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1 1.1 1.1.1 PR
cooker Rors oo o S 4 o
Prepare cup and timer |(while 21 Take out Cup Ramen of 21.1 P— 1 A _ %f »
while waiting for water |waiting | =~ [desired flavor " - wd
to boil for 22 Open cup, pull off foil, 221 { Raal * oA | oo | ovim OvAn

waterto|  |remove sauce package o g , ey R o
boil) 23 G(?t timer and set to 3:00 23.1 J £ - S
2 minutes
Set up table with
2.4 [chopsticks, long spoon, 24.1 2.2 : 2.3
and napkins .
25 Use waltlng time to clean 25.1
up kitchen
Prepare food part 1 185 3.1 Add water up to marking 3.1.1
3.2 Start 3:00 minute timer 321
3 Close lid, rotate lid br/iefly Rotating lid ensures proper fit
3.3 3.3.1
3.4 Wait fon.' timer. Use time to 3.4.1 /
clean kitchen. ' ;
20 . :
Prepare food part 2 a1 Stop beeping timer 4.1.1 :;
Drain water through drain Hand at side avoids hot steam /
4.2 holes into sink. Both hands| 4.2.1 burning fingers with hot steam
holding cup at side
a Drop cup on counter from Ingredients stuck to the lid will fall
4.3 [15-20 cm height upright3 | 4.3.1 back into the cup. | = I}
) OYAKATA _
times JARRNESE L.
4.4 OPenlid 4.4.1
4.5 Open §auce package, tear 4.5.1
off strip completely
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Prepare food part 2 30 Put sauce package Sauce is squeezed out evenly, 5.2
4.6 between cup and lid and 4.6.1 Vavoids waste
4 pull out
4.7 Remove lid 4.7.1
Consume food at table 5.1 Bring cup to table and sit 5.1.1
down
52 Stir cup with chopsticks to 52.1
mix sauce
5 Eat food with chopsticks, Content may be hot
5.3 [start slow. 5.3.1 +
When cup empties and Spoon gives easy access to small
5.4 contents become hardto | 5.4.1 vegetables, reduces waste
reach use spoon
Wrap up Bring cup, napkin, spoon,
6.1 [and chopsticks back to 6.1.1
kitchen
Put Spoon and chopsticks Open dishwasher only if not
in dishwasher if possible, | 6.2.1 Vrunning
6.2 oron counter if not
6 Put utensils in dishwasher only if no
6.2.2 v clean equipment inside
Dispose lid, cup, sauce 6.3.1 Dispose lid, cup, and sauce package
package, and napkin o in recycling waste
6.3 . -
6.3.2 Dispose napkin in biodegradable
waste
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