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About the Author.

BookSumo Press is a publisher of unique, easy, and healthy cookbooks.

Our cookbooks span all topics and all subjects. If you want a deep dive into the possibilities of cooking with any type of ingredient. Then BookSumo Press is your go to place for robust yet simple and delicious cookbooks and recipes. Whether you are looking for great tasting pressure cooker recipes or authentic ethic and cultural food. BookSumo Press has a delicious and easy cookbook for you.

With simple ingredients, and even simpler step-by-step instructions BookSumo cookbooks get everyone in the kitchen chefing delicious meals.

BookSumo is an independent publisher of books operating in the beautiful Garden State (NJ) and our team of chefs and kitchen experts are here to teach, eat, and be merry!


Introduction

Welcome to The Effortless Chef Series! Thank you for taking the time to purchase this cookbook.

Come take a journey into the delights of easy cooking. The point of this cookbook and all BookSumo Press cookbooks is to exemplify the effortless nature of cooking simply.

In this book we focus on ramen recipes. You will find that even though the recipes are simple, the taste of the dishes are quite amazing.

So, will you take an adventure in simple cooking? If the answer is yes, please consult the table of contents to find the dishes you are most interested in.

Once you are ready, jump right in and start cooking.

— BookSumo Press
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Any Issues? Contact Us

If you find that something important to you is missing from this book please contact us at info@booksumo.com.

We will take your concerns into consideration when the 2nd edition of this book is published. And we will keep you updated!

— BookSumo Press


Legal Notes

ALL RIGHTS RESERVED. NO PART OF THIS BOOK MAY BE REPRODUCED OR TRANSMITTED IN ANY FORM OR BY ANY MEANS. PHOTOCOPYING, POSTING ONLINE, AND / OR DIGITAL COPYING IS STRICTLY PROHIBITED UNLESS WRITTEN PERMISSION IS GRANTED BY THE BOOK’S PUBLISHING COMPANY. LIMITED USE OF THE BOOK’S TEXT IS PERMITTED FOR USE IN REVIEWS WRITTEN FOR THE PUBLIC.


Common Abbreviations

	cup(s)	C.
	tablespoon	tbsp
	teaspoon	tsp
	ounce	oz.
	pound	lb


*All units used are standard American measurements
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Ramen Revolution: A Guide to Japanese Noodle Mastery

Ramen isn't just a meal; it’s a cultural experience that is now beyond borders and captivated people's taste buds worldwide. When we think of Japanese cuisine, sushi might be the first dish that comes to mind, but ramen has carved its niche as a comfort food, a quick meal, and even a gourmet dish depending on how it’s prepared. This iconic dish, with its steaming broth, springy noodles, and a myriad of toppings, reflects Japanese culinary artistry soul.

But why has ramen captured our hearts so profoundly? Perhaps it’s the satisfying slurp of the noodles, the complex flavors of the broth that dance on your palate, or the comforting warmth each bowl provides. Ramen is more than just food; it’s an experience that brings together the simple joy of eating with the rich heritage of Japan.

A Cultural Phenomenon

Ramen's journey from a humble noodle soup to a global sensation is remarkable. Originally influenced by Chinese cuisine, ramen was adapted and perfected by Japanese chefs who infused it with local flavors and ingredients. Over time, ramen has evolved into a cultural phenomenon, with regional varieties, specialized ramen shops, and even ramen-themed festivals celebrating this beloved dish.

Ramen is more than simply a fast-food item in Japan, a symbol of regional pride and culinary innovation. From the rich, hearty miso ramen of Sapporo to the creamy, broth-based Hakata, each region in Japan has its unique take on this dish. These variations are a testament to ramen's versatility and the deep connection with Japanese culture.

The Importance of Ramen in Japanese Culture

Ramen holds a special place in the hearts of the Japanese people. It’s a dish that brings comfort during cold winters, a quick and satisfying meal for busy workers, and a culinary canvas for chefs to showcase their creativity. The importance of ramen in Japanese culture is evident in the thousands of ramen shops scattered across the country, each offering a unique version of this iconic dish.

Ramen has come to represent Japan's capacity to combine innovation with tradition. Despite having a long history in Japan, ramen is always changing flavors, ingredients, and preparation methods appear regularly. Whether enjoyed in a bustling ramen shop in Tokyo or recreated at home, ramen embodies the essence of Japanese cuisine: a harmonious balance of flavors, textures, and presentation.


The Origins of Ramen

Early Influences: From Chinese Noodles to Japanese Innovation

Ramen's roots can be traced back to China, where noodles in broth have been a culinary staple for centuries. The original Chinese dish, "lamian," which means "pulled noodles," was a simple yet satisfying meal that relied on the chef’s skill to hand-pull the dough into thin, long strands. This technique created noodles with a distinct chewiness and texture, which are hallmarks of what we now recognize as ramen.

In the late 19th century, Chinese immigrants introduced noodle-making techniques to Japan, particularly in port cities like Yokohama. These early noodle dishes, referred to as "Shina soba" (Chinese soba), were a blend of Chinese noodles served in a broth that was somewhat adapted to Japanese tastes. The dish gained popularity, especially among the working class, as it was filling and affordable.

Japanese chefs, however, didn’t merely adopt Chinese noodles; they innovated and refined the dish, incorporating local ingredients and flavors to suit the Japanese palate. They experimented with different broths, from soy sauce-based shoyu to miso and chicken or beef bone-based tonkotsu, creating a range of ramen styles that began to spread across the country.

The Evolution of Ramen in Japan

As ramen evolved, it became more than just a borrowed dish; it transformed into something uniquely Japanese. The first major shift occurred in the early 20th century when ramen shops emerged in Japan's urban centers. These shops, known as "ramen-ya," were often small, family-run establishments that served bowls of ramen crafted with care and precision.

The popularity of ramen exploded in the years following World War II. Ramen offered an affordable, filling, and easily obtainable supper during Japan's reconstruction and many others. Momofuku Ando, the creator of Nissin Foods, created instant ramen around this time. His invention, which could be swiftly made with merely hot water, transformed the ramen-eating experience and helped spread worldwide.

The 1960s and 70s saw the rise of regional ramen varieties, each reflecting the local ingredients and culinary traditions of different parts of Japan. Sapporo, for example, became famous for its miso ramen, characterized by its rich, nutty broth and hearty toppings like butter and corn, inspired by the region’s cold climate. In contrast, Fukuoka’s Hakata ramen featured a creamy, milky tonkotsu broth made from simmering bones for hours, creating a deeply flavorful base.

By the 1980s and 90s, ramen had cemented its status as a cultural icon in Japan. Ramen museums and festivals began to pop up, celebrating the dish’s rich history and diversity. Chefs began pushing the boundaries of traditional ramen, experimenting with new ingredients, flavors, and cooking techniques, leading to the gourmet ramen trend that continues today.

The story of ramen is one of constant evolution. What started as a simple noodle soup has become a culinary art form, with chefs around the globe drawing inspiration from Japan’s ramen culture to create their interpretations. Whether enjoying a bowl of traditional shoyu ramen in a Tokyo alleyway or indulging in a fusion ramen dish in New York, it is part of a global legacy that continues to grow and evolve.
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The Cultural Significance of Ramen

Historical Anecdotes and Importance

Ramen is more than just a beloved dish. It is a symbol of resilience and adaptability within Japanese culture. Its history is intertwined with key moments in Japan’s modern history, reflecting the country’s struggles, recovery, and global influence.

One of the most compelling historical anecdotes about ramen dates back to the aftermath of World War II. During this time, Japan faced severe food shortages. The government encouraged the production and consumption of wheat-based products, including noodles, which were cheaper and more accessible than rice, Japan's traditional staple. Ramen became an essential and nourishing meal, with its wheat-based noodles, for many Japanese people during these difficult times. This period documented ramen's role as a symbol of sustenance and survival.

Moreover, ramen has become a cultural ambassador of Japan, representing the country's culinary ingenuity on the global stage. Ramen shops have sprouted in cities worldwide, each offering a taste of Japan’s rich food culture. This international love for ramen highlights its role in promoting Japanese cuisine and fostering cultural exchange.

Global Adaptations of Ramen

Ramen is deeply rooted in Japanese culture and has been embraced and adapted by cultures worldwide, each adding its unique twist to the dish. This global adaptation of ramen is a testament to its versatility and the universal appeal of its core elements: noodles, broth, and toppings.

Ramen has become a culinary sensation in the United States, especially in metropolitan areas like New York, Los Angeles, and San Francisco. American chefs have taken ramen to new heights, experimenting with non-traditional ingredients like truffle oil, and lobster. Fusion ramen, combining elements of different cuisines such as Italian or Mexican with traditional Japanese techniques, has become a trend in the U.S., showcasing how ramen can be a canvas for culinary creativity.

In several Asian regions, ramen has been incorporated in distinctive ways into regional cuisines. For example, the popular quick noodle dish "ramyeon" in Korea frequently includes spicy and fermented ingredients, like kimchi. In China, chefs have given ramen a new meaning by fusing it with traditional Chinese noodle soup preparation techniques, resulting in combined elements of Japanese and Chinese cuisine.

Europe has also seen a growing ramen culture, particularly in cities with vibrant food scenes like London and Paris. European chefs have introduced local ingredients into their ramen creations, such as Mediterranean vegetables and European meats, offering a different yet familiar take on this Japanese staple.

This global adaptation of ramen underscores its ability to transcend cultural boundaries while retaining its essence. Each culture that embraces ramen adds to its story, creating a rich tapestry of flavors and interpretations that continue to evolve.
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Crafting the Perfect Ramen Noodles

Types of Noodles and Their Characteristic

Of course, noodles are the heart of ramen, the texture, and ingredients that interact with a rich, flavorful broth. The kind of noodles used in a bowl of ramen can dramatically change the character of that bowl, from its bite and chew to how it integrates and absorbs the broth. Understanding the different types of ramen noodles and their characteristics is essential to mastering the art of ramen.

Wheat Noodles

Alkaline noodles:

It is the most common type of ramen noodle. It is a wheat flour-based noodle that needs only three other seminal ingredients, such as salt, water, and an alkaline mineral water called kansui.

Kansui gives the noodles their characteristic yellow color and firm, springy texture in hot broth while offering that al dente resilience. These noodles help pair flavors well with many styles of ramen, from shoyu to chicken or beef tonkotsu.

Straight or Curly:

Wheat ramen noodles can be straight or curly, with different mouthfeels and interactions with the broth. Curly noodles are usually used in light broths such as Shoyu or Shio because the twists and turns of the noodles trap the broth, allowing the flavor to be captured and intensified with each slurp.

Straight noodles suit a lot better in thicker broths such as chicken or beef tonkotsu, as their smooth surface characteristics slide through the creamy soup easily.

Gluten-Free Options:

•       For a sweet gluten-free skip:

These noodles are made of rice. Compared to wheat noodles, these are incredibly light and slippery. It provides a distinct texture, yet it's still good to go with the flavorful ramen soup. They are excellent in light broths, where their subtle flavor lets the broth take center stage.

•       Buckwheat Noodles (Soba):

Though it's not at all conventional with ramen, this gluten-free version is interesting. They have a little nutty flavor that goes well with their chewier texture. They pair well with stronger, heavier broths like spicy ramen or miso.

Texture and Thickness

The noodle thickness you choose can transform the overall dining experience, making the difference between a meal that is hearty and comforting or one that is light and sophisticated. Understanding the interplay between noodle thickness, texture, and flavor can help you craft a ramen experience that best suits your taste preferences.

Thin Noodles:

Thin ramen noodles offer a distinct experience, lacking in finesse and sophistication. Light, smooth noodles are prepared easily to come out tender, yet almost silky, with a soft flowing feel across the palate. Thin noodles go best with light broths like shoyu or shio, where its subtlety lets nuanced flavors of the broth through without overpowering it.

thin noodles do not have a greater surface area for absorption, which means that they retain the presence in the bowl and provide balance to the broth flavors rather than soak up all of it. It makes thin noodles ideal for people who like their ramen light with the complexity of the broth coming out and giving a refined and elegant eating experience.

Thick Noodles:

Thicker ramen noodles provide a sturdy and filling texture to a bowl of ramen. Their higher density gives them a substantial feel in the mouth and a satisfyingly chewy bite, beautifully paired with rich, hearty broths like miso. Due to their thickness, they require extra cooking time to help the noodles retain their structure and not become too soft or mushy in the broth.

During cooking, thick noodles soak up much more of the broth's flavor inside themselves. For this reason, a thick noodle is ideal for anyone who wants a more filling and complex ramen experience in terms of texture. Its heartiness resists well against massive toppings, like tender chicken, beef, or big vegetables, to create a well-proportioned dish.

Homemade vs. Store-Bought Noodles

Homemade Noodles

a.    Personalization

Homemade ramen gives you opportunity to control your every ingredient. You have the freedom to do a different broth, customize to have a certain kind of noodle, and add in or drop toppings based on your personal choices and dietary needs. Whether you want to experiment with different flavors or create a specific dietary version.

b.    High-Quality Ingredients

Making ramen at home allows you to select the best quality and freshest ingredients. Organic vegetables, premium meats, and authentic Japanese seasonings guarantee great taste while preparing a much healthier meal.

c.    Rich and Complex Flavors

Longer cooking times bring out the broths and layer the richness and complexity of flavorsome taste. Homemade ramen broths can cook for up to hours developing a deep umami flavor that is challenging to replicate.
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Store-Bought Ramen

a.    Convenience and Speed:

Store-bought ramen guarantees ultra convenience. It offers a speedy and convenient meal solution that takes only a few minutes before serving. It suits people who, want to take down comfortably a hot and comforting bowl of ramen, without taking a few hours in their kitchen. This is just perfect for quick lunches and late-night meals.

b.    Consistent Quality and Flavor

You get the same flavor and texture through store-bought ramen every time you make it. It is reliable, in that you know what to expect with this food, and makes it a reliable choice for a quick, satisfying meal. Standardized production guarantees the same full taste profile delivered in each packet.

c.    Shelf Life and Longevity:

Store-bought ramen usually bears a long shelf life. You can thus keep different brands in your pantry at any given time and enjoy them at the moment. The longer shelf life makes it a useful option for preparing quick dinners without being worried about spoiling the ingredients.


Understanding Flavor Profiles in Ramen

The soul of any ramen bowl lies in its broth, where the flavors come together to create a deeply satisfying experience. Each ingredient in the broth contributes to the overall flavor profile, blending to create a complex and harmonious taste.

Understanding Umami Flavor

The term "umami" is a Japanese word that means "pleasant savory taste." Umami is a principal flavor used in Japanese cuisines, especially ramen.  Umami in ramen is usually obtained from ingredients rich in glutamates and nucleotides. It often has the description of a deep, savory flavor that actually heightens the experience of taste in general.

Key Ingredients Contributing to Umami

	Dashi: 


➢       Kombu (Kelp): This seaweed is a fundamental ingredient in dashi, the Japanese stock that forms the base of many ramen broths. Kombu is rich in glutamic acid, an amino acid responsible for umami. It imparts a subtle, savory depth to the broth, enhancing other flavors without overpowering them.

➢       Bonito Flakes: Made from dried, fermented, and smoked skipjack tuna, bonito flakes are another umami powerhouse. When combined with kombu, they create a dashi that’s both smoky and deeply savory, adding complexity to the ramen broth.

	Soy Sauce (Shoyu): 


Soy sauce is a primary source of umami in ramen, especially in shoyu ramen. It adds a salty, savory depth to the broth, with hints of sweetness and bitterness that round out the flavor. The fermentation process used to make soy sauce produces a rich array of amino acids and peptides, contributing to its umami character.

	Miso: 


Miso, a fermented soybean paste, is another key umami ingredient in ramen. It’s prominent in miso ramen, an lends a robust, earthy flavor to the broth. Miso’s umami comes from the fermentation process, which breaks down the soybeans into amino acids, creating a deep, savory taste with a hint of sweetness and nuttiness.
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Must-Have Equipment for Ramen Cooking

These are the core tools every ramen enthusiast should have in their kitchen. They are crucial for preparing the basic components of ramen, such as the broth, noodles, and toppings.

	Large Pots 


A large pot ensures enough space for the ingredients to cook evenly and helps prevent overcrowding. When making ramen, the pot's size allows for a substantial amount of broth to simmer gently, which is crucial for developing deep, complex flavors. It also provides ample room for the noodles to expand and cook properly without sticking together. The large pot is essential for achieving the balance of consistency and flavor in the broth while accommodating all the ingredients, including any added meats, vegetables, and seasonings.

	Stockpot 


A high-quality stockpot is essential for preparing the ramen broth, which often requires hours of slow simmering to extract the deep flavors from ingredients like chicken or beef bones, kombu, and bonito flakes. Look for a pot with a thick bottom to ensure even heat distribution, preventing the broth from scorching.

	Noodle Pot 


A separate pot for boiling noodles is also recommended. This helps to keep the noodles from absorbing too much starch, which can cloud the broth. A large, deep pot allows the noodles to cook evenly and provides enough space for them to move freely, preventing clumping.

	Noodle Strainer (Zaru) 


A noodle strainer is an indispensable tool in ramen preparation. After boiling, noodles are quickly strained and often rinsed under cold water to stop the cooking process and remove excess starch. A zaru, a bamboo or metal sieve, is traditionally used in Japanese cooking. It allows for efficient draining and can also be used to serve cold noodle dishes like zaru soba.

	Chopsticks 


Chopsticks are more than just utensils; they’re part of the ramen experience. They’re handy for stirring noodles and mixing them with the broth and toppings, ensuring every mouthful with flavor.

	Cutting Board and Knife 


A cutting board and knife are your kitchen essentials for prepping ingredients. The cutting board provides a stable surface for chopping, while a sharp knife ensures your vegetables and meats are cut just right. This setup helps everything cook evenly and blend beautifully into your ramen.

	Measuring Spoons and Cups 


Accurate measurements are key to great ramen. They help to get the exact amounts of soy sauce, sesame oil, and other seasonings, ensuring that broth has the perfect balance of flavors.

	Garlic Press 


When you need to mince garlic quickly and efficiently, a garlic press is your go-to tool. It crushes garlic cloves easily, releasing their full flavor into the broth. It’s a real time saver and ensures that ramen is packed with delicious garlic goodness.

	Ladles 


➢       Broth Ladle: A ladle with a long handle is essential for serving the broth. It allows you to reach into deep pots and ensures you get a consistent amount of broth for each bowl of ramen.

➢       Oil Ladle: A smaller ladle, often used to drizzle flavored oils or fats (like chili oil or sesame oil) over the finished bowl, enhancing the dish's overall flavor profile.

➢       Soup Ladle: A ladle of soup is the serving-time hero. It is used to ladle hot, aromatic broth into each bowl without spilling a drop. Its deep, curved form ensures that each person receives an equal amount of broth, and it's ideal for blending ingredients in the pot as you go. This little yet powerful gadget makes serving ramen a breeze.

	Skimmers 



When making broth, a skimmer is required to remove any impurities or foam that rises to the surface during the simmering process. This helps to keep the broth clear and visually appealing.

Key Equipment Considerations

Quality and Material:

Equipment should be made of durable quality material. For pots, stainless steel or heavy-duty non-stick is great, as they allow even heat distribution and are not prone to warping. For tools like ladles or whisks, silicone or wood handles are fairly gentle on cookware and will scratch very little. The right materials ensure that equipment can last longer and do the right job.

Size and capacity:

Pot and bowls should be large enough for the volume of ramen. A large pot is needed to simmer the broth and noodles to be cooked without overcrowding, which helps develop better flavors. Deep bowls will serve a great purpose in providing generous portions for mixing ingredients and having a meal without feeling scrunched up.

Ease of Use and Cleaning:

One should always choose the ones that can be easy to handle and clean. Non-stick pots and pans, make cooking easier and cleaning a breeze. Some ergonomic handles and features can make the grip better for such tools, making cooking more comfortable, especially if the time for preparation is longer.
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Versatility:

Think about equipment that will give you versatility, like a big pot where you can cook the noodles and simmer the broth. Multi-purpose mixing bowls will serve from marinating to mixing, diminishing the preparation process. In this manner, multipurpose equipment not only reduces the use of extra tools but also makes your kitchen setup much easier.

Specialized Tools:

Just a couple of specialized tools can improve the experience of making ramen. For example, ramen bowls with built-in chopstick rests or ladles with measurement markings make things easier. To further the matter, a fine-mesh noodle strainer dedicated to its purpose will get the appropriate texture for your noodles

Ramen Essentials Ingredients

	Soy Sauce 


Soy sauce is a fundamental ingredient in ramen, playing a crucial role in flavoring the broth. It introduces a deep, savory taste known as umami, which enhances the overall flavor profile of the dish. The saltiness of soy sauce balances and intensifies other flavors present in the ramen, such as the sweetness of vegetables or the richness of the meat. This seasoning is essential for creating a well-rounded, satisfying broth and is often used as a base or finishing touch in ramen recipes.

	Garlic 


Garlic is a versatile ingredient that adds a significant aromatic element to ramen. When sautéed or simmered, garlic releases a pungent and slightly spicy flavor that contributes depth to the broth. Its robust aroma complements other ingredients, enhancing the overall complexity of the dish. Garlic’s ability to mellow and sweeten as it cooks makes it an ideal ingredient for enriching the ramen broth, adding layers of flavor that elevate the overall taste experience.

	Ginger 


Ginger brings a fresh and slightly spicy note to ramen, balancing the richness of the broth. Its zesty and subtly sweet flavor cuts through heavier elements, providing a bright and invigorating contrast. Ginger’s aromatic qualities also contribute to the broth’s complexity, offering a layer of warmth and complexity that enhances the dish’s overall flavor. Its presence in ramen adds a distinct freshness that helps to harmonize the rich and savory elements of the broth.

	Sesame Oil 


Sesame oil is typically used as a finishing oil or incorporated into the ramen broth to impart a rich, nutty flavor. This oil adds a distinctive toasted aroma and enhances the broth’s depth with its unique taste. The sesame oil can elevate the dish by enriching the flavor profile with a subtle, toasted complexity that complements the broth and the toppings.

	Green Onions: 


Green onions are often used as a garnish in ramen, bringing a fresh, crunchy texture to each bite. They add a mild onion flavor that complements the richness of the broth without overwhelming it. The bright green color of the onions also enhances the visual appeal of the dish, providing a vibrant contrast to the other ingredients.

	Egg: 


A traditional ramen topping, the egg adds a luxurious creaminess and depth of flavor. Typically, a soft-boiled or marinated egg is used, with its yolk providing a rich, velvety texture that enhances the broth’s mouthfeel. The egg can also contribute to the overall balance of flavors, adding a slight sweetness and savory undertone that rounds out the dish.

	Red Pepper Flakes: 


Red pepper flakes are used to add customizable heat to the ramen broth. They offer a spicy kick that can be adjusted to taste, allowing you to control the heat level in ramen. The flakes also add a touch of color and can enhance the overall flavor profile by introducing a subtle spiciness.

	Meat or Seafood: 


Incorporating meat or seafood into ramen adds protein and infuses the broth with additional flavors. Whether it’s tender slices of chicken, or seafood like shrimp, these proteins enhance the overall heartiness of the dish. They contribute richness and depth to the broth, making the ramen more satisfying and filling.

	Vegetables: 


Adding vegetables to ramen enriches the dish with a range of textures, flavors, and nutrients. Common choices include mushrooms, cabbage, and spinach. Vegetables bring freshness and a natural sweetness, as well as additional layers of flavor and crunch. They complement the broth and provide a well-rounded, nutritious meal.

	                     Chili Paste 


Chili paste brings heat and a layer of sweetness to the ramen broth. This ingredient can be adjusted according to taste, allowing for varying levels of spiciness. The chili paste adds heat and contributes to the complexity of flavors, making the broth more vibrant and multi-dimensional.
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Easy Substitutions

While you're organizing your ramen cooking, keep in mind your guests' preferences. Our cookbook features recipes tailored for those with specific dietary needs or health considerations, along with advice on how to adjust or remove ingredients to accommodate their requirements.

	Essential Ingredient	Substitution
	All-Purpose Flour	1 cup almond or coconut flour + ¼ tsp xanthan gum + ¼ cup applesauce
	Whole Wheat Flour	1 cup oat flour + ½ cup all-purpose flour
	Gluten-Free Flour	1 cup rice flour + ½ cup potato starch + ¼ cup tapioca flour
	Buttermilk	1 cup milk + 1 tbsp vinegar or lemon juice
	Dairy Milk	1 cup nut milk (almond, soy, oat)
	Onion	1 tablespoon instant minced onion
	Eggs	1 ripe banana mashed
	Breadcrumbs	Crushed crackers, crushed pretzels, or crushed potato chips
	Cheddar	Colby Jack cheese, Monterey Jack cheese, fontina, or mozzarella
	Yogurt	1 cup buttermilk + 1 tbsp lemon juice
	Sour Cream	1 cup plain Greek yogurt
	Herbs, fresh	dried leaf herbs, ground dried herbs
	Paprika	Cayenne, chili powder, curry powder, black pepper
	Chili Powder	Combine paprika, onion powder, garlic powder, cumin, oregano and cayenne or red-pepper flakes
	Butter	1 cup coconut oil or margarine
	Ketchup	1 cup tomato sauce, ½ cup sugar, and 2 tablespoons vinegar
	Coconut Oil	1 cup vegetable oil
	Garlic Clove	1/8 teaspoon garlic powder
	Chili Sauce	1 cup tomato sauce, ¼ cup brown sugar, 2 tablespoons vinegar, ¼ teaspoon cinnamon, dash of ground cloves and dash of allspice
	Cornstarch (for thickening)	2 tablespoons flour
	Ginger	Allspice, cinnamon, cloves, coriander



How Easy Substitutions Are Important in Ramen-Cooking?

The art of easy substitutions in ramen-cooking not only introduces a world of innovation but also ensures that the magic of flipping ramen is accessible to all, regardless of dietary preferences, restrictions, or ingredient availability. As we delve into the realm of ramen and the profound impact of easy substitutions, we unearth a culinary treasure trove that celebrates diversity, experimentation, and the joy of breaking culinary boundaries.

A World of Flavorful Choices

Imagine a world where dietary restrictions or ingredient unavailability no longer inhibit the joy of ramen cooking. Easy substitutions invite us to transcend traditional recipes and embark on a culinary journey that embraces a multitude of ingredients and flavors. Be it substituting all-purpose flour with gluten-free alternatives, dairy milk with nut milk, or eggs with plant-based binders, the possibilities are as vast as the imaginations of the cooks themselves.

Catering to Health and Well-being

In an era where health-consciousness and dietary restrictions have become integral to our culinary landscape, easy substitutions play a pivotal role in fostering a sense of inclusivity. Whether due to allergies, sensitivities, or a conscious decision to adopt a certain dietary lifestyle, these substitutions allow everyone to indulge in the joy of ramen without compromising on their well-being.
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Empowering Creativity and Experimentation

The beauty of easy substitutions lies in their ability to awaken the inner chef and encourage culinary experimentation. With a dash of creativity, a sprinkle of curiosity, and a willingness to explore, ramen-cooking becomes a canvas for innovation. Substituting butter with coconut oil or infusing vibrant spices like cinnamon or cardamom can elevate a humble ramen to a gourmet masterpiece.

A Sustainable Culinary Approach

As the world shifts its focus towards sustainability and mindful consumption, easy substitutions offer an environmentally conscious approach to ramen-cooking. By opting for plant-based ingredients or utilizing readily available ingredients, we contribute to a sustainable food ecosystem.

Culinary Adventure and Adaptability

Just as life is a journey of constant change, so is the culinary world a realm of perpetual evolution. Easy substitutions celebrate this adaptability by allowing us to embrace unforeseen challenges with grace and creativity. When a certain ingredient is missing from our pantry or a dietary requirement arises unexpectedly, the art of substitutions ensures that our ramen-cooking endeavor remains unfazed.

In the grand tapestry of cooking, easy substitutions in ramen-cooking stand as a testament to the fluidity and universality of flavor. They remind us that culinary traditions are never set in stone; they're invitations to explore, experiment, and infuse our personal touch. As we navigate the culinary landscapes, may we carry with us the spirit of easy substitutions – a culinary compass that guides us towards a world of flavors, a world where dietary preferences are honored, and a world where ramen transcend the ordinary to become extraordinary expressions of taste and ingenuity.


Building a Flavorful Base

Traditional Broth Styles:

	Shoyu 



Shoyu broth is a soy sauce-based broth that offers a salty, savory flavor with a subtle sweetness. It's typically dark and rich, thanks to the addition of soy sauce and sometimes a touch of mirin. This style is versatile and pairs well with a variety of toppings and ingredients.

	Miso 



Miso broth is made from miso paste, a fermented soybean product. It has a robust, umami-rich flavor with a slightly tangy and salty profile. Depending on the type of miso used (white, red, or mixed), the broth can range from mild and sweet to rich and hearty.

	Shio 



Shio, or salt-based broth, is light and clear, allowing the ingredients’ natural flavors to shine. It’s seasoned primarily with salt, making it a good option if you prefer a simpler, less intense flavor profile. The clear broth also highlights the colors and textures of the toppings.

	Tonkotsu 



Tonkotsu broth is known for its creamy, rich texture, achieved by simmering chicken or beef bones for an extended period. The long cooking time breaks down the bone’s collagen, creating a silky, hearty broth with a deep, meaty flavor. It's a favorite for those who enjoy a rich, full-bodied ramen experience.
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Adapting Classic Broths for Various Diets

Vegetarian and Vegan:

For a vegetarian or vegan twist, you can substitute the meat-based elements with vegetable broth and umami-rich ingredients like mushrooms, miso, and soy sauce. Adding kombu (sea kelp) and dried shiitake mushrooms can enhance the depth of flavor without using animal products.

Low-Sodium Options:

If you’re watching your sodium intake, opt for low-sodium soy sauce or tamari rather than regular soy sauce. You can also reduce the amount of salt in the broth and enhance flavor with herbs, spices, and umami-rich ingredients like mushrooms and tomatoes.

Gluten-Free:

To make gluten-free ramen, use gluten-free soy sauce or tamari and check that all other ingredients, like miso paste, are gluten-free. Rice-based noodles or gluten-free ramen noodles can replace traditional wheat-based noodles, ensuring the entire dish is suitable for those with gluten sensitivities.

Slow Cooking Techniques for Deep Flavors in Broth

Simmering:

Slow simmering is key to developing a rich, flavorful broth. You may bring out the flavors of the broth by boiling it at a low temperature for a long time. This is an essential technique for soups like tonkotsu, where the prolonged simmering time extracts the maximum flavor from the bones and other ingredients.

Reduction:

Reducing the broth by simmering it down helps concentrate the flavors. This technique is often used at the end of the cooking process to achieve the desired depth of flavor and richness. It’s useful for broths that need a more intense taste or thicker consistency.

Layering Flavors:

Adding ingredients in stages can help build a more complex broth. Start by sautéing aromatics like garlic, ginger, and onions to release their flavors before adding them to the broth. Incorporate other flavoring agents like soy sauce, miso paste, or spices at different stages to create a well-rounded and nuanced flavor profile.

The Role of Umami in Ramen Broth:

Dashi, kombu, and bonito flakes are the building blocks of many ramen broths, contributing layers of flavor that give the broth its depth and character.

1.    Dashi:

Dashi is more than just a stock; it’s the essence of umami in Japanese cuisine. When kombu and bonito flakes are combined to make dashi, they create a broth that’s both light and full of flavor. This delicate balance is crucial in ramen, as it allows the other ingredients like soy sauce, miso, or chicken or beef bones to shine without overwhelming the palate.

2.    Kombu:

Kombu provides a base layer of umami, acting as a flavor enhancer that deepens the overall taste of the broth. It also adds a subtle oceanic flavor, reminiscent of the sea, which pairs beautifully with the other ingredients in ramen.

3.    Bonito Flakes:

Bonito flakes add a smoky, fishy flavor to the broth, complementing the kombu’s umami and adding an extra layer of complexity. The richness of the broth is complemented by the smokiness of the bonito flakes, resulting in a well-balanced and harmonious flavor profile.


Balancing Umami with Other Flavors

A perfect bowl of ramen is all about balancing salty, savory, and sweet elements to create a cohesive and satisfying flavor profile. Each ingredient plays a role in achieving this balance.

Salty:

	Soy Sauce: 


It is a primary source of saltiness in ramen, soy sauce improves the overall savory and umami flavors of the soup in addition to adding salt. It's a critical ingredient in shoyu ramen, where its salty flavor is balanced with the sweetness and umami of the broth.

	Salt (Shio): 


In shio ramen, salt is the main seasoning, providing a clean, bright flavor that allows the other ingredients, such as chicken or seafood, to shine. The saltiness in shio ramen is often more pronounced, making it a lighter yet flavorful option.

Savory:

	Miso: 


Miso contributes a savory, earthy flavor to the broth, particularly in miso ramen. Its savory taste is balanced by the slight sweetness from the fermented soybeans, creating a complex and hearty broth.

	Bones (Tonkotsu): 


The long, slow simmering of chicken or beef bones in tonkotsu ramen releases gelatin and marrow, contributing to a rich, savory flavor and a creamy texture. The savoriness of tonkotsu broth is balanced by the broth’s natural sweetness and the addition of umami-rich ingredients like soy sauce or miso.
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Sweet:

	Sugar: 


In some ramen styles, a small amount of sugar is added to the broth to balance the saltiness and enhance the overall flavor. Just enough sweetness should be there to balance off the saltiness and accentuate the umami qualities.


Toppings and Garnishes

Abowl of ramen is more than just noodles and broth; it’s a complete culinary experience enhanced by a variety of toppings and garnishes. These elements add texture, flavor, and visual appeal, making each bowl unique and satisfying.

Traditional and Creative Toppings

	Marinated Eggs (Ajitsuke Tamago) 


Marinated eggs are a classic ramen topping known for their rich, creamy yolk and savory flavor. The eggs are typically marinated in a mixture of soy sauce, and other seasonings, which seep into the whites and yolk, giving the eggs a deep umami taste and a beautiful golden-brown color. These eggs add a luxurious texture and a burst of flavor that complements the ramen broth perfectly.

	Plant-Based and Vegetarian Toppings 


	Carrots 


Thinly sliced or julienned carrots add a bright color and a natural sweetness to ramen. They can be added raw for a crunchy texture or lightly sautéed to bring out their sweetness while softening their texture.

	Bean Sprouts 


Bean sprouts provide a crisp texture and a fresh, mild flavor. They are often added to ramen just before serving to retain their crunch, offering a refreshing contrast to the rich broth and tender noodles.

	Bell Peppers 


Bell peppers, especially red and yellow varieties, add a sweet flavor and vibrant color to ramen. They can be thinly sliced and added raw or sautéed to enhance their sweetness and soften their texture.

	Mushrooms 


Varieties such as shiitake, enoki, and wood ear mushrooms bring deep umami flavors and a range of textures to ramen. They can be sautéed, simmered in the broth, or added as a garnish.

	Baby Corn 


Baby corn adds a mild, sweet flavor and a tender crisp texture to ramen. It’s often used in Asian cuisine and pairs well with the savory elements of the dish.

	Cabbage 


Cabbage, particularly Napa cabbage, adds a subtle sweetness and a crunchy texture to ramen. It absorbs the flavors of the broth, enhancing the overall taste and adding a satisfying crunch to each bite.

	Protein Options 


	Chicken Chashu 



A braised chicken chashu is tender, flavorful, and sliced thinly. It’s marinated in a savory sauce to infuse it with rich flavors.

	Beef or Chicken Meatballs 



These can be seasoned and cooked to add a hearty, flavorful protein option that complements the broth.

	Tofu 



Tofu can be pan-fried or grilled for a plant-based option, to add a savory, protein-rich component to the ramen. Marinated tofu in a soy-based sauce gives added flavor to your ramen bowl.
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The Art of Presentation

Plating Techniques for Visual Appeal

The presentation of ramen is as much an art as its preparation. Start by arranging the noodles neatly in the bowl, creating a central nest for the toppings. Larger toppings like protein and vegetables are placed first, followed by smaller garnishes. This layering makes the bowl look good and guarantees that every ingredient is highlighted, which enhances the dish's appeal.

Balancing Texture and Flavor in Every Bowl

The perfect balance of textures and flavors is key to a satisfying ramen experience. The chewy noodles should contrast with the tender meat, crunchy vegetables, and creamy egg. The broth’s richness is balanced by the freshness of the toppings and the heat from seasonings like chili oil. Each bite should offer a harmonious blend of flavors and textures, creating a dynamic and enjoyable eating experience.

Garnishing with Herbs, Oils, and Sprinkles

	Herbs: Fresh herbs like cilantro or basil can add a burst of freshness and color. Use them sparingly to avoid overpowering the other flavors. 

	Oils: For depth and a hint of richness, drizzle a little dab of flavorful oil—like sesame or Chile oil over the cooked ramen. 

	Sprinkles: Add a sprinkle of sesame seeds, furikake (Japanese seasoning blend), or crushed red pepper flakes for extra flavor and visual appeal. 




Cooking Techniques

Knife Skills

	Precision in Cutting: Mastering knife skills is essential for ramen preparation. Proper cutting ensures even cooking and enhances the dish's visual appeal. 

	Slicing Vegetables: Techniques like julienning (e.g., carrots) add crunch and aesthetic appeal. Evenly sliced vegetables cook uniformly and contribute to the dish's texture. 

	Dicing Proteins: Cutting the meat into thin, uniform strips ensures quick and even cooking. This technique enhances tenderness and integrates the protein well into the ramen. 

	Chopping Garlic: Finely chopped garlic distributes its flavor evenly throughout the broth, enhancing the overall taste of the ramen. 



Cooking Methods

Boiling

Boiling is a fundamental technique used to cook ramen noodles to the ideal al dente texture. Timing is the key to successful boiling; the noodles must be cooked long enough to achieve a tender yet firm bite without becoming overly soft or mushy. Properly boiled noodles maintain their shape and provide a satisfying chew, essential for a balanced ramen experience. This method also ensures that the noodles are hot and ready to absorb the flavors of the broth and toppings.

Simmering

Simmering is essential for creating rich and flavorful ramen broths. This method involves cooking ingredients over low heat, allowing them to infuse their flavors slowly into the broth. You can bring out the rich, complex tastes of components like veggies, herbs, and bones by keeping the simmer low. This method is crucial for traditional ramen broths such as tonkotsu (chicken or beef bone) and miso, where the extended cooking time helps develop a robust, savory taste. Simmering also helps to blend the flavors harmoniously, resulting in a well-rounded broth.

Steaming

Steaming is used for cooking delicate ingredients like vegetables or dumplings, often served as side dishes with ramen. By using this technique, the natural color, texture, and nutrition of the components are preserved, therefore, making them tender yet crisp. Steaming avoids the loss of nutrients that can occur with other cooking methods and maintains the fresh flavors of vegetables. It’s useful for adding a vibrant contrast to the ramen bowl while keeping the ingredients intact and visually appealing.

Grilling and Searing Proteins

Grilling and searing add a rich, caramelized flavor to proteins like chicken, or beef, often used as toppings in ramen. The Maillard reaction during searing creates a crust that locks in juices and enhances the savory notes of the meat. A more pleasant eating experience is also brought about by these approaches, which also offer a delightful contrast between the crispy, charred edges of the protein and the delicate noodles.
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Japan’s Regional Ramen Varieties

Sapporo Ramen: Rich and Robust

Sapporo ramen is known for its hearty, miso-based broth, originating from the cold, northern island of Hokkaido. This variety is designed to be rich and warm, making it perfect for cold climates. The broth is typically thick and flavorful, often topped with ingredients like corn, butter, and bean sprouts, which add sweetness and texture.

Hakata Ramen: Creamy and Savory

Hakata ramen, from the southern region of Fukuoka, is famous for its creamy bone broth, made by simmering bones for hours to extract collagen and fat. The result is a rich, milky broth that is both savory and deeply satisfying. Hakata ramen is typically served with thin, straight noodles, which cook quickly and absorb the flavors of the broth. Toppings are usually minimal, allowing the broth’s complexity to take center stage.

Tokyo Ramen: Light and Balanced

Tokyo ramen is characterized by its soy-based (shoyu) broth, which is lighter and more delicate as compared to other varieties. This ramen often includes curly noodles, which are ideal for holding the broth in their folds, ensuring every bite is flavorful. The broth is typically made with a combination of chicken, and seafood, creating a well-rounded flavor profile. Toppings like nori (seaweed), menma (bamboo shoots), and a soft-boiled egg add texture and visual appeal, making this ramen a popular choice for those who prefer a balanced and subtle flavor.


Recreating Regional Ramen

Adapting Regional Recipes

Recreating regional ramen dishes allows you to bring the authentic flavors of Japan into your kitchen. Understanding the key elements that define each variety, from the type of broth to the specific toppings used, is crucial. For example, when making Sapporo ramen, the miso broth should be the star, so choose a high-quality miso paste and allow enough time for the flavors to fully develop. Similarly, for Hakata ramen, focus on achieving the right texture for the tonkotsu broth, which requires patience and attention to detail. Adapting these recipes also means making adjustments based on the ingredients available to you, allowing for creativity while staying true to the dish’s origins.

Regional Toppings and Broths

Each region of Japan has its unique approach to ramen toppings and broth preparation, reflecting local tastes and ingredients. For example, in the southern region, you might find ramen topped with citrus peel or yuzu, that adds a refreshing contrast to the rich broth. In contrast, northern regions may use more hearty toppings like butter and corn to complement the thicker broths. Exploring these variations can introduce you to new ingredients and techniques, enhancing your overall ramen-making skills and allowing you to experiment with different flavors and textures.

Pairing Ramen with Traditional Japanese Sides

Complementing your ramen with traditional Japanese sides like gyoza (dumplings), tsukemono (pickles), or onigiri (rice balls) rounds out the meal that provides a cultural context for enjoying ramen as it’s served in Japan. These sides add variety to the meal and can balance out the richness of the ramen. For instance, the acidity of tsukemono can cut through the fattiness of a tonkotsu broth, while the subtle flavors of onigiri can cleanse the palate between bites.


Innovative Ramen Recipes

Spicy Ramen: Heat with a Kick

Spicy ramen recipes incorporate ingredients, like chili oil, sriracha, or red pepper flakes to create a dish with a fiery kick. These recipes are perfect for those who enjoy bold, intense flavors. The spiciness can be balanced with rich, fatty toppings like chashu chicken or beef or a soft-boiled egg, which help mellow the heat. This section could also include tips to control the level of spiciness in your ramen, allowing you to customize the dish to your taste.

Creamy Miso Ramen: A Comforting Bowl

Creamy miso ramen combines the deep umami of miso with a rich, creamy broth. This variation is both comforting and indulgent, making it a popular choice for a cozy meal. The creaminess can be achieved by adding milk or cream to the broth or by blending miso paste with silken tofu for a dairy-free option. Toppings like sweet corn, butter, and green onions add sweetness and crunch, balancing the richness of the broth.

Vegan Ramen: Plant-Based Perfection

Vegan ramen replaces traditional meat-based broths with plant-based alternatives like mushroom or miso broth. Toppings often include tofu, seaweed, and an array of vegetables, making this a satisfying and ethical choice for vegan diners. This section can explore the various ways to create a flavorful vegan broth, such as using kombu (dried seaweed) and shiitake mushrooms to impart umami, and the best plant-based toppings to complement the broth.
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Hosting a Ramen Night

Planning the Menu

A successful ramen night starts with a well-planned menu that offers a variety of broths, noodles, and toppings to suit different tastes. Including options, like spicy ramen, creamy miso, and a vegan version ensures that all guests have something to enjoy.

Setting the Scene

Japanese-inspired Décor and Ambiance can enhance the ramen experience by setting the scene with Japanese-inspired décor. Think bamboo mats, traditional bowls, and soft lighting to create an authentic and inviting atmosphere.

Interactive Cooking

You can make your ramen night interactive by involving your guests in the process of making the ramen. Provide a ramen bar where guests may select the components for their bowls and put them together, giving the event a fun, interactive touch.

Tips and Tricks for Ramen Success

Common Ramen Mistakes and How to Avoid Them

Preventing Overcooked Noodles and Bland Broth:

The key to perfect ramen is careful timing and attention to detail. Avoid overcooking the noodles by following the package instructions precisely, and ensure your broth is flavorful by using high-quality ingredients and seasoning generously.

Achieving the Perfect Broth-to-Noodle Ratio:

➢       The balance between broth and noodles is crucial for a well-structured bowl of ramen. Too much broth can drown the noodles, while too little can leave the dish dry. Aim for a ratio that allows each component to complement the other without overpowering.

Ramen Shortcuts and Time-Savers

Quick Broth Techniques:

	If you’re short on time, consider using pre-made broth bases or quick-cooking methods like pressure cooking to reduce preparation time without sacrificing flavor. 



Utilizing Pre-Made Ingredients:

	Store-bought ramen noodles and broths can be convenient alternatives when you’re in a hurry. Enhance these with fresh toppings and garnishes to elevate the dish. 



Freezing and Reheating Tips:

	Ramen can be made ahead and frozen for later use. Store the broth and noodles separately to prevent them from becoming soggy. Reheat gently to preserve the texture and flavor. 




The Joy of Ramen: A Flavorful Experience

Ramen represents a fascinating culinary journey that extends beyond mere noodle soup. Each bowl of ramen reflects a rich tapestry of flavors, techniques, and traditions, offering a unique exploration into the heart of Japanese cuisine. From the intricacies of broth-making to the artistry of garnishing, ramen invites cooks and enthusiasts alike to delve into its diverse elements, each contributing to a harmonious and satisfying dish.

At its core, ramen embodies the essence of Japanese cooking, which values precision, balance, and deep flavor. Embracing the art of ramen involves appreciating the meticulous care required in every step from crafting the perfect broth to selecting the ideal toppings. By understanding and applying these techniques, you honor the time-honored traditions of Japanese culinary arts and bring a taste of this cultural heritage into your kitchen.

The joy of ramen lies in its rich, complex flavors and its ability to provide comfort and satisfaction with every bite. Whether you’re savoring the umami depth of a traditional tonkotsu broth or enjoying the spicy kick of a modern twist, ramen delivers a flavorful experience that engages all the senses. The pleasure derived from a well-crafted bowl of ramen is a testament to the creativity and skill involved in its preparation.

As you embark on your ramen-making journey, let it inspire further exploration into the broader world of Japanese cuisine. There is a vast array of dishes, techniques, and flavors waiting to be discovered. Continuing to explore Japanese cooking not only enhances your culinary skills but also deepens your appreciation for a rich and diverse food culture. Embrace the adventure and let each new recipe be a step toward greater culinary mastery and enjoyment.
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Chapter 1: Asian Ramen Noodle Recipes

Emily's Assorted Skillet

Instant ramen noodles, vegetables, and beef boneless sirloin in a savory sauce makes for a wonderful and filling dish. This is the ideal weeknight meal because it takes very little time to prepare.

Ingredients

	1 lb beef boneless sirloin 
	2 cups water 
	1 (3 ounce) package oriental-flavor instant ramen noodles 
	2 cups assorted fresh vegetables, or 2 cups stir fry vegetables, frozen 16 oz bag 
	1⁄4 cup stir-fry sauce 


Directions

	Slice the beef into thin strips. 

	Oil a 12-inch pan with cooking oil and turn the heat on. 

	Brown the beef, take it out of the pan, and place aside. 

	In the same pan, bring water to a boil. 

	Break noodles and add them to the boiling water. 

	Stir until they are softer. 

	Add the vegetables and stir. 

	Bring back to a boil. 

	Cook the vegetables for 5 minutes or until they are crisp-tender. 

	Put the beef back into the pan. 

	Season everything with the ramen flavor mix and stir-fry sauce. 

	Let cook for 2 minutes or until heated through. 



Ready In: 25mins

Servings Per Recipe: 4

Calories: 240.1 Calories from Fat 73 g Total Fat 8.2 g Saturated Fat 3.3 g Cholesterol 71.4 mg Sodium 504.6 mg Total Carbohydrate 13.8 g Dietary Fiber 0.5 g Sugars 0.3 g Protein 26.2 g


Ramen Salad I (Curry Beef Coleslaw)

A delicious and filling dinner with Cole Slaw integrates the robust tastes of curry-spiced beef or chicken with savory ramen noodles and a side of crisp coleslaw. This supper dish is unique and flavorful because of the combination of Asian and American ingredients and cooking technique.

Ingredients

	1⁄2 lb thinly sliced beef or 1/2 lb chicken breast, cut into bite-size pieces 
	1 tablespoon olive oil 
	1 teaspoon toasted sesame oil 


Dressing

	2-3 tablespoons smooth cashew butter (can use peanut butter, in a pinch, but others preferred) or 2-3 tablespoons almond butter, to taste (can use peanut butter, in a pinch, but others preferred) 
	1⁄4 cup plain yogurt 
	2 tablespoons mayonnaise 
	3-4 ounces chopped canned mild green chilies (1 can) 
	15-16 ounces canned garbanzo beans, drained (1 can) 
	2 garlic cloves, minced 
	2 tablespoons dried onion flakes 
	1 tablespoon soy sauce 
	2 teaspoons cider vinegar 
	1 teaspoon lemon juice, to taste 
	2 teaspoons mild curry powder, to taste 
	1⁄4 teaspoon cayenne, to taste (optional) 
	crushed red pepper flakes, to taste (optional) 
	1⁄8-1⁄4 teaspoon fresh ground black pepper, to taste 
	1⁄4 cup slivered almonds 
	1⁄4 cup whole roasted cashews 
	3 green onions, chopped (scallions) 
	1 tablespoon toasted sesame seeds 


Salad Mix

	1 (1 lb) bag coleslaw mix or 1 small cabbage, shredded 
	2 (3 ounce) packages chicken-flavored ramen noodles 
	chopped roasted cashews, for garnish (optional) 


Directions

	Heat olive and sesame oils in a pan. 

	Add and brown the meat. Drain. 

	Combine all the ingredients for the dressing in a huge salad bowl. 

	Toss the browned meat and the coleslaw mix or cabbage into the dressing. 

	Stir to coat properly, then place the salad bowl aside.  

	Crush the ramen noodles finely and put them in a different bowl. 

	In a pot, bring the amount of water on the package's instructions to a fast boil and add the packets of ramen flavor mix. 

	Toss the crushed noodles into the pot of boiling water. 

	Cook and stir the noodles for 90 seconds. (Noodles should be just a little bit done but not as soft as they would be if cooked all the way through.) 

	Once cooked for 90 seconds, take them off the heat and drain them right away. 

	Add the partially cooked, drained noodles to the salad bowl and mix well to combine with the meat and dressing. 

	Put the slaw in a big container and chill it in the fridge for at least 2 hours. (Stirring the slaw a few times while it's chilling will help cool and chill it faster.) 

	Add chopped, roasted cashews to the top. 

	Serves 4 as a salad entrée. 



Ready In: 30mins

Servings Per Recipe: 4

Calories: 906.4 Calories from Fat 561 g Total Fat 62.4 g Saturated Fat 22.1 g Cholesterol 58.2 mg Sodium 1802.1 mg Total Carbohydrate 69 g Dietary Fiber 11.3 g Sugars 7.6 g Protein 21.1 g


Ramen Salad II (Pepper and Mandarin Oranges)

The crunchy cabbage, toasted ramen noodles, and sweet and tangy sauce with ramen noodles make for a wonderful and refreshing salad. With its interesting combination of ingredients, this vegetarian dish works equally well as a side salad or a light lunch.

Ingredients

	2 (3 ounce) packages ramen noodles (coarsely broken, save the flavor package for another recipe) 
	1 cup peanuts (coarsely chopped, can use more) 
	1 (16 ounce) package shredded coleslaw mix 
	6-7 green onions, chopped 
	1 small red bell pepper (seeded and julienned) 
	salt and black pepper (optional and to taste) 
	mandarin orange segments (any amount to taste) 


Dressing

	1⁄2 cup white sugar 
	1⁄2 cup vegetable oil 
	1⁄4 cup cider vinegar 
	1 tablespoon soy sauce 


Directions

	Before doing anything else, set your oven temperatures to 350°F (175°C). 

	On a baking sheet, arrange the broken noodles and peanuts and bake them until they turn golden brown. 

	Let them come to room temperature. 

	Combine the toasted ramen noodles and peanuts, coleslaw, red bell pepper, and green onions in a salad bowl. 

	Stir together all the ingredients for the dressing in a separate bowl. 

	Add the dressing to the salad bowl and stir to combine everything. 

	Add pieces of mandarin orange to the salad. 

	NOTE: Add the sauce to the salad just before serving; otherwise, the toasted ramen noodles will get mushy. 



Ready In: 15 mins

Servings Per Recipe: 8

Calories: 391.2 Calories from Fat 237 g Total Fat 26.4 g Saturated Fat 4.7 g Cholesterol 0 mg Sodium 388.2 mg Total Carbohydrate 34.1 g Dietary Fiber 3.4 g Sugars 16 g Protein 8 g
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Creamy Honey Strawberry (Dessert Salad)

Turning instant ramen noodles into a sweet and delightful dessert is simple and inexpensive with the help of this recipe. You may make it your own by adding your favorite toppings and flavor additions.

Ingredients

	1 package ramen noodles (minus seasoning packet) 
	strawberry sauce 
	1 bottle honey 
	1 dash cinnamon 
	1 dash sugar 
	whipped cream, from a can or Cool Whip, is best. 


Directions

	Follow the steps on the package to make ramen noodles. 

	Drain. 

	Put the noodles in the fridge until they are cool. 

	Take the noodles out of the fridge and put them on a plate. 

	Coat with as much honey as you want. 

	Put some cinnamon and sugar on it. 

	Add strawberry sauce. 

	Add a lot of whipped cream and a little more strawberry sauce to the top for color. 

	Enjoy! 



Ready In: 10mins

Servings Per Recipe: 1

Calories: 370.9 Calories from Fat 119 g Total Fat 13.3 g Saturated Fat 6.4 g Cholesterol 0 mg Sodium 1730.6 mg Total Carbohydrate 54 g Dietary Fiber 2 g Sugars 1.3 g Protein 8.9 g


Picante Hot Habanero

The noodles are warm and comforting, with just the right amount of heat to perk up your taste buds. The delicate ramen noodles, slightly spicy broth, and tabasco hot habanero sauce make up a hearty dinner.

Ingredients

	1 (3 ounce) packet Top Ramen noodles (not instant, any flavor) 
	1 bouillon cube (try to match with flavor of ramen) 
	2-3 dashes tabasco hot habanero sauce 
	salt and pepper 


Directions

	Follow the steps on the package to cook ramen noodles. 

	While adding the seasoning packet, also add a bouillon cube. 

	Let it simmer for 2 minutes. 

	At the end, add habanero sauce to the noodles. 

	Mix well and serve. 



Ready In: 3mins

Servings Per Recipe: 1

Calories: 8.7 Calories from Fat 2 g Total Fat 0.3 g Saturated Fat 0.2 g Cholesterol 0.4 mg Sodium 643.1 mg Total Carbohydrate 0.9 g Dietary Fiber 0 g Sugars 0.6 g Protein 0.6 g


Vegetable Shrimp Bowls

Tender ramen noodles, juicy shrimp, and a savory broth brimming with aromatic spices and fresh ingredients come together in this satisfying and comforting soup. The combination of robust ingredients in this soup makes it an excellent choice for a filling and comforting winter meal.

Ingredients

	1 (14 1/2 ounce) can chicken broth 
	2 cups water 
	1 1⁄2 cups frozen stir fry vegetables 
	1 (3 ounce) package chicken-flavored ramen noodles 
	1 (4 ounce) can baby shrimp, drained 


Directions

	In a large pot, mix the broth, water, and veggies. Heat to a boil. 

	Break up the noodles and incorporate them into the boiling soup. 

	Turn down the heat, put the lid on, and cook the soup for 3–4 minutes. 

	Add the shrimp and the ramen flavor mix to the soup. 

	Cook for another 3–4 minutes or until everything is heated through. 



Ready In: 20mins

Servings Per Recipe: 4

Calories: 144.3 Calories from Fat 39 g Total Fat 4.4 g Saturated Fat 1.7 g Cholesterol 59.8 mg Sodium 1050.5 mg Total Carbohydrate 14.4 g Dietary Fiber 0.5 g Sugars 0.6 g Protein 10.9 g
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Ramen Salad III (Picnic Chicken Tenders)

This salad is a tasty and refreshing side dish made with cold ramen noodles, fresh vegetables, chicken tenders, and a tangy sauce. In addition to being a refreshing and filling summertime lunch, this salad is great any time of year.

Ingredients

	12 ounces ramen noodles, prepared according to directions 
	1 lb chicken tenders, cubed 
	2 cups coleslaw mix 
	1 carrot, diced 
	1 stalk celery, diced 
	1⁄2 cup vegetable oil 
	2 tablespoons oil 
	1⁄3 cup rice vinegar 
	4 tablespoons low sodium soy sauce 
	2 tablespoons brown sugar 
	1⁄2 teaspoon garlic powder 


Directions

	In a pan with 2 tablespoons of vegetable oil, cook chicken tenders until done. 

	Toss together slightly cooled ramen noodles, carrot, celery, and coleslaw mix in a big bowl. 

	Mix in cooked chicken. 

	Combine the rest of the vegetable oil, soy sauce, vinegar, brown sugar, and garlic powder in a separate bowl. 

	Add the sauce to the salad and mix it well. 

	Before serving, put in the fridge for at least 1. 



Ready In: 35mins

Servings Per Recipe: 4

Calories: 863.9 Calories from Fat 450 g Total Fat 50.1 g Saturated Fat 11.4 g Cholesterol 65.8 mg Sodium 1688 mg Total Carbohydrate 67.9 g Dietary Fiber 1.6 g Sugars 9.2 g Protein 35.8 g

Coconut Curry Tofu w/ Shiitake Mushrooms

Delicious and satisfying, this dish mixes savory ingredients in a warm ramen bowl. This recipe features crispy tofu, fresh veggies, and a delicious vegan broth that go together well.

Ingredients

	8 ounces dried ramen noodles (can sub fresh noodles) 
	3 tablespoons vegetable oil, more as needed (divided) 
	1 (16 ounce) package extra firm tofu, pressed and cubed 
	1⁄4 cup hoisin sauce 
	2 1⁄2 cups shiitake mushrooms, sliced 
	1 bunch baby Bok choy, coarsely chopped 
	2 garlic cloves, minced 
	1 teaspoon curry powder (or more to taste) 
	1⁄4 teaspoon sea salt (to taste) 
	4 cups vegetable broth 
	1 (13 1/2 ounce) can coconut milk 


Toppings To Taste

	thin sliced green onion 
	sesame seeds 
	sriracha Asian garlic sauce 


Directions

	Follow the directions on the package to cook the ramen noodles. 

	Drain and rinse with cold water, then put the noodles back in the pot, but turn off the heat. 

	In a big, nonstick pan, heat 2 tablespoons of oil over medium-high heat. 

	When the oil gets piping hot, put the tofu in and cook it for about 3 minutes per side until golden and crispy. (Whenever the pan looks dry, add oil to it.) 

	Pour hoisin sauce and turn the heat down to low. 

	Flip the tofu to coat it evenly in the sauce. 

	Heat 1 tablespoon of vegetable oil in a big pan over medium-high heat. 

	Add and cook the mushrooms and Bok choy for 3-5 minutes, stirring every so often, until the mushrooms turn soft, and the Bok choy becomes limp. 

	Toss in the curry powder, garlic, and salt, and cook for 1 more minute until the mixture starts to smell nice. 

	Pour the vegetable broth and heat to a boil. 

	Turn the heat to low and then add the coconut milk. 

	Stir in cooked ramen noodles and cook until they get warm. 

	Pour the soup and noodles into bowls and top each one with scallions, sesame seeds, and tofu. 

	Add a dash of sriracha or chili-garlic sauce if you like things spicy. 

	NOTE: To press tofu, use paper towels to cover them and put something heavy on top, like books or cans. Let the tofu rest for about 20 minutes so that it can release any extra water. Uncover and cut according to the instructions. 



Ready In: 35mins

Servings Per Recipe: 4

Calories: 645.6 Calories from Fat 403 g Total Fat 44.8 g Saturated Fat 24.8 g Cholesterol 0.5 mg Sodium 1591.2 mg Total Carbohydrate 48.6 g Dietary Fiber 3.1 g Sugars 6.1 g Protein 18 g


Roary's Ramen Recipe

This is a popular South Korean instant noodle brand known for its spicy flavor, takes ramen to a whole new level of deliciousness. This dish involves stir-frying the cooked ramen noodles with a variety of ingredients to create a spicy and satisfying meal.

Ingredients

	1 (4 1/4 ounce) package ramen noodles 
	1⁄4 cup diced onion 
	1⁄3 cup sliced red bell pepper 
	1⁄3 cup carrot (cut into matchsticks) 
	1-2 tablespoon vegetable oil, for frying 
	3⁄4 teaspoon soy sauce 


Directions

	Bring water to a boil in a medium pot. 

	Cook the ramen noodles in hot water for 2-3 minutes until they turn chewy. 

	(The noodles will get soft when you frying them.) 

	Drain the noodles. 

	Heat oil in a wok and add chopped onions, carrots, and bell peppers.  

	Over medium heat, stir the veggies occasionally, for 1 minute. 

	While the veggies are still crunchy, put the noodles in the pan and stir them around to mix them with the veggies. 

	Sauté the noodles until they no longer look wet and slippery. 

	Pour in the soy sauce and let it sit for a few seconds while it sizzles. 

	Then, stir it in. (This makes it get a little bit caramelized and burns off any extra liquid, so the noodles won't get soggy.) 

	Season with ramen flavor mix according to your taste. 

	Put the noodles in a serving bowl, or you can fry them for 1-2 minutes. 

	Cook's Notes: 

	Since the noodles were wet at first, the veggies will have steamed a bit to make them soft al dente at their best. The whole dish now has a beautiful and unique texture, unlike that of your typical soft and saucy ramen. 



Ready In: 12mins

Servings Per Recipe: 1

Calories: 690.9 Calories from Fat 292 g Total Fat 32.5 g Saturated Fat 10.8 g Cholesterol 0 mg Sodium 2708.6 mg Total Carbohydrate 86.6 g Dietary Fiber 5.7 g Sugars 7.8 g Protein 14.3 g
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Red Miso Chicken

Comforting and savory, this dish combines delicate roasted chicken with rich broth and ramen noodles. If you want to add a homemade spin to your ramen experience, this recipe is for you.

Ingredients

	4 large eggs 
	1 tablespoon unsalted butter 
	1 cup sweet corn 
	1 tablespoon olive oil 
	8 ounces fresh spinach 
	1 quart chicken stock 
	1 teaspoon red miso 
	6 ounces ramen noodles 
	6 ounces cooked chicken 
	4 green onions, thinly sliced 
	1 teaspoon toasted sesame oil, for drizzling 


Directions

	Soft boil the eggs first so they can cool down. 

	Boil 3 inches of water over medium heat in a small pot. 

	Once the water is boiling, turn down the heat to barely simmer, add the eggs carefully, and cook for 6 minutes. 

	With a slanted spoon, take the eggs out and put them in a bowl of ice. 

	Let them cool all the way down before peeling. Set aside. 

	Warm the butter in a small pot, then add the corn and stir to coat. 

	Season with salt and pepper if you want to. 

	Transfer the corn to a bowl. Set aside. 

	Heat the olive oil in a pan and cook the spinach until it just starts to wilt. Set aside. 

	Bring the chicken stock to a just boil. 

	Add the miso paste and mix with a whisk. 

	Toss in the ramen noodles and cook for 2-3 minutes, or if the noodles need to. 

	Once cooked, put the ramen in bowls. 

	Add a layer of buttered corn, wilted spinach, and cooked chicken, and then pour some broth on top. 

	Add sliced green onions, a splash of sesame oil, and half-cut soft-boiled eggs before serving. 



Ready In: 45mins

Servings Per Recipe: 2

Calories: 1069.2 Calories from Fat 455 g Total Fat 50.6 g Saturated Fat 17.8 g Cholesterol 465.4 mg Sodium 2844.7 mg Total Carbohydrate 93.7 g Dietary Fiber 7.7 g Sugars 13.2 g Protein 61.8 g


Smokehouse Maple w/ Basil

If you're a fan of spicy noodles, you'll appreciate these ramen noodles, a fiery and tasty take on the traditional ramen meal. Ramen noodles in a zesty and spicy oriental broth make for a hearty and flavorful meal.

Ingredients

	1⁄4 teaspoon season salt 
	1⁄4 teaspoon paprika 
	1⁄4 teaspoon smokehouse maple seasoning 
	1⁄4 teaspoon red cayenne pepper 
	full packet of ramen flavoring 
	1 dash black pepper 
	1 dried leaf basil 
	1 dash red cayenne pepper 
	ramen noodles 


Directions

	Pour water into the pot and heat it to a boil. 

	Mix in the ramen seasoning packet. 

	Add 1/4 teaspoon of each seasoning and stir to combine. 

	Dip in basil leaf. Then, take it out and set aside. 

	Add ramen noodles to the pot. 

	Without stirring, let the ramen cook for 1 minute. 

	Stir to loosen the block of noodles. 

	Mix in a dash of black pepper and red cayenne pepper. 

	Transfer everything from the pot to the bowl. 

	Take black pepper and spread it all over the top. 

	Place a basil leaf in the middle. 

	Put a minimal amount of black pepper in a basil leaf. 



Ready In: 15mins

Servings Per Recipe: 1

Calories: 11.1 Calories from Fat 2 g Total Fat 0.3 g Saturated Fat 0.1 g Cholesterol 0 mg Sodium 1.2 mg Total Carbohydrate 2.5 g Dietary Fiber 1.1 g Sugars 0.1 g Protein 0.5 g


Roma Tomato w/ Sriracha and Poached Eggs

In about 20 minutes, you can get a mouthful of hot, flavorful ramen. Ramen noodles, a sriracha-based broth, and an assortment of toppings come together in this recipe for a hearty and flavorful meal.

Ingredients

	2 tablespoons sesame oil 
	1 1⁄2 tablespoons sriracha hot sauce 
	1 small onion, diced 
	1 small Roma tomato, diced 
	1 tablespoon ginger, grated 
	5 garlic cloves, minced 
	1⁄2 teaspoon garlic powder 
	1⁄2 teaspoon celery salt 
	4 cups vegetable broth 
	2 cups water 
	1 tablespoon soy sauce 
	1⁄2 teaspoon rice vinegar 
	3 (3 ounce) packages ramen noodles 
	1⁄2 cup scallion, chopped 
	1⁄2 cup cilantro, chopped 
	4 poached eggs (optional) or 4 soft-boiled eggs (optional) 


Directions

	Put the sesame oil and sriracha in a big stockpot and heat to a slow cook over medium heat. 

	Toss in the onion and tomato and stir now and then for 4 minutes. 

	Stir in the garlic, ginger, and seasonings and cook for 2 minutes or until aromatic. 

	Put in two cups of water. 

	Add the mixture to a blender or food processor and process it until the mixture turns smooth. 

	Put the pureed mixture back in the pot and stir in the broth. 

	Heat to a low boil. 

	Pour soy sauce and vinegar, if using, and let it cook on low boil for 8-10 minutes. 

	Taste it and season accordingly. 

	Stir in the ramen noodles and cook over low heat for another 2-3 minutes until they turn soft. 

	Stir in the scallions to mix them in. 

	Take the pot off the heat and pour the soup into bowls. 

	Top each bowl with cilantro and an egg. 



Ready In: 20mins

Servings Per Recipe: 4

Calories: 366.7 Calories from Fat 152 g Total Fat 16.9 g Saturated Fat 5.8 g Cholesterol 0 mg Sodium 1698.9 mg Total Carbohydrate 46.4 g Dietary Fiber 2.7 g Sugars 2.6 g Protein 8.2 g
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Making Miso for Ramen

One of the most popular types of ramen in Japan, miso broth ramen is a hearty and satisfying noodle soup. Ramen noodles and a variety of toppings make for a filling and umami-rich lunch in this delicious recipe.

Ingredients

	1 tablespoon canola oil 
	2 teaspoons grated fresh ginger 
	3 garlic cloves, minced 
	4 cups low sodium vegetable broth 
	1 cup water 
	5 dried shiitake mushrooms 
	3 tablespoons white miso 
	1 tablespoon soy sauce, plus more for garnish 
	1⁄2 lb thin whole-wheat spaghetti, broken in half 
	2 large carrots, cut in matchsticks 
	8 large mushrooms, thinly sliced 
	1⁄2 cup frozen peas, thawed 
	4 medium-cooked eggs, halved 
	2 thinly sliced green onions (to garnish, green and light green part) 
	sriracha hot sauce (optional) 


Directions

	In a big pot, heat the oil over medium heat.  

	Sauté the ginger and garlic for 1 minute. 

	Mix in the vegetable broth and water. 

	Bring to a low boil. 

	Throw in some dried shiitake mushrooms. 

	Let this cook over low heat for 5 minutes. 

	Combine miso and soy sauce together. 

	Whisk slowly into soup. 

	Let it cook for 2 minutes. 

	Follow the steps on the package to cook the noodles. 

	Drain, cover, and put aside. 

	Add fresh mushrooms and carrots to the soup. 

	Cook to a low boil for 8 minutes or until the veggies are just starting to soften. 

	Mix in the peas. 

	Divide into 4 bowls. 

	Layer with an equal amount of noodles. 

	Add 2 egg halves to each bowl. 

	If you want, you can top it with green onions, Sriracha, and soy sauce. 



Ready In: 30mins

Servings Per Recipe: 4

Calories: 399.9 Calories from Fat 92 g Total Fat 10.3 g Saturated Fat 2.2 g Cholesterol 186 mg Sodium 855.7 mg Total Carbohydrate 58.7 g Dietary Fiber 5.6 g Sugars 6.3 g Protein 19.1 g


Toasted Seaweed w/ Chili Flakes and Corn

This is an innovative and delicious take on a traditional ramen dish. This creative spin on the classic Japanese noodle soup incorporates some out-of-the-ordinary flavors and ingredients.

Ingredients

	2 cups water 
	1 bouillon cube (or enough for one cup broth) 
	3 ounces ramen noodles 
	1 small handful of crumbled toasted nori 
	1⁄4 cup dehydrated corn 
	1 teaspoon soy sauce 
	1 green onion, thinly sliced 
	1 teaspoon butter (optional, but really good) 
	1 pinch chili flakes 


Directions

	Heat 2 cups of water to a boil. 

	Add the ramen noodles, corn, toasted nori, bouillon cube, and soy sauce, and let it cook over low heat until the noodles are ready. 

	Add green onions, chile flakes, and butter to the top. 

	Bon Appetit! 



Ready In: 10mins

Servings Per Recipe: 1

Calories: 457.5 Calories from Fat 162 g Total Fat 18 g Saturated Fat 9.1 g Cholesterol 10.4 mg Sodium 2730.8 mg Total Carbohydrate 64.1 g Dietary Fiber 3.3 g Sugars 4.1 g Protein 11.7 g


Curly Ramen over Hanoi

A delicious fusion meal, ramen salad brings together the robust aromas with the reassuring components of Japanese ramen. This light and flavorful salad exemplifies the creativity and adaptability of Asian cooking.

Ingredients

	1⁄2 head green cabbage, finely chopped 
	4 green onions, finely chopped 
	1⁄2 bunch fresh curly-leaf parsley 
	2 tablespoons sugar 
	1 teaspoon salt 
	1⁄2 teaspoon black pepper 
	1⁄2 cup olive oil or 1/2 cup vegetable oil 
	3 tablespoons white balsamic vinegar 
	1 (3 ounce) package chicken-flavored ramen noodles, uncooked 
	2 ounces slivered almonds 


Directions

	To make a salad, mix cabbage, green onions, parsley, and finely crushed ramen noodles. 

	To make a sauce, combine sugar, olive oil, black pepper, salt, vinegar, and a ramen seasoning packet. 

	Drizzle the sauce over the salad and mix it all together. 

	Put it in the refrigerator for at least 2 hours, but overnight is even better. 

	Just before serving, top with slivered almonds. 



Ready In: 10mins

Servings Per Recipe: 8

Calories: 238.2 Calories from Fat 169 g Total Fat 18.8 g Saturated Fat 2.9 g Cholesterol 0 mg Sodium 526.6 mg Total Carbohydrate 15.8 g Dietary Fiber 3 g Sugars 5.6 g Protein 3.7 g
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Chopped Cashew Shrimp w/ Green Onions

Whether you like shrimp and are looking for a new way to eat it or you like ramen and want to try out bold flavors, this ramen is a wonderful change from the usual. It's a bowl of comfort and luxury that's easy to make, so it's a great choice for a special dinner or a weekend treat.

Ingredients

	1 (3 ounce) package shrimp flavor ramen noodle soup 
	8 peeled cleaned raw shrimp 
	1 green onion 
	1⁄8 teaspoon garlic powder 
	1⁄2 cup chopped cashews 


Directions

	Bring 2 cups of water to a boil. 

	Toss garlic in the water, then add 1/2 of the ramen seasoning packet. 

	Stir in the shrimp and the noodles. 

	Let it cook over low heat for at least 3 minutes, or longer if you like. 

	Drain half of the juice from the pot. 

	Stir in the rest of the seasoning packet. 

	Garnish with chopped cashews. 



Ready In: 10mins

Servings Per Recipe: 1

Calories: 433.4 Calories from Fat 290 g Total Fat 32.3 g Saturated Fat 6.3 g Cholesterol 60.5 mg Sodium 712.7 mg Total Carbohydrate 24.2 g Dietary Fiber 2.5 g Sugars 3.8 g Protein 17.4 g


Stir Fry Lo-Mein from Scratch

This recipe, you'll find the irresistible chewiness of ramen noodles paired with a medley of stir-fried vegetables and protein of your choice. The magic happens when these elements come together in a savory sauce!

Ingredients

	1 tablespoon rice vinegar 
	1 tablespoon toasted sesame oil 
	2 tablespoons soy sauce 
	2 teaspoons vegetarian hoisin sauce 
	1 teaspoon brown sugar 
	1 teaspoon garlic, minced 
	1 teaspoon ginger, minced 


Stir Fry

	9 ounces ramen noodles, about 3 packs (discard the flavor packet) 
	1 tablespoon peanut oil (or other high-heat oil) 
	1 teaspoon garlic, minced 
	1 teaspoon ginger, minced 
	4 ounces shiitake mushrooms, stems removed sliced 
	1 small head of broccoli, cut into florets sliced julienne 
	1⁄2 red bell pepper, sliced julienne 
	1 egg, lightly scrambled (optional) 
	2 scallions, sliced 
	1 tablespoon cilantro, minced 


Directions

	To make the sauce, mix the first 7 ingredients in a bowl and put it aside. 

	On high heat, heat a medium pot of water to a boil. 

	Split each block of noodles into two pieces. 

	Follow the steps on the package to cook the noodles. 

	Heat the oil until it shimmers in a wok over medium-high heat.  

	Stir fry the mushrooms, broccoli, garlic, ginger, and peppers in hot oil for 1 minute. 

	Slide the veggies to the side of the pan and put the scrambled eggs in the middle. Stir it until it's almost all set. 

	Stir to combine with the veggies. 

	Place the noodles with the veggies and mix well. 

	Add the sauce and cilantro. 

	Sprinkle scallions on top before serving. 



Ready In: 20mins

Servings Per Recipe: 2

Calories: 854.1 Calories from Fat 317 g Total Fat 35.3 g Saturated Fat 11.9 g Cholesterol 0.2 mg Sodium 3799 mg Total Carbohydrate 115.7 g Dietary Fiber 13.9 g Sugars 14.2 g Protein 26.2 g


Traditional Ramen w/ Miso and Scallions

Creating your own Ramen Soup at home is a fun and satisfying cooking challenge that allows you to personalize one of Japan's most recognizable and popular meals. With its power of adaptability and varied taste profiles, this soup is an ideal wintertime meal since it is both filling and soothing.

Ingredients

	4 cups chicken stock 
	1 cup water 
	2 tablespoons miso 
	6 ounces packaged ramen noodles 
	4 shiitake mushrooms, sliced thin 
	2 tablespoons soy sauce 
	2 tablespoons white vinegar 
	1⁄2 teaspoon garlic powder 
	1⁄4 teaspoon onion powder 
	1⁄4 cup scallion, green & white, sliced 


Directions

	Put the chicken stock, water, and miso in a big pot and heat to a boil. 

	Add the rest of the ingredients and cook for 5 minutes until the ramen noodles turn tender. 

	Before serving, garnish with scallions. 



Ready In: 15mins

Servings Per Recipe: 4

Calories: 307.6 Calories from Fat 91 g Total Fat 10.1 g Saturated Fat 4.1 g Cholesterol 7.2 mg Sodium 2070.1 mg Total Carbohydrate 40.7 g Dietary Fiber 2.2 g Sugars 5.9 g Protein 13.1 g
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Onion and Garlic at Home

Whether you're in the mood for a spicy Mexican-inspired ramen, a rich and creamy Italian ramen, or a fusion of flavors that defy categorization, this dish is all about embracing creativity and exploring the endless possibilities that this iconic noodle dish offers.

Ingredients

	1 (3 ounce) package ramen noodles 
	2 cups water 
	1⁄4 cup sweet onion 
	1⁄4 bell pepper 
	1 garlic clove 
	1 orange 
	1 tablespoon olive oil 


Directions

	In a small pot, heat water to a boil. 

	Meanwhile, chop the veggies and cook them in hot oil until the onions become translucent. 

	Boil the Ramen noodles in boiling water for 3 minutes. 

	Once the Ramen noodles are done, drain the water. 

	Add the vegetables and 1/2 of the Ramen flavor mix. 

	Cut and squeeze the juice from one half of the orange over the noodles and veggies. 

	For the spicy version, add spices like ginger or crushed red pepper. 



Ready In: 15mins

Servings Per Recipe: 1

Calories: 578.1 Calories from Fat 243 g Total Fat 27.1 g Saturated Fat 8.3 g Cholesterol 0 mg Sodium 1749.1 mg Total Carbohydrate 75.4 g Dietary Fiber 6.3 g Sugars 16 g Protein 11 g


Beacan Hill Broccoli and Cauliflower

This unique dish is a mashup of the satisfying qualities of broccoli and cauliflower with the warming tastes of ramen noodles and flavorful sauce. It's a great way to get a ton of veggies in while still enjoying the hearty, comforting flavor of ramen.

Ingredients

	1 (10 ounce) can cream of celery soup 
	1⁄2 cup milk 
	1 cup broccoli, pieces 
	1⁄2 cup cauliflower, pieces 
	1⁄2 cup sliced carrot 
	ramen noodles 


Directions

	Bring soup and milk to a boil in a pot. 

	Add the veggies and bring the water back to a boil. 

	Turn down the heat and let the soup mixture cook for 15 minutes. 

	Follow the steps on the package to boil the noodles, then drain. 

	Add a flavor mix. 

	Pour the soup mixture over the warm noodles. 



Ready In: 20mins

Servings Per Recipe: 2

Calories: 176.4 Calories from Fat 79 g Total Fat 8.9 g Saturated Fat 3 g Cholesterol 24.1 mg Sodium 806.8 mg Total Carbohydrate 20.2 g Dietary Fiber 3.5 g Sugars 4.7 g Protein 6 g


Ramen Salad IV (Red Onions and Water Chestnuts)

In this recipe, the crunchy water chestnuts, chewy ramen noodles, and fresh vegetables are coated with mayo and seasoning mix to create a salad that is incredible to taste and share. This salad is a perfect balance of freshness and comfort that can be enjoyed on any occasion.

Ingredients

	chicken-flavored ramen noodles (4 packages) 
	1 cup diced celery 
	1 (8 ounce) can sliced water chestnuts, drained 
	1 cup chopped red onion 
	1 cup diced green pepper 
	1 cup peas 
	1 cup mayonnaise 


Directions

	Split each block of noodles into 4 pieces. 

	Follow the steps on the package for cooking the noodles. 

	Drain the noodles and rinse with cold water. 

	Add the noodles, pepper, water chestnuts, celery, onion, and peas to a big mixing bowl. Toss to coat. 

	Mix the mayonnaise with 3 of the flavor packs. 

	Add to the salad and fold. 

	Wrap it up and put it in the fridge 1 hour before serving. 



Ready In: 20mins

Servings Per Recipe: 4

Calories: 318.6 Calories from Fat 179 g Total Fat 19.9 g Saturated Fat 3 g Cholesterol 15.3 mg Sodium 446.4 mg Total Carbohydrate 33.5 g Dietary Fiber 5.3 g Sugars 10.6 g Protein 4.1 g


Coconut Lime w/ Cashews and Shrimp

Combining the wonderful flavors of Thailand with the comfort and heartiness of ramen noodles, this recipe is a scrumptious fusion of Thai and Japanese cuisines. Tossed with delicate ramen noodles and a Thai-inspired sauce, delicious shrimp and a bright array of veggies make up the main ingredients in this dish.

Ingredients

	2 teaspoons vegetable oil 
	1 lb uncooked deveined peeled medium shrimp, thawed if frozen, tail shells removed 
	1 (14 ounce) can coconut milk (not cream of coconut) 
	2 tablespoons water 
	1 (3 ounce) package oriental-flavor ramen noodles 
	1 (16 ounce) package fresh stir fry vegetables (4 cups) 
	1⁄4 cup Thai peanut sauce 
	1 tablespoon chopped fresh cilantro 
	1 teaspoon finely grated lime peel 
	crushed red pepper flakes, if desired 
	1⁄4 cup salted peanuts or 1/4 cup cashews 


Directions

	On medium-high heat, heat the oil in a 12-inch nonstick pan. 

	Cook shrimp in hot oil for 2–4 minutes, turning every so often, until the shrimp turn pink. 

	Take the shrimp out of the pan but keep them warm. 

	Add coconut milk and water to the same pan. Heat to a boil. 

	Crush the noodles and add them to the boiling coconut milk. 

	Cook until they get tender. 

	Add the veggies and stir. 

	Bring back to a boil. 

	Turn the heat down to medium and cook the veggies uncovered for 4-6 minutes until they are almost crisp-tender. 

	Season with the ramen flavor packet and the peanut sauce. 

	Stir for about 3 minutes or until everything is heated.  

	Add the shrimp, cilantro, and lime peel. 

	Put pepper flakes on top. 

	Add salted peanuts as a garnish. 



Ready In: 30mins

Servings Per Recipe: 4

Calories: 646.3 Calories from Fat 276 g Total Fat 30.7 g Saturated Fat 19 g Cholesterol 143.2 mg Sodium 1229.4 mg Total Carbohydrate 72.7 g Dietary Fiber 1.8 g Sugars 54.3 g Protein 22.3 g
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Mixed Miso w/ Hard Boiled Eggs

With this recipe, learn how to make a bowl of ramen that will warm your heart and soul with its rich chicken broth, tender chicken slices, al dente ramen noodles, and an assortment of flavorful toppings. This meal is the very definition of satisfaction and ease.

Ingredients

Miso Tare

	200 g white miso 
	200 g brown miso 


Eggs

	100 ml regular soy sauce 
	100 ml water 
	10 g sugar 
	4 soft-boiled eggs, peeled 


Bamboo

	200 g bamboo shoots, drained 
	5 g sesame oil 
	100 g regular soy sauce 
	10 g sugar 
	2 g red chili pepper flakes 


Remaining Ingredients

	1 1⁄4 liters hot chicken stock, strained 
	400 g cooked chicken (chicken breast or thigh cooked in the hot stock, then pulled off the bone in strips and dressed in) 
	110 g good-quality fresh ramen noodles (at a pinch, you could use another type of noodle) 
	200 g bean sprouts, blanched 
	100 g frozen corn kernels, thawed drained 
	10 g wakame seaweed (rehydrated in cold water for one hour, then drained and set aside) 
	60 g unsalted butter, cut into four equal slices 
	20 g chives, thinly sliced 


Directions

	Put the white and brown miso in a bowl and combine them together. 

	In a separate bowl, mix the soy sauce, water, and sugar. 

	Marinate the peeled eggs in this mixture for at least 3-4 hours, preferably overnight. 

	In sesame oil, stir-fry the drained bamboo shoots until they dry. 

	Add soy sauce, sugar, and red pepper flakes. 

	Stir-fry again until everything is dry and set aside. 

	Lay out all the ingredients to quickly use them to cook the dish.  

	Heat the hot chicken stock in one pot and water in another to make the noodles. 

	Spread the miso tare in 4 bowls and then pour the stock on top in equal amounts. 

	Mix the tare into the stock with a whisk. 

	Cook the noodles until they achieve the right texture, drain them, and put them in each of the four bowls. 

	Garnish with bamboo, butter, bean sprouts, pulled chicken, wakame, corn, egg, and chives, and serve hot. 



Ready In: 40mins

Servings Per Recipe: 4

Calories: 825.1 Calories from Fat 327 g Total Fat 36.4 g Saturated Fat 14.9 g Cholesterol 293.2 mg Sodium 8532.9 mg Total Carbohydrate 65.3 g Dietary Fiber 9.3 g Sugars 17.4 g Protein 62.2 g


980 Beef w/ Ginger and Creamy Peanut Butter

This Ramen recipe is a delightful and speedy fusion dish that fuses the bold flavors of Southeast Asian satay with the comforting elements of ramen. This recipe is perfect for those busy days when you crave a delicious and satisfying meal in no time.

Ingredients

For Marinade

	2 tablespoons soy sauce 
	2 tablespoons lime juice 
	1 1⁄2 teaspoons sugar 
	1 1⁄2 teaspoons fresh ginger, grated, peeled 
	1 garlic clove, grated (optional) 
	1⁄4 teaspoon red pepper flakes (optional) 
	2 lbs flank steaks, thinly sliced against the grain 


For Peanut Sauce

	1 tablespoon lime juice 
	1 teaspoon sugar 
	1 teaspoon fresh ginger, grated and peeled 
	1⁄3 cup creamy peanut butter 
	1⁄3 cup water (or more if you prefer thinner sauce) 
	1 tablespoon soy sauce (you may not use it all) 
	1⁄4 teaspoon red pepper flakes (optional) 


For Ramen

	1⁄4 cup roasted peanuts, chopped 
	3 green onions, sliced 
	vegetable oil, for grill 
	2 (3 ounce) packages ramen noodles, cooked according to package instructions (seasoning packet discarded) 


Directions

	If you want to use them, soak 12 wooden skewers in water for 15 minutes. 

	Stir together 2 tablespoons of soy sauce, 2 tablespoons of lime juice, 1 1/2 teaspoons of sugar, and 1 1/2 teaspoons of ginger in a small dish. 

	Add garlic or 1/4 teaspoon of red pepper flakes if you want a little heat. 

	Mix in the meat and let it sit for 10 minutes. 

	You can also marinate the meat in a big, sealed plastic bag. 

	When you cover the beef and marinade, make sure to squeeze out all the air. 

	In the meantime, blend the remaining 1 tablespoon of lime juice, 1 teaspoon of sugar, and 1 teaspoon of ginger with 1/3 cup of water in a blender. 

	Taste and season with the rest of the soy sauce, then blend again. 

	Mix in the chopped peanuts, green onions, and the leftover 1/4 teaspoon of red pepper flakes (optional). 

	Set a grill or grill pan to medium-high heat. 

	If you are using skewers, arrange beef on them. 

	Clean the hot grill and put a little oil on it. 

	Grill meat on each side for 3-4 minutes until browned and well done. 

	Mix peanut ginger sauce with ramen. 

	Serve with beef and steamed edamame or another veggie. 



Ready In: 38mins

Servings Per Recipe: 4

Calories: 794.7 Calories from Fat 390 g Total Fat 43.4 g Saturated Fat 14.3 g Cholesterol 154.2 mg Sodium 1959.2 mg Total Carbohydrate 39.6 g Dietary Fiber 3.9 g Sugars 6.6 g Protein 63 g


Arizona Ground Beef and Onions

This ramen recipe is a dish that goes against ramen traditions and celebrates the spirit of trying new things.

Ingredients

	2 (3 ounce) packages oriental-flavor instant ramen noodles, with flavor packs 
	5 cups hot tap water, in med. saucepan 
	1⁄8 cup coarse chopped yellow onion 
	sriracha sauce 
	1 tablespoon butter (not margarine!) 
	1⁄2 teaspoon garlic powder 
	1⁄4 lb ground beef 


Directions

	Bring water to a boil. 

	Split 2 packages of Ramen in half across the width. 

	Add to the boiling water and let them boil for 3 minutes. 

	Meanwhile, put 1 tablespoon of butter, ground beef, and garlic powder in a small fry pan. 

	Cook until the beef browns. 

	Drain the fat off the meat, leaving a little behind. 

	The noodles should be almost ready by now. 

	Mix the chopped onion in the noodles about 60 seconds before the noodles are about to be done. 

	Drain, leaving about 2 cups of cooking water in the pot with the noodles and onion. 

	Transfer to a 5-cup bowl. 

	Add the flavor packet to the noodle mixture. 

	Stir well to incorporate. 

	Then mix in the ground beef. 

	Stir again to mix. 

	Last, turn the Sriracha around the bowl's edge twice, mix everything together, and enjoy! 



Ready In: 8mins

Servings Per Recipe: 1

Calories: 1118.1 Calories from Fat 502 g Total Fat 55.8 g Saturated Fat 27.1 g Cholesterol 107.6 mg Sodium 3759.4 mg Total Carbohydrate 113.5 g Dietary Fiber 4.5 g Sugars 3.6 g Protein 39.9 g
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Rotisserie Chicken Miso w/ Baby Spinach

This recipe is a tasty mix of Japanese and Western cooking styles that is both warming and tasty. This delicious soup unites the rich umami flavor of miso with tender chicken pieces and hearty ramen noodles to deliver a bowl of pure comfort and pleasure.

Ingredients

	2 tablespoons sesame oil 
	1 bunch scallion, thinly sliced, white and green parts separated 
	2 tablespoons minced fresh ginger 
	1 tablespoon minced garlic 
	6 cups low sodium vegetable broth 
	1⁄3 cup white miso or 1/3 cup red miso 
	8 ounces shredded rotisserie chicken (2 cups) 
	1 cup canned sliced bamboo shoot, drained 
	1 cup canned baby corn, drained 
	1⁄2 cup shredded carrot 
	1 (3 ounce) package ramen noodles, seasoning packet discarded 
	2 cups Baby Spinach 


Directions

	Over medium-high heat, heat the oil in a big saucepan. 

	Add the whites of the scallions, ginger, and garlic. 

	Cook the mixture for about 3 minutes until it starts to turn brown. 

	Put in the broth and cook over low heat for about 10 minutes. 

	Into a small bowl, stir miso and warm broth until miso dissolves. 

	Add the miso mixture to the broth in the pot. 

	Turn the heat down to medium-low and let the broth simmer. 

	Add the chicken, corn, bamboo shoots, carrot, and noodles. 

	Cook for 3–5 minutes or until the chicken and veggies are warm and the noodles are soft. 

	Turn off the heat and fold in the spinach. 

	Add scallion greens to each serving. 



Ready In: 48mins

Servings Per Recipe: 6

Calories: 264.1 Calories from Fat 125 g Total Fat 13.9 g Saturated Fat 3.6 g Cholesterol 28.4 mg Sodium 905.9 mg Total Carbohydrate 23.9 g Dietary Fiber 3.7 g Sugars 4.3 g Protein 12.9 g


Homestyle Beef Pies w/ Ramen

Taking the hearty features of a savory pie and fusing them with the deliciousness of ramen noodles, this recipe is a lovely and surprising combination of flavors and cuisines. With Asian influences and a hearty beef filling, this imaginative recipe puts a new spin on the classic pie.

Ingredients

	2 (3 ounce) packages ramen noodles (beef or your favorite flavor) 
	1 lb ground beef 
	1 (15 ounce) can sweet corn 
	1⁄2 cup onion, chopped 
	vegetable oil 


Directions

	Cook ramen noodles in a pot of boiling water for 3 minutes. 

	In a pan, cook onions and ground beef together until the beef is done. 

	Place the beef and onion mixture in a baking dish. 

	Then, add the sweet corn and ramen noodles. 

	Bake for 10-15 minutes at 350°F (175°C). 



Ready In: 30mins

Servings Per Recipe: 4

Calories: 528.6 Calories from Fat 224 g Total Fat 24.9 g Saturated Fat 10.1 g Cholesterol 77.1 mg Sodium 957.4 mg Total Carbohydrate 49.1 g Dietary Fiber 4.2 g Sugars 4.9 g Protein 29.2 g


2-Ingredient Spinach Bowls

This soup is a popular French-inspired side dish. This unique dish combines the silky smoothness of spinach with the heartiness of ramen noodles to make a well-rounded and filling dinner.

Ingredients

	2 (3 ounce) packages ramen noodles, chicken or (3 ounce) packages beef flavored ramen noodles 
	1 (10 ounce) package frozen spinach, chopped, thawed, drained 


Directions

	Follow the directions on the package to cook the ramen noodles. 

	Use the flavor packets from at least a single pack. (Or you can season the water to your taste.) 

	Add spinach to the noodle soup. 

	Warm up and serve. 



Ready In: 10mins

Servings Per Recipe: 4

Calories: 208.1 Calories from Fat 63 g Total Fat 7.1 g Saturated Fat 3.2 g Cholesterol 0 mg Sodium 923.6 mg Total Carbohydrate 30.3 g Dietary Fiber 3.2 g Sugars 1.2 g Protein 7.3 g
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Japanese Shepherd's Pie

The filling of this fusion dish resembles that of a traditional pie, with soft meat and veggies. The ramen noodles are what makes this Shepherd pie different; their chewy texture is a welcome surprise.

Ingredients

	1 (3 -4 ounce) package beef-flavored ramen noodles 
	2 teaspoons vegetable oil 
	1⁄2 lb ground beef 
	1⁄2 cup chopped onion 
	1⁄4 cup water 
	2 teaspoons Worcestershire sauce 
	1⁄2 cup frozen peas 


Directions

	Cook ramen noodles in boiling water until they turn soft. Drain and put aside. 

	In the meantime, heat oil in a pan until piping hot 

	Cook the beef in the hot oil for about 5 minutes, until it is no longer pink. 

	Use the back of a spoon to crumble the big chunks. 

	Remove the extra fat. 

	Stir in peas, water, onion, and Worcestershire sauce. 

	Add salt and pepper to your taste. 

	Place in a baking dish, layer with cooked noodles, and bake until the noodles turn brown and crispy. 



Ready In: 25mins

Servings Per Recipe: 1

Calories: 1030.4 Calories from Fat 509 g Total Fat 56.7 g Saturated Fat 21 g Cholesterol 154.2 mg Sodium 2069.7 mg Total Carbohydrate 72.7 g Dietary Fiber 6.3 g Sugars 9.2 g Protein 55.5 g


10 Minute Pad Thai Noodles

This is a delicious fusion meal that integrates Japanese ramen with the robust and vivid tastes of Thai cooking. This unique recipe combines sweet, tangy, savory, and spicy elements in a way that's both pleasing to the palate and energizing.

Ingredients

	1 (3 -4 ounce) package shrimp-flavored ramen noodles 
	6 medium shrimp or 6 large shrimp, shells removed and deveined 
	1 egg, lightly beaten 
	1 teaspoon fish sauce 
	1 lime, juice of 
	2 tablespoons crushed peanuts 
	2 scallions, sliced thin 
	1⁄4 cup bean sprouts 


Directions

	Cook ramen in boiling water until the noodles start coming apart from the block. 

	Add shrimp about 2 minutes before the noodles are about to be done. 

	Turn off the heat after 2 minutes and pour in the egg. 

	Drain the water and place the noodles in a warm bowl. 

	Drizzle with the fish sauce and lime juice and stir to coat. 

	Add crushed peanuts, sliced scallions, and bean sprouts on top. 



Ready In: 10mins

Servings Per Recipe: 1

Calories: 603.6 Calories from Fat 245 g Total Fat 27.3 g Saturated Fat 9.3 g Cholesterol 241.7 mg Sodium 2533.6 mg Total Carbohydrate 65.2 g Dietary Fiber 4.9 g Sugars 5 g Protein 27.6 g


Caribbean Coconut Ramen

Featuring the richness of coconut milk, the complexity of curry powder, and the warm embrace of ramen noodles. This ramen dish is a fascinating blend of Asian flavors and ingredients.

Ingredients

	2 (3 ounce) packages ramen noodles 
	1 tablespoon vegetable oil 
	1 teaspoon crushed red pepper flakes 
	2 garlic cloves, minced 
	1 cup shredded cabbage 
	1 cup thinly sliced mixed mushrooms 
	1 cup chopped broccoli 
	1 tablespoon peanut butter 
	1 tablespoon soy sauce 
	1 tablespoon brown sugar 
	1 cup coconut milk 
	1 teaspoon curry powder 
	1 teaspoon sambal oelek 
	1 lime, juice of 
	1⁄2 teaspoon salt 
	1 tablespoon crushed peanuts 
	1⁄4 cup chopped cilantro 
	lime wedge 


Directions

	Cook the noodles in 2 cups of boiling water without using the flavor packets. 

	THROW AWAY THE FLAVOR PACKETS. 

	Drain the noodles but save all the cooking water. 

	Transfer the noodles to a big bowl. 

	On medium-high heat, heat the oil in a big skillet. 

	Sauté garlic and crushed red pepper in hot oil for 30 seconds. 

	Stir in broccoli, cabbage, and mushrooms. 

	Cook the veggies until they start to soften and brown on the edges. 

	Transfer to the bowl of noodles. Combine and put aside. 

	Mix peanut butter, brown sugar, curry powder, soy sauce, sambal oelek, coconut milk, and salt in the same skillet. 

	Get it to boil. 

	Toss in the noodles and veggies, mix well, and remove from the heat. 

	Pour 1/4 cup of saved cooking water and stir. 

	Keep adding cooking water and stirring until the sauce is the right thickness. 

	Mix in the lime juice and let sit for 5 minutes to infuse the flavors. 

	Top with crushed peanuts and chopped cilantro. 

	Add lime wedges as a garnish. 



Ready In: 30mins

Servings Per Recipe: 4

Calories: 553.2 Calories from Fat 228 g Total Fat 25.4 g Saturated Fat 15.7 g Cholesterol 0 mg Sodium 1466.3 mg Total Carbohydrate 76.4 g Dietary Fiber 3.4 g Sugars 44 g Protein 8.6 g
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Marinaded Skillet

By tossing ramen noodles with a rainbow of vegetables and a savory Panda Express Marinade, this recipe captures the essence of ramens while yet being completely original.

Ingredients

	1 (8 ounce) package oriental-flavor instant ramen noodles 
	1⁄8 cup peas and carrots, frozen 
	1⁄4 cup packaged coleslaw mix 
	1 egg 
	1 tablespoon marinade, Panda Express Orange Chicken 


Directions

	Cook the ramen noodles in boiling water until done. Drain. 

	Put some oil in a pan and stir-fry the cooked ramen, vegetables, and some of the ramen seasoning mix. 

	Add one scrambled egg to the stir fry. 

	Stir in the coleslaw mix and stir-fry the ramen until they are well-browned. 

	Flavor with 1 tablespoon of marinade, mix and serve. 



Ready In: 5mins

Servings Per Recipe: 2

Calories: 546.6 Calories from Fat 185 g Total Fat 20.6 g Saturated Fat 9.6 g Cholesterol 93 mg Sodium 2406.4 mg Total Carbohydrate 74.8 g Dietary Fiber 3 g Sugars 1.9 g Protein 15.6 g


Alternative Trail Mix from Scratch

Unlike standard snack mixes, this recipe is unique and enjoyable to munch on. Using this recipe, you can turn regular ramen noodles into a tasty and crunchy snack that is great for gatherings, movie nights, or just quenching your hunger.

Ingredients

	1 (3 ounce) package ramen noodles, crushed 
	1⁄2 cup dried cranberries 
	1⁄4 cup sliced almonds 
	1⁄4 cup dried apricot 
	1⁄3 cup vegetable oil 


Directions

	Break the noodles into small pieces while they are still in the package. 

	Heat the oil in the pan. 

	Add noodles to the pan. (Because ramen is dry, you need to be careful not to burn it. Give the pan a gentle shake.) 

	When noodles turn brown in color, take them off the heat. 

	Transfer to a bowl. 

	How to make it: 

	Stir in sliced almonds, dried apricots, and dried cranberries. 

	Have fun! 



Ready In: 8mins

Servings Per Recipe: 12

Calories: 105 Calories from Fat 74 g Total Fat 8.2 g Saturated Fat 1.4 g Cholesterol 0 mg Sodium 82.6 mg Total Carbohydrate 7.2 g Dietary Fiber 0.6 g Sugars 1.7 g Protein 1.2 g


Kathy Loves Ramen Noodles

Ramen noodles are a college staple, but this Ramen meal adds some flair and flavor to the traditional dish. This recipe turns ordinary ramen into a delicious potluck offering, ideal for social events of all kinds.

Ingredients

	6 (2 7/8 ounce) packages beef-flavor ramen noodles 
	1 lb lean ground beef 
	1 (14 1/2 ounce) can cut green beans, drained 
	24 ounces whole kernel corn, drained 
	2 carrots, diced 
	3 celery ribs, diced 
	6 ounces frozen peas 
	12 cups water 


Directions

	Cook carrots and celery in 2 cups of boiling water until tender. Refrain from draining. 

	Cook ground beef in a pan until brown, then pour off any grease. 

	In a big Crock Pot, split Top Ramen packages into quarters. 

	Add all the seasoning packets. 

	Toss in green beans, corn, and frozen peas. 

	Add 10 cups warm water to the crock pot, turn it to high, and put the lid on it. 

	Add the boiled carrots and celery. 

	Add browned beef to the crock pot. 

	When the noodles turn soft, stir to combine everything. 

	Cook for 2 hours on high, then for 2 hours on low. 



Ready In: 4hrs 10mins

Servings Per Recipe: 12

Calories: 318.8 Calories from Fat 101 g Total Fat 11.3 g Saturated Fat 4.7 g Cholesterol 24.6 mg Sodium 804.8 mg Total Carbohydrate 41.9 g Dietary Fiber 2.9 g Sugars 3.1 g Protein 14.1 g
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Making Meatballs with a Japanese Style

If you're a fan of Asian-inspired cuisine, a lover of meatballs, or someone looking for a unique and delicious way to enjoy ramen, this recipe is a fantastic choice. This recipe offers ease of preparation with sophisticated flavor, making it suitable for a relaxing evening supper.

Ingredients

	1 (3 ounce) package oriental-flavor instant ramen noodles 
	1⁄2 lb ground beef 
	1 cup water 
	snow peas, lettuce (or any other veggie you like) 


Directions

	Season the ground beef with 1/2 of the ramen seasoning packet. 

	Form the meat into 1-inch balls. 

	In a big pan, brown the meatballs. 

	Add the water, noodles, veggies, and the rest of the seasoning packet. 

	Cook over low heat for 3–5 minutes until the noodles and veggies turn soft. 

	If you want, you can sprinkle soy sauce on top. 



Ready In: 20mins

Servings Per Recipe: 1

Calories: 867.3 Calories from Fat 428 g Total Fat 47.6 g Saturated Fat 19.9 g Cholesterol 154.2 mg Sodium 1929.8 mg Total Carbohydrate 55.2 g Dietary Fiber 2 g Sugars 1.4 g Protein 51.3 g


Spicy Peas and Peanut Butter

Combining the richness of peanut butter with the savory flavors of traditional ramen, this is a delicious fusion meal. Your taste senses will go bananas over this marriage of peanut flavors with ramen's rich umami.

Ingredients

	1 (3 ounce) package ramen noodles 
	1 1⁄2 cups water 
	1 (16 ounce) can peas 
	1 garlic clove, crushed 
	1 tablespoon of grated ginger 
	red pepper flakes (optional) 
	1⁄4 cup peanut butter 
	1 (6 ounce) can tuna, drained 
	1 lemon 


Directions

	In a pot, bring the water, pea liquid, garlic, ginger, and red pepper flakes to a boil. 

	Once the mixture starts to boil, add the noodles, peas, and ramen seasoning box. 

	Get everything back to a boil. 

	Remove from heat, but to cook the noodles and heat the peas, leave the pot to sit for 5 minutes. 

	Mix in the peanut butter, tuna, and lemon juice before serving. 



Ready In: 10mins

Servings Per Recipe: 4

Calories: 358.8 Calories from Fat 128 g Total Fat 14.3 g Saturated Fat 3.9 g Cholesterol 16.1 mg Sodium 343.8 mg Total Carbohydrate 38.9 g Dietary Fiber 8.7 g Sugars 8.3 g Protein 22.5 g


Chapter 2: Ramen Recipes with Cheese

Italian Tomato Soup w/ Seasoned Ground Beef

Beef & Ramen Noodles in a Skillet is a delicious and easy one-pan dinner that uses economical ramen noodles to create a substantial and filling supper. Ramen noodles are the core of this recipe for a hearty and satisfying skillet meal that features tender beef and a savory sauce.

Ingredients

	2 (3 ounce) packages beef-flavor ramen noodles 
	1 lb ground beef 
	1⁄2 cup chopped onion 
	1 (11 1/8 ounce) can condensed Italian tomato soup 
	Water or 1/2 soup can 
	1 teaspoon Worcestershire sauce 
	1 teaspoon prepared mustard 
	generous dash pepper 
	fresh basil leaf 
	fresh oregano sprig 
	tomatoes, slices and 
	grated parmesan cheese, for garnish 


Directions

	Follow the directions on the package to cook the ramen noodles. 

	Add the seasoning packets and drain most of the liquid. 

	Put the ramen noodles aside. 

	In the meantime, brown the beef and onion in a 10-inch pan over medium-high heat, stirring to crumble the meat. 

	Skim off the fat. 

	Add tomato soup, Worcestershire sauce, water, mustard, and dash pepper to the beef mixture. 

	Add ramen noodles. 

	Heat thoroughly, stirring every so often. 

	Sprinkle the rest of the ingredients on top. 



Ready In: 20mins

Servings Per Recipe: 4

Calories: 439.1 Calories from Fat 213 g Total Fat 23.8 g Saturated Fat 10.1 g Cholesterol 77.1 mg Sodium 955 mg Total Carbohydrate 29.1 g Dietary Fiber 1.3 g Sugars 1.8 g Protein 25.7 g
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Chicago Pepperoni and Ground Beef

Somewhat ground beef, fragrant Italian herbs and spices, a rainbow of veggies, and the familiarity of ramen noodles come together perfectly in this ramen dish. The outcome is a tasty and comfortable meal that requires little effort to make.

Ingredients

	2 (3 ounce) packages beef-flavor ramen noodles 
	1 lb lean ground beef (at least 80%) 
	24 slices beef pepperoni (1 to 1 1/4 inches in diameter) 
	1 (14 1/2 ounce) can diced tomatoes with basil, garlic, and oregano, undrained 
	1 cup water 
	1 small green bell pepper, cut into 1/2-inch pieces (1/2 cup) 
	1 cup shredded mozzarella cheese (4 oz) 


Directions

	Split the ramen blocks in half. Save one of the flavor packets and throw away the rest. 

	Cook and stir beef and pepperoni in a 10-inch skillet over medium heat for 8-10 minutes until the beef turns brown. Remove the grease. 

	Add the saved flavor packet, tomatoes, and water to the beef mixture. 

	Bring to a boil. 

	Add the ramen and bell pepper and stir. 

	Cook and stir for 3-5 minutes until they turn soft. 

	Put cheese on top of the ramen mixture in a ring around the edge of the pan. Cover and let sit for about 5 minutes or until the cheese melts. 



Ready In: 35mins

Servings Per Recipe: 4

Calories: 532 Calories from Fat 266 g Total Fat 29.6 g Saturated Fat 13.5 g Cholesterol 108.4 mg Sodium 1302.4 mg Total Carbohydrate 28.4 g Dietary Fiber 1.2 g Sugars 1.5 g Protein 36.1 g


Spring Garden Omelettes w/ Grated Cheese

In this recipe, you'll learn how to transform ordinary ramen noodles into a flavorful filling for your omelet. The noodles, once cooked and seasoned, add a wonderful texture and umami taste to the fluffy eggs.

Ingredients

	1 (83 g) pack ramen noodles (2 minute kind) 
	2 eggs, beaten 
	1 small carrot 
	1 small zucchini 
	1⁄4 cup corn kernel 
	2 tablespoons milk 
	1⁄4 cup grated cheese 
	1 teaspoon butter 


Directions

	Follow the directions for cooking the noodles. 

	Shred the carrot and zucchini while the ramen noodles are cooking. 

	Drain the ramen noodles properly. 

	Whisk the eggs and milk together in a medium-sized bowl. 

	Fold in the rest of the ingredients, excluding the butter. 

	Over medium to medium-high heat, melt the butter in a small pan (8 inches by 1 inch). 

	Swirl the pan to coat the bottom with butter. 

	Put the batter in. 

	Using a fork, slowly push the mixture into the center of the pan, allowing the egg mixture to "fill up" the hole. Do this only 4 times. 

	When the omelet is 3/4 done, flip it over and cook the other side. 

	It will take about 7-8 minutes. 

	After cooking, cut into pieces and serve. 

	Let it cool for a few minutes before giving it to a child. 



Ready In: 13mins

Servings Per Recipe: 1

Calories: 764.7 Calories from Fat 318 g Total Fat 35.4 g Saturated Fat 17.1 g Cholesterol 404.4 mg Sodium 2199.6 mg Total Carbohydrate 82.8 g Dietary Fiber 6.5 g Sugars 7 g Protein 32.2 g


Parmesan French Onion

Ramen is a wonderful option for everyone, whether they are ramen experts searching for something new or curious eaters wishing to try fusion recipes. It's a bowl of warmth and indulgence perfect for special occasions or when you want to elevate your comfort food game.

Ingredients

	1 (10 1/2 ounce) can condensed French onion soup 
	10 1⁄2 ounces fresh water (one soup can full) 
	1 (3 ounce) package ramen noodles, beef or (3 ounce) package chicken 
	2 ounces grated parmesan cheese 


Directions

	Fill a 24-ounce microwave-safe bowl with a can of condensed French onion soup. 

	Add water to the empty soup can, and then pour the water into the bowl. 

	Break the ramen noodles into tiny bits while still in the packet. 

	Open and take the seasoning packet out. 

	Add between 1/2 or 1 entire flavor packet to the soup. 

	Toss the broken noodles into the soup. 

	The noodles will rise to the top of the soup. 

	Layer the noodles with Parmesan cheese, distributing it to the sides of the bowl to cover the noodles adequately. If you need to, add more cheese. 

	Heat in the microwave for 2 minutes. Do not wait for the cheese to melt. 



Ready In: 9mins

Servings Per Recipe: 1

Calories: 689.9 Calories from Fat 286 g Total Fat 31.8 g Saturated Fat 16.6 g Cholesterol 50 mg Sodium 3782.9 mg Total Carbohydrate 67 g Dietary Fiber 3.1 g Sugars 6.2 g Protein 35.7 g
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Monterey Tuna in the Microwave

Chicken-flavored ramen noodles, light chunk tuna, shredded Monterey jack or pepper Jack cheese, and garlic powder come together to form a pleasant and savory noodle meal. This recipe is a go-to for many because of its adaptability and potential for customization.

Ingredients

	1 (3 ounce) package chicken-flavored ramen noodles 
	1 1⁄2 cups water 
	1 (3 ounce) can light chunk tuna in water 
	1⁄3-1⁄2 cup Monterey jack cheese, 
	1⁄8-1⁄4 teaspoon garlic powder (Use as much or as little as you like) (optional) 


Directions

	In a microwave-safe bowl that holds 2 quarts, mix water, broken ramen noodles, and flavor mix. 

	Heat for 5 minutes in a microwave. (Timings may vary; cook until most of the water is gone and the noodles are cooked.) 

	Take it out of the microwave and add Monterey jack cheese and tuna. 

	Mix well, and if you want to, add garlic powder. 

	Have fun! 



Ready In: 10mins

Servings Per Recipe: 2

Calories: 312.2 Calories from Fat 119 g Total Fat 13.3 g Saturated Fat 6.9 g Cholesterol 29.5 mg Sodium 741.5 mg Total Carbohydrate 28 g Dietary Fiber 0 g Sugars 0.1 g Protein 19.4 g


Crunchy Cheddar w/ Ground Beef

With the crunch of Doritos chips, the flavor of ramen noodles, and the savory beef, this is a fun and hot salad. If you're looking for a delicious and inexpensive salad that will fill you up quickly, this is the one to make.

Ingredients

	2 (3 ounce) packages beef-flavor ramen noodles 
	1 (10 ounce) bag Doritos 
	1 lb ground beef 
	2 cups shredded cheddar cheese 


Directions

	Follow the steps on the package to cook ramen noodles. (Add only one of the flavor mixes; save the other one for later). 

	Drain. 

	Cook the ground beef, and season it with 1 ramen flavor mix. 

	Add ramen noodles to the beef. 

	Arrange some Doritos on a plate to create a "bed" for the beef mixture. 

	Put the beef mixture on the bed of Doritos, sprinkle the cheddar cheese, and serve. 

	Bon Appetit! 



Ready In: 15mins

Servings Per Recipe: 4

Calories: 1024.2 Calories from Fat 552 g Total Fat 61.4 g Saturated Fat 24.6 g Cholesterol 138.6 mg Sodium 1354.9 mg Total Carbohydrate 71.6 g Dietary Fiber 3.3 g Sugars 3 g Protein 44.8 g


Ramen Pizza Party

This is a creative and fun take on traditional pizza, using ramen noodles as the base instead of traditional pizza dough. The recognizable taste of ramen noodles and the variety of pizza toppings come together in this fusion dish.

Ingredients

	1 (3 ounce) package ramen noodles, any flavor 
	1 tablespoon olive oil 
	1 (14 ounce) jar spaghetti sauce 
	1 cup low-fat mozzarella cheese, shredded 
	3 ounces turkey pepperoni 
	1⁄2 teaspoon dried oregano 


Directions

	Turn on the broiler. 

	Follow the steps on the package to cook the noodles. (Throw out the flavor mix.) 

	Use a sieve to drain the noodles. 

	Heat olive oil in a big pan with an oven-proof handle. 

	Spread noodles evenly on the bottom of the pan by pressing them. 

	Cook to brown the noodles from the bottom, about 2 minutes. 

	Pour spaghetti sauce over the noodles. 

	Layer with half of the pepperoni and then with mozzarella cheese. 

	Again, layer with the rest of the pepperoni. 

	Sprinkle oregano on top. 

	Place in the oven 4-5 inches from the heat and bake for 2 minutes until the top becomes bubbly and the cheese browns. 

	Allow to cool for 5-6 minutes before serving. 



Ready In: 20mins

Servings Per Recipe: 6

Calories: 170.6 Calories from Fat 71 g Total Fat 8 g Saturated Fat 2.1 g Cholesterol 17.4 mg Sodium 764.6 mg Total Carbohydrate 17.8 g Dietary Fiber 0.3 g Sugars 6.2 g Protein 7.1 g
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Canadian Poutine w/ Ramen

Delicious and novel, this dish combines the best of two worlds: a Canadian classic, poutine, and a Japanese staple, ramen. If you're a fan of poutine, you'll love this inventive twist on the classic that features an array of flavors and textures.

Ingredients

	1 (3 -4 ounce) package ramen noodles, any flavor 
	2 teaspoons vegetable oil 
	1⁄2-1 cup beef gravy 
	2-4 ounces shredded mozzarella cheese (or a blend of mozzarella and cheddar) 


Directions

	Break the ramen into tiny pieces while it is still in the packet.  

	Open the package carefully and throw away the seasoning mix. 

	In a pan, heat the vegetable oil until it shimmers. 

	Add and cook the crushed ramen, turning often, until the noodles turn crispy and brown. 

	Move the ramen to a small baking dish. 

	Add gravy and cheese on top. 

	In a broiler, bake until the cheese melts. 

	Pair with a beer and serve. 



Ready In: 20mins

Servings Per Recipe: 1

Calories: 682.5 Calories from Fat 339 g Total Fat 37.7 g Saturated Fat 16.4 g Cholesterol 48.4 mg Sodium 2740.1 mg Total Carbohydrate 60.8 g Dietary Fiber 2.4 g Sugars 2.2 g Protein 25.9 g


Chunky Tomato Rotel

Combining the flavors of juicy chicken, spicy Rotel tomatoes, and salty ramen noodles is a pleasant and easy-to-make recipe. If you're in a rush but still want a satisfying meal during the week, this is the one to make.

Ingredients

	3-4 boneless skinless chicken breasts 
	2-3 tablespoons butter 
	garlic powder 
	seasoning salt 
	pepper 
	1 (8 ounce) can mushrooms (fresh would probably be better) 
	1 (10 ounce) can Rotel Tomatoes 
	1 small onion 
	Velveeta cheese, chunked 
	1 package chicken-flavored ramen noodles, cooked 


Directions

	Use garlic powder, seasoned salt, and pepper to season chicken breasts. 

	Melt butter and cook the chicken in it until brown. 

	Cook the ramen noodles and save the flavor mix for later. Drain well. 

	Chop the chicken into bite-sized pieces and spread on a lightly greased baking dish. 

	Place the drained noodles with the chicken. 

	Toss in the rest of the ingredients, then spread the Ramen flavor mix on top and stir well. 

	At 350°F, bake until everything heats up and the cheese melts. 



Ready In: 45mins

Servings Per Recipe: 4

Calories: 179.4 Calories from Fat 64 g Total Fat 7.1 g Saturated Fat 4 g Cholesterol 66.6 mg Sodium 403.8 mg Total Carbohydrate 6.4 g Dietary Fiber 0.8 g Sugars 1.7 g Protein 22.9 g


Weeknight Cheddar Tuna Casserole

Comforting and inexpensive, this casserole combines the two staples of college dorm food: ramen noodles and canned tuna. This recipe is a tasty variation on the traditional tuna casserole, and it makes for a quick and simple weeknight meal.

Ingredients

	1 (3 ounce) package chicken-flavored ramen noodles 
	1 (7 ounce) can tuna fish 
	1 cup mixed vegetables, cooked (leftovers work well) 
	1 cup cheddar cheese, shredded (or more, to taste) 
	2 tablespoons mayonnaise (optional) 


Directions

	Before doing anything else, set your oven temperatures to 350°F (175°C). 

	Prepare a 1-quart casserole dish by oiling it lightly. 

	Follow the directions for cooking the ramen noodles. 

	Add or leave the seasoning mix as desired. 

	Stir in the drained tuna, the mixed veggies, and the cheese. 

	If you want your dish to be creamier, add the mayonnaise. 

	You can save some of the cheese to put on top of the dish or use more cheese. 

	Spread into a prepared dish and bake or microwave until bubbling. 



Ready In: 30mins

Servings Per Recipe: 2

Calories: 568.8 Calories from Fat 237 g Total Fat 26.4 g Saturated Fat 15.2 g Cholesterol 89.2 mg Sodium 1689 mg Total Carbohydrate 35.3 g Dietary Fiber 3.5 g Sugars 2.8 g Protein 46.1 g
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