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Tororo Tsukimi Soba Recipe (Grated Yam Moonlight Soba)
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Ingredients

200g Dried Soba

600ml Water

80g Nagaimo (Chinese Yam)
2 Pasteurised Egg Yolks

Cut Green Onion

Mentsuyu

o If making hot Tororo Soba, 100ml Hon Tsuyu & 600ml water
o If making cold Tororo Soba, appropriate amount of Soba Tsuyu
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Steps

1. Peel the skin of the nagaimo

2. Grate nagaimo and set aside.

3. Boil soba according to instructions set out in the packaging. Drain away the water and
place into a bowl.
*If making cold tororo soba, wash soba noodles under cold water.

4. 1f making hot Tororo soba: Add mentsuyu and 600ml into a pot and boil on medium heat.
Once it is brought to a boil, remove from stove.

5. Pour hot soup / soba sauce (in the case of cold soba) over soba noodles. Top noodles with
grated nagaimo, egg yolk and garnish with green onions.
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