CHILLED SOBA IN DASHI WITH TOMATOES AND CORN
5
plum tomatoes (about 1½ pounds)

2
medium ears corn, kernels shaved off, cobs reserved

4
dried shiitake mushrooms

1/3
cup finely chopped fresh cilantro leaves, stems reserved and chopped to yield 2 
tablespoons

2
scallions, tips trimmed and reserved for dashi, remaining scallions finely sliced

2
tablespoons olive oil


Fine sea salt

4½ 
teaspoons soy sauce

1
tablespoon rice wine vinegar

½
green chile, halved, deseeded and finely chopped

10
ounces dried soba noodles

1
tablespoon white miso

Use a box grater to roughly grate the tomatoes. Transfer the grated tomatoes to a sieve set over a bowl to collect the liquid; reserve the skins. Once most of the liquid has drained out of the grated tomatoes, transfer the pulp to a small bowl and set aside.

Prepare the dashi: Place the reserved tomato skins, drained tomato liquid, corn cobs, mushrooms, cilantro leaves and scallion trimmings in a medium saucepan with 4 cups of water. Bring to a simmer over medium-high heat, then reduce the heat to medium and simmer for 45 minutes until the mushrooms have rehydrated and the dashi is fragrant. Transfer to a metal bowl and place in the fridge to cool.

Mix the corn kernels with 1 tablespoon of oil and ½ teaspoon salt in a medium bowl. Place a grill pan or cast-iron skillet over high heat, and once hot, add the corn. Stir constantly, as the corn will pop otherwise, until charred and cooked through, about 3 minutes. Remove from the heat and add 1 tablespoon of soy sauce to the pan, stirring to evenly coat the corn. Transfer the corn back into the bowl and mix through the vinegar, 1 teaspoon soy sauce, and the remaining tablespoon of oil. Set aside until cool (about 30 minutes), then mix through the reserved cilantro stems, chile and scallions.

Once the dashi is cold, strain, discarding all the solids apart from the mushrooms. Thinly slice the mushrooms and set aside. Measure 2 ½ cups of the dashi, topping up with water or discarding any excess if necessary. Season with 1 ½ teaspoons of salt and the remaining ½ teaspoon of soy sauce. Set aside.

Bring a pan of water up to the boil and cook the noodles as per the packet instructions. Once cooked, strain under cold water until completely cool then divide among four bowls.

Season the reserved tomato pulp with the miso and ? teaspoon of salt.

To serve, pour the dashi over the noodles, around ? cup per bowl, and scatter the corn, tomato and shiitakes on top. Serve cold or at room temperature.
This chilled noodle dish is extremely refreshing on a hot summer’s day. Corn, shiitake mushrooms and tomatoes simmer with water to make a vegan take on dashi that is packed with umami. The buckwheat noodles have a lovely nutty flavor, adding depth to the dish, but feel free to try with different noodles, such as thin wheat noodles (somen) or rice noodles. The dashi is extremely light and clean, while the toppings add bursts of flavor. The balance between sweet, salty and sour is very delicate, so be sure to be somewhat pedantic when measuring for seasoning. You can get ahead by making the dashi a day in advance and chilling it overnight.
SERVES: 4








Yotam Ottolenghi

