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TSUKIMI SOBA 月見蕎麦月見蕎麦月見蕎麦月見蕎麦    

(BUCKWHEAT NOODLES WITH POACHED EGG)   

Serves 2 

Ingredients 

170g of soba (buckwheat noodles) 

2 eggs (room temperature) 

2 tbsp/ 30ml soba sauce concentrate 

1½ cups/ 300ml water 

A sprinkle of thin strips of Nori 海苔 (seaweed) 

Negi (Green Onion - finely chopped) - optional 

Equipment 

2 medium saucepans 

Chopsticks/ Fork (to prod noodles while cooking and assembling) 

Slotted Spoon 

Method 

1. Place eggs in a saucepan and fill with water to cover eggs by 1cm. 

2. Bring to boil over medium heat. Once boiling, reduce heat to a simmer and remove eggs after 

2 minutes for soft runny eggs. ¹ 

3. Set eggs aside. 

4. Discard egg water and fill saucepan with sufficient water to boil soba. 

5. Once water boils, add soba. Cook until al dente (about 7 -8 mins). 

6. Meanwhile place soba sauce concentrate and water into the other saucepan and bring to a 

boil. 

7. Place soba in a bowl. (You may use a fork/ chopsticks to twirl noodles into the bowl.) 

8. Pour hot soba sauce over the noodles and crack the soft boiled egg on top. Garnish with Nori 

and Negi. Serve. 
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Notes 

¹ Use same cooking method but respective timings for desired egg-doneness: 

2 minutes - soft and runny eggs 

3 minutes - whites just set, yolk creamy 

4 minutes - white and yolk perfectly set, yolk centre creamy 

(Adapted from Women's Weekly) 

Where to Buy 

Soba/ Buckwheat Noodles – I’ve been able to find these in most supermarkets like Cold Storage and 

FairPrice Finest. Isetan Supermarket and Meidi-ya would definitely sell them. 

Nori/ Seaweed – also easily found in most supermarkets. I’d get the ones that come in thin strips so it’ll 

save you the trouble of shredding. 

Negi/ Green Onion – now this is quite specific and can be obtained from Isetan Supermarket, Cold 

Storage at Takashimaya and Meidi-ya. Alternatively you can just use spring onions/ chives. 
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