
Creamy, spicy and made up of the perfect combo of plant-
based protein, carbs and fats. Classic ramen noodles with
crispy tofu, caramelized mushrooms and charred bok choy
all drenched in a coconut curry vegetable broth.

COCONUT CURRY RAMEN

- Medium pot
- Large pan
- Large pot

- Oil

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 480/SERVING
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Prep your ingredients: thinly slice
the garlic and ginger, thinly slice
the green onions and separate
the white and light green parts
from the dark green, quarter the
bok choy, slice the mushrooms,
and slice the tofu into steaks.

Add the ramen paste mix and
stir until it darkens in colour and
begins to stick to the bottom of
the pan. Pour in the coconut
broth mix and 3 cups of water (6
cups for 4 servings). Simmer on
low heat while you prepare the
rest of the meal. 

Meanwhile, cook the vegetables
and tofu: in a large pan, warm 1
tbsp of oil (2 tbsp for 4 servings)
over medium-high heat. Add the
mushrooms, bok choy, and
tofu, cooking until browned on all
sides.

While cooking the vegetables,
bring a large pot of water to boil,
then add the ramen noodles
and cook for 3 minutes, using a
fork to separate the noodles.
Strain and rinse with cold water.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Garlic cloves
Ginger
Green onions
Ramen paste mix
Coconut broth mix
Ramen noodle cakes
Baby bok choy
Brown mushrooms
Tofu

2
1 inch
3
3 tbsp
1/2 cup
2
2
4
150 g

4
2 inches
5
6 tbsp
1 cup
4
4
8
300 g

To serve, divide the noodles
between the bowls, ladle broth
over the top with the vegetables
and tofu. Garnish with the
remaining green onions.

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a medium pot over
medium heat. Add the garlic,
ginger, and white and light green
parts of the green onion. Saute
until they begin to brown, about
3-4 minutes.


