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Introduction

| remember it like it was yesterday. | was sitting in the office of Mr Chadima, the person who had
the idea to make up the whole concept of the hotel Yasmin in Prague, and we talked about its
future. Suddenly, Mr Chadima took out a folder and there you could see a large red text saying
Noodles... “What if we made a noodle restaurant there, what do you think, Tomas?”

Then we began search on the Internet, in books, visiting embassies of Asian countries where we
asked for special recipes, asked cooks for information where we could buy exotic ingredients, and
were looking for recipes wherever we could. We were sent to training to school where we learnt to
cook noodles and mainly we went to many restaurants. We discovered unbelievable tastes and we
started to see Asian cuisine in a slightly different way.

With the experience from the Chinese school and with recipes we found in various places, we
created a menu which we complemented with several soups, salads, meat dishes and desserts...
And we started training...

Naturally, during these almost three years we adjusted and completed the recipes in various
ways, mainly after consultations with guests and chefs from the places where noodles come from.
Due to excellent cooperation with the Thai Chamber of Commerce we learnt to prepare Thai cuisine
very well and thanks to the fact that we were invited to Bangkok to culinary schools we got the
opportunity to get to know this cuisine...

I would like to present a book with recipes we partly created, some original recipes were adjusted
a bit and some of them we left the way they were, but the main motto of all these recipes is that
they all have been in our menu and they have become popular in our Noodles Restaurant.

Some of the ingredients you can find in my book are listed without a specified quantity, because
I think that how much salt, pepper or herbs you add is up to you. The recipes are counted for one
person.

There will be definitely a few gourmets, experts in gastronomy, who can point out that they tried
this or that somewhere else and it was different or that this or that recipe needs to have “some-
thing” else in it. | would like to tell such people... Thank you very much but | cook my way and you
do the same. If you want to add something else in any recipe or on the contrary take something
out, do it, because creativity is what is so beautiful about cooking.

Cook and do your best! Bon appetit!



Uvod

Pamatuiji si jako dnes na tu chvili, kdy jsem sedél v kancelafi pana Chadimy, ¢lovéka, ktery vymyslel
cely koncept prazského hotelu Yasmin, o jehoZ budoucnosti jsme si povidali. Najednou pan Chadi-
ma vytahl desky, na nichZ se vyjimalo velké, cervené a protahlé Noodles... ,Co kdybychom v restau-
raci udélali nudlarnu, co myslis, Tomasi?”

Rozjelo se hledani na internetu, v knizkach, chozeni po ambasadach asijskych zemi, kde jsme se
vyptavali na specialni receptury, prosili jejich kuchare o informace, kde Ize koupit exotické suroviny,
a prosté shanéni receptt kde to slo.

Byli jsme vyslani na 3koleni do Ciny, kde jsme se dostali do 3koly nudli a hlavng jsme pro3li spous-
tu restauraci. Clovék zde objevil neskutecné chuté a my jsme zacali vnimat asijskou kuchyni trosku
jinak.

Se zkusenostmi z ¢inské Skoly a s recepturami, které jsme vsemozné vyhledali, byl vytvoren jidel-
ni listek nasi restaurace, ktery jsme doplnili o nékolik polévek, saldtd, masovych jidel a dezertd...
A zacali trénovat...

Bé&hem skoro tfi let, co restaurace funguje, jsme samoziejmé receptury upravovali a rlizné dopl-
novali. Zejména po konzultacich s hosty a s kolegy ze zemi, odkud nudle pochazeji. Diky skvélé
spolupraci s Thajskou obchodni komorou jsme se naucili velmi dobfe vafit thajskou kuchyni a diky
jejich pozvani do kuchafskych skol v Bangkoku jsme tuto kuchyni poznali i velmi zblizka...

Predkladam Vam tedy knihu s recepturami, které jsme s mymi kolegy z¢asti vymysleli, nékteré jiz
vymyslené trochu upravili a nékteré jen prevzali. Hlavni zarukou nasich receptt je, Ze viechny prosly
nasim jidelnim listkem a vSechny se staly oblibenymi v restauraci Noodles.

V knize uvadim nékteré ingredience bez uvedeného mnoZzstvi, myslim si totiz, Ze jak si jidlo osolis,
opepfis nebo kolik das bylinek, je jen a jen na tobé. Recepty jsou pocitané pro jednu osobu.

Urcité se najde par chytrych gurmant a velkych znalcl gastronomie, ktefi mi mohou vytykat, Ze
to ¢ ono nékde jedli jinak, anebo Ze do této nebo tamté receptury patii jesté ,néco”. Takové lidi
zdravim a frikam: dékuji, ale vafim si po svém a vy délejte totéz. Jestlize v néjakém receptu budete
chtit néceho pridat vic nebo naopak ubrat, udélejte to, protoze kreativita je na vareni to nejkras-
néjsi.

Varte a snazte se! Dobrou chut!




About noodles

Hundreds of shapes and dozens of tastes...

Pasta was invented by Asians, better to say the Chinese, and Marco Polo brought it in the
13th century to Italy. It was in Italy where the new age of pasta began. Italians made the noodles
famous.

In my opinion, the main difference between the Italian and the Asian approach is that the Italians
literally play with different shapes and sauces — into the dough made of water, eggs and flour or
only water and flour they mix various ingredients, such as mixed spinach, red beet, sepia or saff-
ron.

The Asians, on the other hand, produce noodles from almost everything you can
make flour of, therefore we know rice, bean, buckwheat, glass (made of mungo
beans) and also potato and wheat flour noodles. When | was trained in China
| found out that the Chinese have the easiest recipe for making noodles: the dough
is made of flour and water, they add salt and a special powder. They use a special
technigue to produce handmade thin noodles that resemble spaghetti.

| should not forget noodles from countries all over the world. The wonderful
German spaetzle are served not only as a dish on its own but also as garnish.

Noodles, especially rice and glass noodles are very well digestible. They do not
contain gluten. Nowadays, we also have gluten free noodles for celiatics. For these
people, noodles containing semolina are entirely unsuitable.

How to cook noodles

An important requirement is using fresh noodles. Fresh ingredients are a bit more expensive but
delicious. Fresh noodles are boiled for a much shorter time than dried noodles. | recommend fresh
noodles and buy only as much as you can consume.

As most people nowadays know, Italian pasta needs to be cooked so-called aldente, i.e. a bit
harder for biting... Well, it is true that you do not have to exaggerate everything. In Italy, | ate real al-
dente pasta and | bet nobody in this part of the world would eat pasta prepared in this way. So eve-
rybody can cook according to their taste and | can only add one thing — do not overcook pastal

As far as | know, Asian noodles are not cooked aldente, most noodles are cooked very quickly
and the only exception is rice noodles which must be soaked in warm water first to get soft. Noo-
dles prepared in this way are not cooked then but they are added straight to the pan and stirred in
the mixture.

For the German spaetzle we mix water, potatoes and flour to make half-thick dough which is
then pushed through a strainer to boiling water. After about 5 minutes when they rise up on the
surface we strain them and put in cold water. We fry the cold spaetzle in a pan with butter.



O nudlic

Doslova stovky tvarl a desitky chuti...

Vynalezli je kdo jiny nez Asijci, Iépe feceno Cinané, a Marco Polo je v 13. stoleti pfivezl do Italie.
Tam se zacala psat novodobd historie téstovin. Italové dali nudlim opravdovou slavu.

Podle mého nazoru je hlavni rozdil mezi asijskym a italskym pojetim nudli v tom, Ze Italové si
doslova hraji pravé s tvary a omackami — do tésta z vody, vajec a pSeni¢né mouky nebo pouze z vody
a mouky pfimichavaji rzné ingredience, jako tfeba rozemlety Spenat, Cervenou fepu, sépiovou
barvu, safran.

Asijci naopak vyrabéji téstoviny snad ze vieho, z ¢eho Ize umlit mouku, zndme tedy nudle ryZo-
vé, fazolové, pohankové, sklenéné (vyrdbéné z fazoli mungo), také nudle z brambor a samoziejmé
z pseni¢né mouky. Kdyz jsem se ucil v Ciné ve skole nudli, pfesvédcil jsem se,
7e Cinané maji snad ten nejjednodussi recept na vyrobu nudli: tésto vytvo-
fi z hladké mouky a vody, do niz pfidaji trochu soli a jakysi specialni prasek
a zvlastni technikou vytvori rukama nudle tenké jako Spagety.

Nesmim opomenout ani nudle jinych zemi, a to zejména Uzasné némec-
ké Specle, jeZ jsou obzvlasté v Bavorsku poddvané nejenom jako samostatny
pokrm, ale i jako pfiloha.

Nudle jsou velmi dobfe stravitelné, zejména ryzové a sklenéné, protoze
neobsahuji lepek. V soucasné dobé se vyrabi i bezlepkové nudle, které oceni
celiaci. Pro né jsou naopak zcela nevhodné téstoviny, které obsahuji semolinu.

Jak varit nudle

Dalezitym predpokladem pfi vafeni chutnych téstovin je jejich cerstvost. Cerstvé suroviny jsou sice
trosku drazsi, ale vyplati se to. Cerstvé téstoviny se vaii mnohem krat3i dobu nez té&stoviny susené.
Kupuj si pokud mozno ty Cerstvé a pouze tolik, kolik spotfebujes.

[talské nudle, jak asi vétSina lidi jiz dneska vi, je tfeba varit tzv. ,al dente”, neboli ,na skus”...
Je pravda, Ze ne vie se musi prehanét; mél jsem v Italii opravdu , al dente” nudle a vsadim se, ze
v nasich koncinach by takto pripravené téstoviny nikdo nejedl. Proto kazdému doporucuiji varit dle
svého gusta, ale hlavné téstoviny nikdy nerozvarovat!

Z mych cest po Asii jsem si pfivezl poznatek, Ze Asijci téstoviny nijak
.al dente” nevari, vétsina se pfipravuje velmi rychle. Viyjimku tvofi ryzové
a sklenéné nudle, které je potreba nejdrive namocit do teplé vody, aby zmékly.
Takto pfipravené nudle se potom jiz nevafi, ale rovnou se na panvi promichaji
se smes.

Tésto na némecké Specle umisime z vody, brambor, mouky do stfedné ridké
hmoty, kterou pasirujeme pres sitko do varici vody. Po cca 5 minutach, kdy
vyplavou na povrch, je cednikem vyndame z hrnce a prudce schladime ve stu-
dené vodé. Vychladlé Specle opékdme na panvi na masle.




Products and ingredients

You can find many exotic ingredients in the following recipes. You cannot do without them.
But you do not have to be afraid, most of them can be found in bigger supermarkets or in Asian
shops, you just have to look for them.

When buying vegetables, pay attention to the freshness, it is better to pay a little bit more.

Sukiyaki sauce: Thai sauce, spicy mixture
from chilli peppers, soy beans and red rice,
you can buy it in Vietnamese markets or
Thai shops.

Oyster sauce: An extract from oysters
and soy beans, we add it to many noodles.
It is salty on its own so it is enough to
season the dish just with this sauce and
you do not need to add salt. You can buy
it in all Asian shops and also in some
bigger supermarkets.

Fish sauce: It is extremely smelly but
excellent sauce. It is marvellous for
seasoning of not only pasta mixtures...
excellent stuff! It is an extract from
approximately 80 % of anchovy and
you can buy it in almost all Asian shops.

Red curry paste: If you want to have

a really spicy dish, add this paste to it.

We also know green curry paste which is
also very hot and yellow curry paste which is
not so hot. You can buy it in all Asian shops.

Coconut milk: It is thickened milk from
coconut. It can be either milk or cream,
which is thicker. You can buy it in most
Asian shops and bigger supermarkets.

Sesame (nut) paste: It is a paste made

of ground sesame seeds in oil. You can
buy it in specialized shops. You can make
this paste at home when you grind sesame
seeds or nuts and mix it with sunflower oil.

Nut oil: Very aromatic, good quality oil
made of walnuts. It is not easy to find it.
You can buy it in nutritional shops or big
shopping centres.

Truffle paste: This paste contains in most
cases only 3-5 % of truffles, the rest is
chopped mushrooms with black olives
and all this is mixed with good olive oil.
Despite the fact, that there are not many
oysters in it, it is very expensive and very
aromatic.

Sambal manis: Spicy sweet-and-sour
sauce thickened with corn starch.

Sambal oelek: thick dip made of chilli
peppers, very hot. You can buy it in bigger
shops.

Kikkoman: Very good Japanese soy sauce.
It is very strong with its characteristic taste.
It is not as sweet as the Czech sauce.

Tamarind paste: Extract from tamarind
beans, sour thick brown paste. We use it
not only in noodle dishes. If you cannot find
it in Asian shops, you can do it yourself at
home. Cut tamarind beans and put them
into cold water, wash them with your hand,
the stone and the pulp separate and turn
to tamarind paste.



Produkty a suroviny

V nésledujicich receptech se objevuji rtzné exotické suroviny, bez kterych se dany pokrm neobejde.
Ale neni tfeba se bat, mnohé z nich jsou jiz dobre dostupné ve vétsich supermarketech nebo v asij-
skych obchodech, bude$ muset jen trosku vice hledat.

PFi nakupu zeleniny dbej na Cerstvost a kvalitu, vzdy se vyplati si trosku pfiplatit.

e Sukiyaki omacka: thajska omacka,
ostra smés z chilli papricek, sojovych bobd
a Cervené ryze, koupite ji na vietnamském
trhu nebo v thajskych obchodech.

o UstFiéna omacka: extrakt z Ustfic a sojo-
vych bobd, pfidavame ji do mnoha nudli.
Je sama o sobé dost slana, takze pokud
nudle dochucuji touto omackou, neni nutné
pokrm jiz dosolovat. Koupfs ji ve vSech asij-
skych obchtdcich a dokonce i v nékterych
vétsich supermarketech.

e Rybi omacka: ne moc vorava, zato ale
vyborna omacka, ktera perfektné ochutf
nejen nudlové smési... Skvéla véc! Je to
z cca 80 % extrakt z ancovicek a lze ji kou-
pit prakticky ve vSech asijskych obchodech.

o Cervena kari pasta: chces-li mit n&jaké jidlo
opravdu ostré, pfidej tuto pastu. Je dulezitou
soucasti thajské kuchyné. V jidle ji mGzes
obmérovat zelenou stejné ostrou variantou
nebo Zlutou, kterd ale tak paliva neni.

Je k dostani ve vsech asijskych obchodech.

o Kokosové mléko: je to zahusténé mléko
z kokosového ofechu. Z nabidky si mazeme
vybirat jak mléko, tak hustsi krém. Je
k dostanf ve vétsiné asijskych obchtdku
a ve vétsich supermarketech.

e Sezamova (ofechovad) pasta: je to pasta
z umletych sezamovych seminek spojenych
rostlinnym olejem. K dostanf je ve specializo-
vanych prodejnach. Tuto pastu si mazes udé-
lat i doma, kdyz jednoduse umeles najemno
sezamova seminka nebo ofechy a utfes je
s trochou slunec¢nicového oleje.

e Ofrechovy olej: velmi aromaticky, kvalitnf
olej z vlasskych orecht. Sehnat ho je tézsi,
ve specializovanych prodejndch se zdravou
vyzivou nebo ve vétsich obchodnich centrech

ale je k dostani.

e LanyZova pasta: tato pasta ve vétsiné

pfipadl obsahuje pouze 3-5 % lanyzd,
zbytek tvofi nasekané Zampiony s cernymi
olivami a v3e je to promichané s kvalitnim
olivovym olejem. | pfesto, Ze je v ni lanyz{
poskrovnu, je drahd a velmi aromaticka.

Sambal manis: pikantni sladkokysela
omacka zahustovand kukuficnym Skrobem.

Sambal oelek: husty dip z chilli papricek,
velmi ostry, koupis v kazdém vétsim
obchodé s potravinami.

Kikkoman: velmi kvalitni japonska
sojova omacka, velmi silna a chutové
vyrazna, ale nenf tak sladka jako ta ceska.

Tamarindova pasta: vytazek z tamarin-
dovych bobU; kyseld husta hnéda hmota,
kterou pfidavame nejen do nudlovych
pokrm0. Jestlize ji nesezenes v asijskych
obchodech, muzes si ji udélat i doma.
Tamarindové boby je tfeba rozkrojit

a namocit do trochy studené vody, rukou
je jakoby proprat, ¢imz se oddéli duzina
od pecek a tak vznikne tamarindova pasta.







Cinsky recept

Asljske nudle

Se sezamovou pastou

60 g bezvajecnych asijskych nudli 5 g cibule

20 g sezamové pasty 20 g mrkve na tenké nudlicky

40 g veprové panenky na nudlicky 20 g bilé redkve na tenké nudlicky
1 IZice ustricné omdacky 5 g porku

1 IZice ofechového oleje Cerny sezam

Postup

e Na ofechovém oleji orestuj maso, poté pridej mrkev, fedkev a také orestu;.
e Pridej sezamovou pastu, ¢erny sezam a dobfe promichej.
e Do smési primichej Ustficnou omacku a vmichej teplé uvafené nudle.

Tip: NeseZenes-li v asijskych obchodech sezamovou pastu,
pouZij néjakou jinou s ofechovou prichuti.

Doba pripravy 15 minut

Chinese recipe

Asian style noodles

with sesame paste

60 g eggless Asian style noodles 5 g onion

20 g sesame paste 20 g carrot — thin strips

40 g tenderloin strips 20 g white radish — thin strips
1 tablespoon oyster sauce 5 g onion

1 tablespoon nut oil black sesame

Procedure

e Fry meat in nut oil, add carrot, white radish and stir fry.
¢ Add sesame paste, black sesame and stir well.
e Add oyster sauce in the pan and stir in warm boiled noodles.

Tip: If you could not get sesame paste in Asian specialty shops,
use another paste with nut taste.

Time of preparation 15 minutes






+
Indonésky recept

Bami Goreng

70 g vajec¢nych nudli Mitrung Wifon 30 g cinského zeli na nudlicky nakrajeného
(nebo jinych asijskych vajecnych) 5 g Cerstvého zazvoru

60 g kureciho masa na nudlicky 1 mala IZicka Cerstvého nadrobno sekaného chilli

60 g baby krevetek 1 mala Izicka mletého chilli

30 g bilé cibule nahrubo nakrajené 2 [Zice sojové omacky (nejlépe Kikkoman)

Postup

e Orestuj kureci maso.

e Pfidej nahrubo krajenou cibuli a promichej.

e Pfidej najemno nasekany zazvor a chilli a opét dobfe promiche;.

e Dochut mletym chilli a sojovou omackou.

e Nakonec pfimichej nakrajené syrové ¢inské zeli.

Pridej uvarené téstoviny a promiche;.

Tip: K témto nudlim se velmi dobfe hodi na nudli¢cky nakrdjend vaje¢na omeleta
a smazena cibulka, ¢imz vznikne zajimavy kontrast chuti.

Doba pripravy 15 minut

Indonesian recipe

Bami Goreng

70 g Mitrung Wifon egg noodles 30 g lettuce — strips
(or any other Asian type egg noodles) 5 g fresh ginger
60 g chicken strips 1 teaspoon fresh chilly, finely chopped
60 g baby shrimps 1 teaspoon ground chilli
30 g white onion — strips 2 table spoons soy sauce (best — Kikkoman)
Procedure
® Fry chicken meat.
e Add coarsely chopped onion and stir.
e Add finely chopped ginger and chilli and stir well again.
e Season with ground chilli and soy sauce.
e Finally stir in cut lettuce.

Add cooked pasta and stir.

Tip: These noodles go very well with egg omelette cut in strips and fired onion.
It brings out an excellent contrast of tastes.

Time of preparation 15 minutes






Italsky recept

Carbonara

70 g nudli tagliatelle nebo Spagety

60 g anglické slaniny nebo pancetty na malé kosticky nakrdjené
1 dl smetany s minimalné 30 % tuku

10 g cibule najemno nakrdjené

30 g parmazanu strouhaného

1 syrovy vajecny Zloutek

sal

Postup

Na rozpdlené panvi orestuj slaninu nebo pancettu.

Pridej jemné nakrajenou cibulku.

Zalij smetanou a nech lehce zredukovat — povarit.

Pridej ,al-dente” uvarené nudle a parkrat promichej.

Pridej parmazan, promichej a odstav ze spordku, pfipadné dosol.
Nakonec pfidej Zloutek a zamichej.
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Tip: Zloutek se do téstovin pfidava pro zvyraznéni

barvy a pro krémovitost pokrmu. Doba pripravy 10 minut

Italian recipe

arbonara

70 g tagliatelle or spaghetti

60 g bacon or pancetta in small cubes
1 dcl cream, minimum 30 % fat

10 g onion, finely chopped

30 g grated parmesan

1 raw eqg yolk

salt

Procedure

Fry bacon or pancetta in hot pan.

Add finely chopped onion.

Add cream and let reduce a little —i.e. let it boil.
Add pasta cooked aldente and stir several times.
Add parmesan, stir and take away from the flame.
If necessary, add salt.

Finally add an egg yolk and stir.

Tip: Egg yolk is used with pasta to point

up the colour and creamy taste of the dish. Time of preparation 10 minutes






Italsky recept

Cassarecie s guacamole

70 g téstovin cassarecie (kratké téstoviny) 5 g strouhaného parmazanu
60 g Cerstvych paprik vsech barev na nudlicky 50 g pasty guacamole (pasta z avokada)
30 g pfepulenych cherry rajcatek 20 g avokada na platky nakrajet
0,5 dl smetany s min. 30 % tuku 1 IZice slunecnicoveho oleje
sal
Postup

Na oleji orestuj papriky.

Zalij smetanou a nech pomalu provafrit, dokud smetana nezhoustne.

Pridej guacamole a promiche;.

Do takto pfipravené smeési vmichej uvarené teplé nudle.

Jesté promichej a nakonec pridej avokado, cherry raj¢atka a parmazan.

Dosol dle potreby, ale opatrné, parmazan a pasta jsou samy o sobé dost slané.

Tip: Guacamole si m0zes vyrobit i sam: Staci rozpulit avokado, vyjmout pecku, vydlabat duZinu ze slup-
ky, zakapat citronovou $tavou (Stava se pouZiva, aby avokado nehnédlo), ale jen lehce, aby nebyla
pasta kyseld. Nasekej pulku cervené papriky na velmi jemno a dosol. Nékdo dava do guacamole
i nasekana rajcata a cibuli. Je to na tobé, muzes vyzkouset obé varianty, ale méj na paméti, Ze kdyz
do jakéhokoliv studeného pokrmu pfidas syrovou cibuli, nema dlouhou trvanlivost.

Doba pripravy 15 minut

Italian recipe

Cassarecie with guacamole

70 g cassarecie (short pasta) 5 g grated parmesan

60 g peppers of all colours — strips 50 g guacamole paste (avocado paste)

30 g cherry tomatoes — halved 20 g sliced avocado

0.5 dcl cream, minimum 30 % 1 tablespoon sunflower oil
salt

Procedure

e Fry peppers in oil.

e Add cream and let cook slowly until the cream thickens.

e Add guacamole and stir.

e Stir warm cooked pasta in the prepared mixture.

e Stir again and finally add avocado, cherry tomatoes and parmesan.

e Add salt as you like but parmesan and pasta are salty on their own.

Tip: You can make guacamole at home: Peel an avocado, take the stone out, sprinkle with lemon juice
(to prevent the avocado from becoming brown) but only slightly so that the paste is not sour, cut
peppers very finely and add salt. Some people add in guacamole chopped tomatoes and onion
too. It is up to you, you can try both variations but be aware of the fact that whenever you use

raw onion the meal will turn bad soon.

Time of preparation 15 minutes



