
 
PORK RAMEN RECIPE 

Kit Contents: 
❏ 2 x noodles 

❏ 1 x seasoned broth 

❏ 2 x pork belly 

❏ 2 x pre-cooked eggs 

❏ 4 x  fish cake 

❏ 1 x sliced scallions 

❏ 1 x flavour bomb 

❏ 2 x pairs of chopsticks 

Required Cooking Tools: 
❏ 2  pots, both 2 quarts minimum in size 

❏ colander 

❏ ladle 

❏ ramekin or small bowl  

Method: 
1. Bring a pot of water to boil for the noodles. 

While this is coming to temperature, prepare 
the other ingredients.  

2. Place both eggs in a ramekin or bowl, and 
add hot tap water to reheat.  

3. Empty the contents of the broth package into 
the second pot, and heat to a gentle simmer. 

4. When the broth is hot, add the pork belly into 
the broth pot to warm gently. 

5. When the pot of water is rapidly boiling, add 
the noodles, and stir well to separate. Boil for 
2-3 minutes, until fully cooked, but with a slight 
chewy texture. Drain the noodles and place 
half in each bowl.  

6. Portion the broth equally on top of the 
noodles.  Use chopsticks to stir and loosen the 
noodles. 

7. Drain the eggs and gently crack them back 
into the empty bowl. Remove any small pieces 
of shell.  

8. To finish, top each bowl of noodles and broth 
with one egg, 2 pieces of fish cake, 1 piece of 
pork, and half of the scallions. Scoop half of 
the flavour bomb on top and serve. 

 
 

 

 
PORK RAMEN RECIPE 

Kit Contents: 
❏ 2 x noodles 

❏ 1 x seasoned broth 

❏ 2 x pork belly 

❏ 2 x pre-cooked eggs 

❏ 4 x  fish cake 

❏ 1 x sliced scallions 

❏ 1 x flavour bomb 

❏ 2 x pairs of chopsticks 

Required Cooking Tools: 
❏ 2 pots, both 2 quarts minimum in size 

❏ colander 

❏ ladle 

❏ ramekin or small bowl  

Method: 
1. Bring a pot of water to boil for the noodles. 

While this is coming to temperature, prepare 
the other ingredients.  

2. Place both eggs in a ramekin or bowl, and 
add hot tap water to reheat.  

3. Empty the contents of the broth package into 
the second pot, and heat to a gentle simmer. 

4. When the broth is hot, add the pork belly into 
the broth pot to warm gently. 

5. When the pot of water is rapidly boiling, add 
the noodles, and stir well to separate. Boil for 
2-3 minutes, until fully cooked, but with a slight 
chewy texture. Drain the noodles and place 
half in each bowl.  

6. Portion the broth equally on top of the 
noodles.  Use chopsticks to stir and loosen the 
noodles. 

7. Drain the eggs and gently crack them back 
into the empty bowl. Remove any small pieces 
of shell.  

8. To finish, top each bowl of noodles and broth 
with one egg, 2 pieces of fish cake, 1 piece of 
pork, and half of the scallions. Scoop half of 
the flavour bomb on top and serve. 


