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Onomichi Dango Masayoshi Ramen Original is the signature creation that defines the
Masayoshi culinary experience. This distinctive ramen combines elements of traditional
Onomichi flavors with innovative techniques, resulting in a dish that is both rooted in
history and refreshingly modern. Touted for its use of carefully crafted soy-based broth,
Masayoshi’s Original variation takes the flavors up a notch by incorporating perfectly
balanced portions of dango.

These sweet rice dumplings not only provide a playful texture but also infuse the broth with
a hint of sweetness, harmonizing beautifully with the savory elements. It’s this unique blend
of classic and contemporary tastes that has earned the Onomichi Dango Masayoshi Ramen
Original acclaim both locally and beyond, making it a must-try for ramen enthusiasts visiting
the region.

Health Benefits of Onomichi Dango Masayoshi Ramen
Rich in Nutrients: Onomichi Dango Masayoshi Ramen Original offers a nutritious1.
meal thanks to its diverse ingredients. The soy-based broth is rich in protein and
essential amino acids, providing nourishment essential for muscle health and immune
function.
Energy Boosting Carbohydrates: The inclusion of dango, or sweet rice dumplings,2.
not only adds a delightful texture but also serves as an excellent source of
carbohydrates. These carbohydrates are vital for sustaining energy levels, making the
dish a great choice for those needing a quick energy boost.
Balanced Flavors for Satisfaction: The harmonious blend of sweet and savory3.
elements helps in promoting satiety, reducing the urge to snack between meals. This
balance aids in maintaining a healthy diet by satisfying cravings with wholesome
ingredients.
Promotes Digestive Health: Ingredients such as soy in the broth contain prebiotics,4.
which play an important role in supporting a healthy digestive system. Prebiotics serve
as food for beneficial gut bacteria, contributing to overall gut health.
Supports Heart Health: The soy-based broth is known for being low in saturated5.
fats. Consuming low-fat meals can help reduce cholesterol levels, subsequently
lowering the risk of heart disease.

Nutritional Component Amount per Serving
Total Calories 450 kcal
Calories from Fat 60 kcal
Total Fat 7 g

https://spicyrranny.com/dumplings/
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&emsp;Saturated Fat 1.5 g
&emsp;Trans Fat 0 g
Cholesterol 0 mg
Sodium 900 mg
Total Carbohydrates 72 g
&emsp;Dietary Fiber 2 g
&emsp;Sugars 6 g
Protein 20 g

This table provides an overview of the nutritional value of the Onomichi Dango Masayoshi
Ramen Original, helping diners understand the composition of their meal and make
informed dietary choices.

The Origins of Onomichi Dango Masayoshi Ramen
The origin of Onomichi Dango Masayoshi Ramen is a tale of culinary evolution and local
passion. The journey begins with Masayoshi, a local chef whose dedication to traditional
flavors was matched only by his innovative spirit. Step by step, Masayoshi crafted a ramen
recipe that would honor the city’s rich food traditions while adding his own creative touch.

Step 1: Sourcing Local Ingredients

The first step in creating this iconic ramen involved meticulously selecting the finest local
ingredients. The freshest seafood, harvested from the nearby Seto Inland Sea, became a
staple in the broth, infusing it with a deep, savory umami flavor. The addition of locally
grown vegetables and aromatic herbs added layers of taste and aroma.

Step 2: Crafting the Perfect Broth

The heart of any ramen is its broth, and Masayoshi’s approach was both methodical and
inventive. He simmered a combination of seafood, pork bones, and seaweed for hours,
creating a robust and flavorful base. His attention to detail ensured a delicate balance,
where each sip offered a taste of the ocean and the warmth of the mountains.

Step 3: Developing Noodles and Toppings

To complement the rich broth, the noodles were crafted using a blend of techniques that
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ensured a perfect texture—firm yet tender. Toppings were carefully chosen to highlight the
broth and noodles, including slices of tender chashu pork, bamboo shoots, and dango—a
type of dumpling that set this ramen apart.

Together, these steps culminated in a dish that not only showcases the culinary heritage of
Onomichi but also Masayoshi’s culinary genius. Today, Onomichi Dango Masayoshi Ramen
continues to captivate the palates of locals and travelers alike, offering a delicious
testament to the city’s gastronomic legacy.

What Makes Onomichi Dango Masayoshi Ramen
Unique?
At first glance, Onomichi Dango Masayoshi Ramen may appear to be just another bowl of
ramen, but its uniqueness becomes apparent with every bite. The inclusion of dango, a
sweet, rice-based dumpling, sets this dish apart from traditional ramen offerings. The dango
provides a chewy texture that perfectly complements the broth and noodles.

The broth itself is a masterpiece, crafted from a blend of local ingredients, including seafood
from the Seto Inland Sea and seasonal vegetables. This combination creates a depth of
flavor that is both hearty and refreshing, offering a taste of Onomichi’s rich natural bounty.

Another distinctive feature is the balance of flavors. The sweetness of the dango, the umami
of the broth, and the subtle spice of the seasonings create a harmonious symphony that
excites the palate. It’s a dish that celebrates Onomichi’s culinary creativity while paying
homage to its traditional roots.

Dango in Ramen: A Sweet Surprise
Incorporating dango into ramen may seem unconventional, but it adds an adventurous twist
to this classic dish. Here are the steps that highlight how dango’s sweetness and texture
blend seamlessly into the ramen experience:

Preparing the Dango: The first step involves making the dango, which is traditionally1.
crafted from glutinous rice flour. The dough is shaped into small, round dumplings that
are boiled until they achieve a chewy texture, perfect for adding to the ramen bowl.
Crafting the Broth: Simultaneously, the rich broth is prepared using an assortment2.
of local treasures, including seafood stock and fresh vegetables. The slow simmering
process ensures a robust flavor profile, while also allowing the sweetness of the dango
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to stand out.
Assembling the Ramen: Once the dango is ready, it’s gently added to the warm3.
ramen broth. Care is taken to ensure the dango doesn’t overpower the dish but instead
complements the ensemble of noodles, broth, and toppings.
Balancing the Flavors: The final step is crucial. It involves tasting and adjusting the4.
seasoning to ensure that the sweetness of the dango harmonizes with the umami tones
of the broth and the subtle spice of additional ingredients.

This innovative approach to ramen crafting not only pays homage to traditional culinary
practices but also brings a new dimension of taste that surprises and delights diners. The
result is a bowl of Onomichi Dango Masayoshi Ramen that offers a perfect blend of culture,
history, and flavor.

The Signature Broth Crafting the Perfect Base
Creating the signature broth for Onomichi Dango Masayoshi Ramen is a meticulous process
that requires both precision and passion. Here’s a glimpse into the steps involved in crafting
this essential component of the dish:

Selecting Quality Ingredients: The journey begins at the bustling markets of1.
Onomichi, where chefs handpick the freshest seafood and seasonal vegetables.
Essential components like dried sardines, kombu seaweed, and local fish are chosen
for their ability to impart a rich umami flavor to the broth.
Preparing the Stock: The selected seafood and vegetables are simmered gently over2.
a low flame. This slow cooking process ensures the flavors meld seamlessly, resulting
in a deep, natural sweetness that complements the other elements of the dish.
Balancing Flavors: Once the stock is prepared, it is carefully seasoned with soy3.
sauce, sake, and a touch of mirin, crafting a perfect balance that highlights the natural
flavors of the ingredients. Chefs pay close attention to this phase, as achieving the
ideal balance is crucial to the broth’s success.
Enhancing Depth: For more complexity, certain recipes incorporate additional4.
elements like dried mushrooms or chicken bones. These additions contribute to a
richer mouthfeel and enhance the overall depth of the broth.
Final Touches: Before serving, the broth undergoes final adjustments. Chefs taste5.
and tweak seasoning levels to ensure consistency and perfection in each bowl,
demonstrating their commitment to culinary excellence.

Crafting the broth for Onomichi Dango Masayoshi Ramen is not just about following a
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recipe—it’s an art form that reflects the dedication and skill of Onomichi’s culinary artisans.

A Tribute to Tradition The Cultural Significance of
Dango
Within the realm of Japanese cuisine, dango holds a special place as a traditional sweet
enjoyed during festivals and special occasions. Its inclusion in Onomichi Dango Masayoshi
Ramen is a nod to this rich cultural heritage, blending the old with the new in a delicious
culinary expression.

Dango’s history dates back centuries, where it was originally enjoyed as a simple, sweet
treat. It symbolizes togetherness and celebration, often served during gatherings and
events. By incorporating dango into ramen, Onomichi’s chefs pay homage to this tradition,
infusing their dishes with cultural significance.

This integration also reflects a deeper cultural narrative. It speaks to the adaptability of
Japanese cuisine, where traditional elements can be reinterpreted to inspire new culinary
creations. In Onomichi Dango Masayoshi Ramen, dango becomes more than just an
ingredient; it’s a bridge between tradition and innovation.

The Experience of Eating Onomichi Dango Masayoshi
Ramen
Eating Onomichi Dango Masayoshi Ramen is a sensory delight that goes beyond mere
sustenance. From the moment the steaming bowl arrives at your table, you’re greeted with
the enticing aroma of the rich broth and the vibrant colors of the garnishes. It’s an
experience that engages all your senses.

With your first sip of the broth, you’re transported to the coastlines of Onomichi, tasting the
fresh seafood and local produce that define the region. The noodles offer a satisfying chew,
while the dango surprises with its sweetness, creating a delightful contrast that keeps you
coming back for more.

Each bite tells a story of tradition, innovation, and passion, inviting you to savor the
harmonious blend of flavors and textures. It’s more than just a meal; it’s an immersive
experience that captures the essence of Onomichi’s culinary heritage, leaving you with a
lasting impression of this remarkable dish.
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Ambiance and Atmosphere The Charm of Local Ramen
Shops
Dining at a local ramen shop in Onomichi is an experience that enhances the enjoyment of
Onomichi Dango Masayoshi Ramen. These cozy establishments offer a welcoming
atmosphere where the focus is on the food and the communal experience of sharing a meal.

The charm of these shops lies in their simplicity and authenticity. With their modest decor
and friendly staff, they create an environment where you can relax and savor your meal. The
sounds of sizzling pans and the chatter of fellow diners add to the ambiance, creating a
sense of connection with the local community.

Eating ramen in Onomichi is not just about the food; it’s about immersing yourself in the
culture and traditions of the city. The experience becomes a cherished memory, reminding
you of the warmth and hospitality that define Onomichi’s culinary scene.

How to Enjoy Onomichi Dango Masayoshi Ramen at
Home
For those who wish to recreate the magic of Onomichi Dango Masayoshi Ramen in their own
kitchens, it’s entirely possible to enjoy this culinary delight at home. With a few essential
ingredients and some patience, you can savor the flavors of Onomichi without leaving your
doorstep.

Start by sourcing high-quality ingredients, including fresh seafood, pork bones, and
seasonal vegetables for the broth. Look for authentic dango or make your own using rice
flour and water. The key is to use fresh and flavorful ingredients to ensure your ramen
captures the essence of Onomichi.

While the process may take time, the reward is well worth the effort. Following a step-by-
step guide, you can craft a bowl of ramen that rivals those served in the finest ramen shops.
It’s a culinary adventure that brings the flavors of Onomichi to your table, allowing you to
share this unique experience with family and friends.
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Preparing the Broth A Step-by-Step Guide
Creating the signature broth for Onomichi Dango Masayoshi Ramen requires attention to
detail and patience. Follow these steps to ensure a rich and flavorful base:

Gather Your Ingredients

Seafood: Fresh clams, shrimp, and fish for authentic coastal flavors.
Pork Bones: A mix of pork neck bones and trotters for depth and umami.
Vegetables: Aromatic vegetables such as onions, garlic, and ginger.

Initial Preparations

Blanch the Bones1.

Boil the pork bones in water for 10 minutes.
Drain and rinse them under cold water to remove impurities.

Chop Vegetables2.

Roughly chop onions, garlic, and ginger.

Broth Cooking Process

Simmer1.

In a large pot, add the blanched pork bones, seafood, and vegetables.
Fill the pot with water until all ingredients are submerged.

Add Seasonings2.

Include soy sauce, sake, and mirin for added depth.
Introduce a piece of kombu for an extra layer of umami.

Cook Low and Slow3.

Let the broth simmer gently for 5-6 hours.
Skim off any foam or scum that rises to the top periodically.

Final Touches

Strain1.
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Use a fine-mesh sieve to strain the broth, discarding solids.

Taste and Adjust2.

Season with salt and additional soy sauce if needed.
Refrigerate overnight to let the flavors meld together.

Following this guide will yield a robust and savory broth that serves as the perfect
foundation for your homemade Onomichi Dango Masayoshi Ramen.

Cooking the Perfect Noodles for Your Ramen
The noodles are an integral part of Onomichi Dango Masayoshi Ramen, providing texture
and substance to the dish. Follow these simple tips to cook noodles that complement your
broth and enhance the overall dining experience.

Choose the Right Noodle

Select high-quality ramen noodles that have a desirable chewiness. Fresh noodles are
preferable, but dried noodles work equally well if cooked properly.

Boil with Care

Bring a pot of water to a rolling boil. Add the noodles and stir gently to prevent sticking.
Cook according to the package instructions, but be mindful not to overcook, as the noodles
will continue to soften in the hot broth.

Rinse and Serve

Once cooked, drain the noodles and rinse under cold water to stop the cooking process. This
also removes excess starch, ensuring your noodles remain springy and firm. Place the
noodles in a bowl, top with broth and dango, and enjoy your homemade Onomichi Dango
Masayoshi Ramen.

Making Dango Tips for Homemade Dumplings
Creating your own dango adds a personal touch to your Onomichi Dango Masayoshi Ramen.
With just a few ingredients and some patience, you can craft these delightful dumplings at
home.
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Gather Your Ingredients

Start with rice flour, sugar, and water. These basic ingredients are all you need to make the
dough for your dango.

Mix and Shape

Combine the rice flour and sugar in a bowl, gradually adding water until a smooth dough
forms. Divide the dough into small portions and roll each into a ball with your hands. Aim
for uniform sizes to ensure even cooking.

Cook and Finish

Boil a pot of water and gently drop the dango into the pot. Cook until they float to the
surface, then transfer to an ice bath to cool. Once chilled, your dango is ready to be added
to your ramen, offering a sweet and chewy contrast to the savory broth.

Exploring Onomichi’s Food Scene More Than Just
Ramen
While Onomichi Dango Masayoshi Ramen is a must-try, the city offers a wealth of culinary
delights beyond this iconic dish. Exploring the local food scene reveals a diversity of flavors
and experiences that cater to every palate.

Discover Local Seafood

Onomichi’s proximity to the Seto Inland Sea provides access to an abundance of fresh
seafood. From sushi to grilled fish, you’ll find dishes that highlight the natural flavors of the
ocean, prepared with care and expertise.

Savor Street Food

The city’s vibrant street food scene offers a variety of snacks and meals that are perfect for
on-the-go enjoyment. Try takoyaki (octopus balls), yakitori (grilled skewers), and taiyaki
(fish-shaped pastries) to experience the local cuisine in all its glory.
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Enjoy Traditional Sweets

Onomichi is also known for its array of traditional sweets, including mochi, manju, and
castella cake. These treats offer a sweet contrast to the savory dishes, providing a well-
rounded culinary experience that showcases the city’s diverse food culture.

The Role of Fresh Ingredients in Onomichi Cuisine
Freshness is a hallmark of Onomichi’s culinary identity, with local chefs placing a strong
emphasis on sourcing the best ingredients for their dishes. This commitment to quality
ensures that every meal is a celebration of nature’s bounty.

Local Produce

The fertile lands surrounding Onomichi yield an abundance of fruits and vegetables, which
find their way into many dishes. From crisp greens to juicy citrus, the region’s produce adds
vibrant flavors and colors to the local cuisine.

Sustainable Seafood

The Seto Inland Sea provides a rich harvest of seafood, caught sustainably to preserve the
delicate marine ecosystem. This ensures that future generations can continue to enjoy the
bounty of the ocean, while savoring the freshest catches in every meal.

Artisanal Practices

Onomichi’s chefs often rely on traditional artisanal methods to prepare their dishes,
preserving the natural qualities of the ingredients. Whether it’s slow-cooking a broth or
hand-making noodles, these techniques enhance the flavors and textures of each dish,
creating a memorable dining experience.

Why Onomichi Dango Masayoshi Ramen Is a Must-Try
for Food Lovers
Onomichi Dango Masayoshi Ramen is more than just a meal; it’s an experience that
encapsulates the heart and soul of Onomichi’s culinary traditions. For food lovers seeking a
unique and memorable taste adventure, this dish is a must-try.
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A Culinary Innovation

The use of dango in ramen showcases the creative spirit of Onomichi’s chefs, who are
unafraid to experiment with flavors and textures. This innovative approach results in a dish
that is both surprising and delightful, pushing the boundaries of traditional ramen.

A Taste of Culture

Every bowl of Onomichi Dango Masayoshi Ramen offers a glimpse into the city’s rich
culinary heritage. It’s a celebration of local ingredients, artisanal practices, and cultural
traditions, inviting diners to experience the flavors of Onomichi in every bite.

A Memorable Experience

Whether enjoyed in a local ramen shop or recreated at home, Onomichi Dango Masayoshi
Ramen promises a dining experience that is both satisfying and unforgettable. It’s a dish
that leaves a lasting impression, encouraging food lovers to explore the vibrant culinary
landscape of Onomichi.

In conclusion, Onomichi Dango Masayoshi Ramen is an exceptional dish that embodies the
innovation and tradition of Onomichi’s culinary scene. With its unique combination of flavors
and textures, it offers an unforgettable dining experience that food lovers should not miss.
Whether you’re enjoying it in Onomichi or recreating it at home, this ramen is sure to
delight your taste buds and leave you craving more. For those eager to explore the full
spectrum of Onomichi’s culinary offerings, there’s no better place to start than with a bowl
of Onomichi Dango Masayoshi Ramen.

Conclusion
Onomichi’s culinary delights offer a rich tapestry of flavors and traditions that captivate
food enthusiasts from all walks of life. From the distinct and innovative Onomichi Dango
Masayoshi Ramen to the city’s diverse seafood offerings and vibrant street food, every meal
is a testament to the region’s commitment to quality and creativity.

The passion for using fresh, locally-sourced ingredients elevates the dining experience,
ensuring that each dish is not only a feast for the senses but also a celebration of
Onomichi’s cultural heritage. Whether you’re savoring the sweet dango in a bowl of ramen
or enjoying the fresh catch of the day, Onomichi promises an unforgettable journey through
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one of Japan’s most cherished food scenes.

FAQs

What is Onomichi Dango Masayoshi Ramen?

Onomichi Dango Masayoshi Ramen is a unique ramen dish originating from Onomichi,
Japan. It features homemade dango, sweet rice flour dumplings, which are added to a
savory broth, offering a distinctive balance of flavors and textures.

Where is Onomichi located?

Onomichi is a picturesque city located in Hiroshima Prefecture in Japan, along the Seto
Inland Sea. Known for its beautiful views, historic temples, and vibrant local cuisine, it
attracts both domestic and international tourists.

What are some must-try foods in Onomichi besides ramen?

Apart from Onomichi Dango Masayoshi Ramen, visitors should try the local seafood, street
food delicacies like takoyaki and yakitori, and traditional sweets such as mochi and manju.

How does Onomichi ensure the freshness of its ingredients?

Onomichi places a strong emphasis on sourcing fresh, locally-grown produce and
sustainably caught seafood from the Seto Inland Sea. This focus on quality ensures that
dishes are both flavorful and environmentally responsible.

Can I make Onomichi Dango Masayoshi Ramen at home?

Yes, with the right ingredients and recipe, you can recreate Onomichi Dango Masayoshi
Ramen at home. Ensure you have rice flour for making dango, quality broth ingredients, and
fresh toppings to capture the authentic taste.


