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ABO UT
Born in 1949, Chef Nagasaka was appointed head chef of Houou, the Chinese restaurant at
the Takamatsu Grand Hotel in his twenties. In 1983, he opened his own restaurant, Saikan
Choukou in Takamatsu, a city in Kagawa Prefecture, before opening Azabu Choukou in Tokyo in 1997.
As one of the best known Japanese chefs interpreting Chinese cuisine, Nagasaka has appeared in
numerous publications and on many television programs. In 2010, he returned to Takamatsu to open his

“

restaurant Sorae Choukou.

Chilled dan dan udon noodles
is an adaptation of Szechuan
dan dan noodles, a noodle dish
that incorporates sesame paste
and spicy chili oil.

P ERSP E C TI V E
Chilled dan dan udon noodles is an adaptation of Szechuan dan dan noodles, a dish that incorporates
sesame paste and spicy chili oil. Traditionally, dan dan noodles utilizes Chinese noodles, but I have proposed
a menu that uses udon, Japanese wheat-flour noodles, which Kagawa Prefecture is famous for. I regularly
eat chilled udon noodles served with Japanese yams, eggs and soy sauce, which is a typically Japanese dish.
However, I would like to introduce a twist on the normal recipe by making it “Chinese style”.
Enjoy the fusion of Japanese noodles and Chinese sauce.
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CHILLED DAN DAN UNDON
NOODLES
PREP TIME

COOK TIME

SERVES

DIFFICULTY

10 MIN

10 MIN

2

1/5

C HEF M ATSUO N AGASAK A

ING RE DI E N TS

D I R E C T IO NS

300g udon (Japanese wheat-flour
noodle)

Boil udon noodles in plenty of hot water for the indicated time on the
packet. Once cooked, drain in a colander and cool in running water.
Rub and rinse the noodles to remove the sticky starch.

150g chicken breast
200ml water
2 tbsps Japanese sake
3 tbsps soy sauce

Cut the chicken into 1cm cubes. Put the chicken in a frying pan with
200ml of water and sake and cook removing the scum that come to the
surface. After 3-4 minutes, add soy sauce, tianmian sauce and sugar.
Cook for an additional 2 minutes, then let it cool.

1.5 tbsps tianmian Sauce

After the chicken has cooled, add in the rice vinegar, sesame paste,
chopped green onion and grated Japanese yam and mix well.

sweetened soybean paste

Pour the mixture over the noodles in a bowl ready to serve.

1 tsp sugar

Garnish with microgreens and cherry tomatoes. Add chili oil if desired.

1 tbsp rice vinegar
3 tbsps sesame paste
20g green onion
150g Japanese yam
1 pack microgreens
6 cherry tomatoes
chili oil
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