
 

Doodle
Noodle Bowls

Prep time: 20 minutes
Cook time: 10 minutes

Yield: 4-6 bowls

2 heads 
baby bok choy

Ingredients

4 small  
prep bowls

What You Need

Tools

colander

8 oz. extra firm 
tofu or cooked 

chicken

1 lb. thin noodles such as 
Japanese noodles, linguine, 
or whole wheat spaghetti

¼ cup canola or 
grapeseed oil

pot whisk

3 Tbsp sesame oil2 Tbsp sugar 2 Tbsp rice vinegar

¼ cup soy 
sauce

knifecutting 
board

small bowl

For the sesame noodles:

For the topping bar:

1 red pepper

measuring 
spoons

box grater

1 large  
carrot

2 Tbsp toasted 
sesame seeds

measuring 
cup

wooden 
spoon

Build your own noodle bowl to create edible abstract art!

Assemble a bar of colorful toppings to pair with
Asian-style noodles. Layered your way, each bowl is a

unique masterpiece!



Steps
1

Bring a pot of water to a boil.

With the help of an adult,  
drain noodles. Return the noodles 

to the pot.

5 6

Pour sauce on top of noodles.  
Mix well. Cover and set aside.

7

Prepare toppings! Cut tofu into 
small cubes. Place in prep bowl.  

Set aside.

2

Add noodles to boiling water.  
Cook according to  
package directions.

3

Meanwhile, whisk soy sauce  
and oil in a small bowl.

9

Thinly slice bok choy and chop  
the leaves. Place in a prep bowl.  

Set aside.

10

Carefully shred carrot on  
medium holes of box grater.  

Place in a prep bowl. Set aside.

11

Create a noodle bar!  
Set toppings next to your pot  

of noodles on the table.

4

Add sugar, rice vinegar,  
and sesame oil to bowl.  
Whisk until combined.

12

Create your noodle bowl!  
Scoop noodles into a bowl. Top it just the 
way you like. Sprinkle with sesame seeds.

8

Cut red pepper into small dices. 
Place in prep bowl. Set aside.
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