
 

 

Miracle Noodle Frequently Asked Questions 

 

What are Miracle Noodles made from? 

Miracle Noodles and Miracle Rice are Shirataki noodles and have been enjoyed in Ja-

pan for over 1,400 years. That’s where I discovered them. And in 2006 I introduced this 

guilt-free noodle to the USA. 

Made from the Konjac plant, Miracle Noodle and Miracle Rice are 97% water and 3% 

soluble fiber – called glucomannan -- (plus a natural calcium additive to help the noo-

dles keep their shape). That’s it! 

 

There is a distinct odor when I open the product?  Is this normal? 

Yes, it is normal.   This is the plant aroma but it goes away very easily if you follow these 

instructions. 

1.  Rinse the noodles in a strainer 

2.  Boil the noodles for 2 minutes 

3.  Place in a non-oiled skilled until the noodles are completely dry, its very hard to burn 

the noodles so don’t be afraid to heat until they are dry.   

4.   Add sauce or protein and cook the noodles in the pan/skillet with the rest of the in-

gredients of your recipe 

 

How do I get the best texture in the noodles for my recipes 

You want to focus on following the instructions above with special attention 

paid to step 4.   Normally, with high starch, high calorie noodles, you would add 

the noodles at the end of your recipe, either by adding sauce on top or by add-

ing a protein or veggies on top.  With our healthier noodles, you want to cook 

the protein, sauce, or veggies along with the noodles.  This allows the texture to 

improve and the flavors to be absorbed by the noodles.   

Examples:  



 

 

Need to cook your protein for several minutes?  Do that with the noodles in the 

same pan!   

Want to make a stir fry?  Add the noodles early along with the garlic, onions, 

and veggies.    

Want to add an already prepared favorite sauce onto our noodles?  Keep the 

noodles in the same pan you dried them out in and add the sauce cooking / 

heating the sauce with the noodles for 5 minutes. 

How do I get the most out of the Ready To Eat Meals? 

While they are great on their own.  The highest satisfaction rate and restaurant 

quality meals happen when people add the whole bag  while preparing a 

healthy protein.  For example :  

Love scallops or shrimp?  While cooking them in the pan add the whole bag of 

Pad Thai to the pan.   This will flavor the scallops with the Thai flavoring and 

make this a truly restaurant quality mean.   Top with your favorite garnishes, like 

green onion or sprouts.    

 

Love Bolognese or meat sauce :  Start browning the ground meat and add the 

pack of Ready to Eat Marinara, feel free to add more red sauce and garnishes 

and spices like many of our customers do. 

 

For the Green Curry meal :  People love chicken with this dish, start with the 

thinly sliced chicken, place in pan like you would with a stir fry and add the 

green curry cooking until the chicken is done.   

 

 

**These statements have not been evaluated by the Food and Drug Administration. This 

product is not intended to diagnose, treat, cure, or prevent any disease. 

** Individual results may vary. Yours may be even better! 


