tomatoes
•3 tablespoons lemon juice
•1/2 teaspoon Hot Sesame Oil
•2 tablespoons oil
•Salt and pepper, properly
•Mesclun and other leaves, properly

1. Cut chikuwa into 5 mm rounds, garlic chive into 4 cm lengths, and cabbage into chunks.
2. Heat sesame oil in a frying pan over medium heat. Add pork, chikuwa, cabbage, and peeled 
shrimp; when all are cooked through, season with salt and pepper, add Chinese noodles and a 
little water (not included), and stir-fry.
3. When cooked, add salt, pepper, and a little soy sauce, and mix quickly.
4. Finish with a sprinkling of white ground sesame seeds and sprinkle with green onions if desired.

1. Cut all ingredients into bite-Size pieces.
2. Mix lemon juice, Hot Sesame Oil, oil, salt and pepper in a bowl, and toss the 
ingredients (1) with the mixture.
3. Arrange them with mesclun on a serving dish.
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