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Warm Somen with fried tofu
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Description of the Somen
The somen is the thin noodle lengthened by hand.

Noodles production is a traditional industry of Shodoshima.

The Somen “The Ginshiro-men”

“The Ginshiro-men” is made from central portion of the wheat. It is very lavish taking
advantage of the taste of the material, we also use the mellow salt of Hakata (The salt of
Hakata is very tasty and very famous brand in Japan.) and the pure white sesame oil
that extracted from high-quality raw sesame. It is really premium somen noodle that
made carefully. It has the silky smooth fine texture, and the chewy rich elasticity. Please
enjoy the really tasty “The Ginshiro-men”.

The Black Sesame Somen

We kneaded the black sesame containing the rich nutrient in nature into Shodoshima
somen lengthened by hand together with grains and shut in fresh flavor of the sesame
to the noodles. Please enjoy the unique feeling and harmony with the pop texture and
fragrance of the black sesame going along the throat smoothly of the noodles lengthened
by hand and boiled in al dente.

The Olive Somen

We kneaded the green olive flesh from Shodoshima of “Toyo Olive” (The Orient olive
company is a long and well-established olive maker of Shodoshima.) into the colorful
somen. Because the olive flesh from Shodoshima is very rare, we can not sell it at any

store. Please enjoy the taste of Shodoshima to be able to taste only here.

We produce these somen in a neighboring factory and sell them in a next shop.

Please buy them for a souvenir of Shodoshima.

Our company is the establishment of a business 50th anniversary.

Ginshiro noodles business Co., Ltd.
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