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Ingredients (serves 1)


Utensils

· 100g Plain Flour



Mixing bowl
· 100ml water



Mixing spoon
· 1 egg





spatula
· I sachet of hondashi


plastic bag
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1 quarter of cabbage (shredded)

· I packet of fresh egg noodles

· Bacon

Method

1. Mix together the flour, water, egg and hondashi.
2. Add the shredded cabbage and mix well.

3. Place half the mixture onto the BBQ and flatten into a neat circle using the spoon.

4. Place the noodles on top and add nearly all of the mixture left over, bar a tablespoon.

5. Lay out the bacon on top and spread the rest of the mixture on top using the spoon.

6. Leave to cook well on low before turning

7. When plated add the sauce, mayo and Katsuobushi.
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