Asahikawa Ramen Aoba

The old ramen shop in Asahikawa, Hokkaido, which was
established in 1947 and began as a portable stall

Our broth is made by blending harvests of the sea and land. We are proud
of the broth, which has been handed down for 64 years and contains no
artificial seasonings. Ramen shown: Soy sauce-flavored ramen
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Asahikawa Ramen litetsu-an Matsuda

Never change the perfect taste - the essence of our Japanese cooking
Our broth, made from pork with bones, is blended with several kinds of
fish fumet, whose ingredients are carefully selected, while introducing
aspects from Japanese cuisine to bring out the authentic flavor. We
are proud of the broth, which is simmered over an entire day, and
chashu (roasted pork), which we spend two days preparing.

Ramen shown: Ittetsu ramen (soy sauce flavor)

fBJII$%E ITTETSURS #2H
BXBARIENAREE—RAITTETSU!

SR EARAL - BRI AAREh SRS
SAR B AR S MRS - BB BRMESEMEE2R
SR R RS AT 28EE0 o FRF EAVRIER | iS5mE
OfAlG| 72} 2} OIE|AAQF OfAALCE

Y& 22(9 Z»E EHrstof o 3 Ll

90| Z4E FR510 AYBRE AMBD YAOIM A
5o MMCEAIS} AW S SRS 52 LjLf = 12 £29 0]
2 QHEE AEATL RYQILITH AL QB A BHH (P4 R)

Asahikawa Ramen Ishida

We strive relentlessly in our efforts to bring out authentic
flavors. We hope you savor our single-minded taste.

The broth — made from pork with bones, particularly the delicious leg bones —
makes the most of carefully selected ingredients. Our image is of obstinate
workers who prepare only fine dishes while focusing on not only taste but also
reasonable prices. Our original dishes are also very well received. Ramen shown:
Mini won-ton noodles
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Ramen Shop Tenkin
You will surely be satisfied with our very traditional taste

The broth of our rich, old-fashioned ramen is made by simmering
pork with bones and chicken stock over two full days without
using any vegetables or fish. The dishes contain wavy noodles
of medium thickness, which are dressed with our broth.

Ramen shown: Soy sauce-flavored ramen
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Ramen Santoka

Our motto is simple: Offering food that is easy to eat and that
you never get tired of enjoying

At our shop we take it for granted that we devote a great deal of time and
care from the start, as our ramen is to be served to our valued customers.
We lovingly prepare our dishes with full hearts — the same that parents, who

want only the gest for their children, have. Ramen shown: Salt-flavored
ramen
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With a harsh natural environment and
the pioneer spirit of our predecessors ...

The history of Asahikawa Ramen can be traced back to the early Showa era, when
the original Hokkaido Ramen was first made in Sapporo and combined with various
noodle dishes from China. After World War II, a ramen culture unique to Asahika-
wa was formed by mixing the following features; the idea of keeping the broth warm
by covering the surface with a film of lard; soy sauce-flavored broth made from pork
bones and seafood stock, such as niboshi (small dried sardines); and fair and wavy
noodles with less water content. The “Asahikawa Ramen Village” was opened in
August 1996 amid an upsurge in public interest to widely spread the ramen culture
that Asahikawa is proud of. In order to pass down the history of the continuous ef-
forts made by our predecessors and elevate the Asahikawa ramen culture to greater
heights, the eight ramen restaurants in the “Asahikawa Ramen Village” work hard
together to introduce the taste of our ramen to all corners of Japan and the world.
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Asahikawa Ramen Saijo
Ukokkei (silky fowl) ramen, through which you will become healthier
and more beautiful

Our ramen features a light and rich broth, cooked while remaining
sensitive to health, with simmered whole silky fowls and carefully
selected water. Our dishes are also served in bowls of black silica,
a natural ore, which radiates far-infrared rays.

Ramen shown: Ukokkei ramen (salt flavor)
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Kobo Kato Ramen (Yamabiko Group)
Ahot noodle bowl with a traditional taste
Our ramen has a traditional full-bodieg ta

a combination of

Location map
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Asahikawa Ramen Baikoken

Asahikawa ramen continues to evolve.

Why not savor a supreme bow! of Baikoken ramen in which homemade
medium-fine crinkly noodles are complimented by the restaurant’s
original pork and chicken stock-based soup topped with vegetables and
seafood.

Ramen shown: Soy-sauce-flavored ramen
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Asahikawa Ramen Village Information Hours: 11:00-21:00

D Ramen Village Shrine 2 Ramen bowl bench @ Souvenir shop Koropokkur @ Asahikawa Ramen Aoba

5 Asahikawa Ramen Ittetsu-an Matsuda ® Asahikawa Ramen Ishida @ Ramen Shop Tenkin
(®Ramen Santoka (@ Asahikawa Ramen Saijo (0 Kobo Kato Ramen () Asahikawa Ramen Baikoken
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