


COOK THE CHICKEN: ¹
1: Preheat the oven to 375°F. Season the chicken generously 
with salt and pepper.

2: Melt the butter in a large oven-safe skillet over medium heat. 
Add the chicken, skin-side down, and cook until the skin is 
golden brown and releases easily from the pan, about 5-7 
minutes. Flip the chicken over and cook for another 4-5 minutes, 
until golden.

3: Transfer the skillet to the oven and roast for 15-20 minutes, 
until the chicken is cooked through. Remove from the oven, 
transfer the chicken to a plate, and cover with foil until ready to 
serve.

MAKE THE RAMEN BROTH:
1: Heat the oil in a large pot over medium heat until it shimmers. 
Add the garlic and ginger, and cook for a few minutes until 
softened. Add the soy sauce and mirin, and stir to combine. Cook 
for another minute.

2: Add the stock, cover, and bring to a boil. Remove the lid, and 
let simmer uncovered for 5 minutes, then add the dried 
mushrooms. Simmer gently for another 10 minutes, and season 
with salt, to taste.

PREPARATION

Easy homemade chicken ramen, with a flavorful broth, roasted chicken, fresh 
veggies, lots of noodles, and a soft cooked egg. Inspired by traditional Japanese 
ramen, but on the table in under an hour.

Simple Homemade Chicken Ramen

2 chicken breasts (boneless, skin-on)*
kosher salt and freshly-ground black 
pepper, to season
1 Tbsp unsalted butter
2 tsp sesame or vegetable oil
2 tsp fresh ginger, minced
1 Tbsp fresh garlic, minced
3 Tbsp low-sodium soy sauce
2 Tbsp mirin
4 cups rich chicken stock
1 oz dried shitake mushrooms 
(or 1/2 cup fresh)
1–2 tsp sea salt, to taste
2 large eggs
1/2 cup scallions, sliced
2 (3 oz) packs dried ramen noodles
optional: fresh jalapeño or chili slices,
for serving

INGREDIENTS

Prep time: 15 min Total: 1 hour Yield: 2 servingsCook time: 45 min

MAKE THE SOFT-BOILED EGGS:
1: Fill a pot with enough water to cover the eggs, and bring to a boil. Gently lower the eggs (still cold from 
the fridge) into the boiling water, and let simmer for 7 minutes (for a slightly-runny yolk) or 8 minutes (for a 
soft, but set-up yolk).
2: Meanwhile, fill a large bowl with ice water. When the timer finishes, transfer the eggs to the ice bath to 
stop the cooking process. Wait at least 5 minutes, or until cool enough to handle, then carefully peel away the 
shell and slice in half, lengthwise. Set aside until ready to serve.

ASSEMBLE THE RAMEN BOWLS:
1: Meanwhile, chop the scallions and jalapeño (if using). Slice the chicken into thin pieces. Set aside. When the eggs 
finish cooking, add the ramen noodles to the boiling water.

2: Cook for 2-3 minutes, until soft, then divide the noodles into two large bowls. Add the sliced chicken and the ramen 
broth. Top with the fresh scallions, jalapeño, and the soft boiled egg. Serve immediately. Enjoy!

https://myramenbox.com/products/onetang-dried-shiitake-mushroom-slice-8-01-ounce-pack-of-1-black


PREPARATION

Japanese Ramen Noodle Soup

700ml chicken stock
3 garlic cloves, halved
4 tbsp soy sauce, plus extra to season
1 tsp Worcestershire sauce
thumb-sized piece of ginger, sliced
½ tsp Chinese five spice
pinch of chilli powder
1 tsp white sugar (optional)
375g ramen noodles
400g sliced cooked pork or chicken breast
2 tsp sesame oil

For the garnish
100g baby spinach
4 tbsp sweetcorn
4 boiled eggs, peeled and halved
1 sheet dried nori, finely shredded
sliced green spring onions or shallots

INGREDIENTS

Prep time:
20 min

Total:
40 min

Cook time: 
20 min

1: Heat sesame oil, then add in onion, parsley, garlic, 
chopped tomato, and spices. Cook until softened and 
fragrant.

2: Transfer ingredients to a blender for a quick whirl. Then 
scrape the mixture back into the pot and add some cold 
water and store-bought stock. Bring to a simmer over 
medium heat.

3: Add in a splash of sriracha hot sauce, soy sauce, and rice 
vinegar (optional, but I love the slight tang) and boil for a 
few more minutes. Finally, add in your ramen noodles and 
stir to combine. The noodles only need to cook for 2 to 3 
minutes! So be sure to taste the broth BEFORE adding them 
in so you can adjusted the seasoning if need be. Soggy really 
noodles suck, so I’m just trying to save you from that.

4: Remove pan from heat at once! Then divide the soup 
among bowls and top with green onion, cilantro, shredded 
carrots, beans sprouts, and/or a soft boiled egg.

PREPARATION

20-Minute Spicy Sriracha Ramen Noodle Soup

1 small onion, diced
1 small roma tomato, diced
1 tablespoon ginger, grated
5 cloves garlic, minced
1/2 cup scallions, chopped
1/2 cup cilantro, chopped
4 cups vegetable broth
3 packages ramen noodles
2 tablespoons sriracha hot sauce
1 tablespoon soy sauce
2 tablespoons sesame oil
1/2 teaspoon garlic powder
1/2 teaspoon celery salt
4 poached eggs (optional)
2 cups water
1 teaspoon rice vinegar 
(optional; only if you like tang)

INGREDIENTS

If you love spicy ramen, you have to try this easy 20-Minute Spicy Sriracha 
Ramen Noodle Soup! It’s super easy and so delicious. Serve piping hot, with 
fresh scallions, cilantro, and a poached egg.

1: Mix 700ml chicken stock, 3 halved garlic cloves, 4 tbsp 
soy sauce, 1 tsp Worcestershire sauce, a sliced 
thumb-sized piece of ginger, ½ tsp Chinese five spice, 
pinch of chilli powder and 300ml water in a stockpot or 
large saucepan, bring to the boil, then reduce the heat and 
simmer for 5 mins.

2: Taste the stock – add 1 tsp white sugar or a little more 
soy sauce to make it sweeter or saltier to your liking.

3: Cook 375g ramen noodles following the pack 
instructions, then drain and set aside.

4: Slice 400g cooked pork or chicken, fry in 2 tsp sesame 
oil until just starting to brown, then set aside.

5: Divide the noodles between four bowls. Top each with 
a quarter of the meat, 25g spinach, 1 tbsp sweetcorn and 
two boiled egg halves each.

6: Strain the stock into a clean pan, then bring to the boil 
once again.

7: Divide the stock between the bowls, then sprinkle over 
1 shredded nori sheet, sliced spring onions or shallots. 
Allow the spinach to wilt slightly before serving.



1: Crush the garlic with the back of a big knife, then put 
it in a saucepan with the ginger, miso, neri goma, 
mushrooms, stock and soy. Bring to a gentle simmer, 
cover and bubble for 5 mins until the ginger is soft. 
Strain into a clean pan and discard everything left in the 
strainer.

2: Meanwhile, cook the tofu. Toss it in the cornflour and 
heat the oil in a frying pan. Fry for a few mins on each 
side, being careful as you turn it that it doesn’t fall 
apart. Cook the noodles for 1 min less than pack 
instructions, so they retain a little bite. Drain and leave 
in the pan with a little cooking water so they don’t stick 
together.

3: Add the pak choi and whites of the spring onions to 
the broth and gently reheat for 1-2 mins until the 
greens have just wilted.

4: Divide the noodles between two deep bowls, ladle 
over the broth and veg. Top with the tofu, beansprouts, 
ginger matchsticks, green parts of the spring onions 
and a drizzle of sesame oil, plus the other toppings, if 
you like.

PREPARATION

Vegan Ramen 

2 garlic cloves
thumb-sized piece ginger, sliced, plus 
a few slices cut into fine matchsticks 
to serve (optional)
1½ tbsp white miso paste
1 tbsp neri goma 
(white sesame paste) or tahini
15g dried shiitake mushrooms
1l good-quality vegan stock
2 tbsp soy sauce
200g firm tofu, cut into chunky cubes
1 tbsp cornflour
1 tbsp veg or sunflower oil
100g (2 x nests) ramen or rice noodles
1 head pak choi, quartered
2 spring onions, finely sliced, white 
and green parts kept separate
25g ready-to-eat beansprouts
sesame oil, sriracha, chopped 
coriander, crushed peanuts, crumbled 
sheets of nori or dried chilli threads 
(silgochu), to serve (optional)

INGREDIENTS

Enjoy this vegan ramen for a tasty midweek meal in just 25 minutes.
Dried mushrooms and miso paste give the broth plenty of umami flavour.

Prep time:
10 min

Cook time:  
15 min 

1: Prepare the soba/egg noodles according to package instructions. Usually it takes about 5 minutes 
or so to cook the soba noodles. Drain the noodles, rinse with cold water and set aside in a serving 
bowl.

2: At the same time, bring the 1 1/4 cups water to boil in another small pot. Add in all the aromatics, 
follow by the shrimp, mushrooms, and nam prik phao. Keep boiling until the shrimp is cooked 
through. Add the fish sauce and chili powder. Turn off the heat, add in the lime juice. Stir to combine 
well.

3: Pour the Tom Yum soup over the noodles and topped with some cilantro leaves. Serve 
immediately.

PREPARATION

15-Minute Tom Yum Noodle Soup
15-Minute Tom Yum Noodle Soup - not packaged ramen, but made 
from scratch, super EASY Thai Tom Yum Ramen. So GOOD! 

Prep time:
10 min

Cook time:  
15 min 

Calories: 
31 calories per serving

1 roll packaged soba noodles/
egg noodles or instant noodles
1 1/4 cups water
1 stalk lemongrass, white part 
only, pounded and bruised
5-6 kaffir lime leaves, bruised
4-5 slices fresh galangal
1/2 small tomato, cut into
3 to 4 wedges
6 medium-sized shrimp,
shelled and deveined
6 canned straw mushrooms or 
fresh oyster mushrooms, cut 
into halves
1 1/2 tablespoons Nam Prik 
Pao, Thai roasted chili paste
1/2 tablespoon fish sauce 
or to taste
3 dashes chili powder
1 1/2 tablespoons lime juice
cilantro leaves, for garnishing

INGREDIENTS

https://myramenbox.com/products/hakubaku-3-packs-organic-soba-noodles-japanese-buckwheat-no
https://myramenbox.com/collections/all-products/products/three-crabs-brand-fish-sauce-24-ounce-bottle
https://myramenbox.com/collections/ramen-soup/products/seoul-sisters-korean-kimchi-powder-seasoning-mix-3-5-3-52-ounce-pack-of-1


PREPARATION

Flavored with pork and chicken broth with a mix of toppings such as chashu and 
ramen egg, this bowl of Miso Ramen is going to satisfy your craving. You can 
make delicious ramen with authentic broth in less than 30 minutes!

Spicy Miso Ramen 

For the Ramen Soup:

2 cloves garlic (1½ tsp minced garlic)
1 knob ginger (½ tsp grated ginger)
1 shallot
1 Tbsp toasted white sesame seeds 
1 Tbsp sesame oil
¼ lb ground pork
1 tsp Lee Kum Kee LKK Chilli Bean Sauce 
(for a non-spicy version, get a Taiwanese 
brand non-spicy doubanjiang)
3 Tbsp miso 
(each miso brand/type makes
a slightly different broth)
1 Tbsp sugar
1 Tbsp sake
4 cups Chicken Stock/Broth (homemade or 
store bought) (each ramen bowl requires 
about 1½ cups (360 ml) of broth + a bit 
more for evaporation)
1 tsp kosher salt (Diamond Crystal; use 
half for table salt) (adjust according to 
your chicken broth)
¼ tsp white pepper powder

For the Ramen and Optional 
Toppings:

2 servings fresh ramen noodles (10-12 oz 
or 283-340 g fresh noodles; 6.3 oz or 180 g 
dry ramen noodles; for gluten-free, use 
these GF ramen noodles)
Chashu (homemade or store bought)
Spicy Bean Sprout Salad 
(or blanched bean sprouts)
Ramen Egg (Ajitsuke Tamago) 
frozen or canned corn (drained)
Daechun (roasted seaweed) (cut a sheet into 
quarters) green onion/scallion (chopped)
Shiraga Negi ( julienned long green onions) 
( julienned long green onion)

For the Table (Optional):
la-yu (Japanese chili oil)
pickled red ginger 
(beni shoga or kizami beni shoga)
white pepper powder

INGREDIENTS

4: In a medium pot, heat the sesame oil over medium-low heat and add the minced garlic, ginger, and shallot.
5: With a wooden spatula, stir fry until fragrant.
6: Add the meat and increase heat to medium. Cook the meat until no longer pink.
7: Add the spicy bean paste (la doubanjiang) or non-spicy bean paste (doubanjiang) and miso. Quickly blend 
well with the meat before they get burnt.
8: Add the ground sesame seeds and sugar and mix well.
9: Add the sake and chicken stock and bring the mixture to a simmer.
10: Taste your soup and add salt (if necessary) and white pepper. Each brand of chicken stock varies in 
saltiness, so you will have to taste your soup to decide how much salt to add.
11: Cover with the lid and keep the ramen soup simmering while you cook the noodles.

TO PREPARE THE TOPPINGS AND RAMEN NOODLES
1: Bring a large pot of unsalted water to a boil (ramen noodles already include salt in the dough). When the 
water is boiling, ladle some hot water into the serving bowls to warm them up. Meanwhile, gently shake the 
fresh noodles with your hand to separate and loosen them up.
2: Important: Prepare the toppings ahead of time so you can serve the hot ramen immediately. For toppings, I 
use chashu, ramen egg, blanched bean sprout (or spicy bean sprouts), corn kernels, shiraga negi, chopped 
green onion, and a sheet of nori. Prepare a small dish of red pickled ginger, a bottle of la-yu (chili oil), and 
some white pepper powder on the table.
3: Cook the noodles according to the package instructions. I usually cook the noodles al dente (about 15 
seconds less than the suggested cooking time). Before your noodles are done cooking, empty the hot water 
from the warmed ramen bowls.
4: When the noodles are done, quickly pick them up with a mesh sieve and shake out the excess water. You 
don’t want to dilute your soup, so make sure to drain the water well. Serve the noodles into the warmed 
bowls.
5: Add the ramen soup and top with the various toppings you’ve prepared.
6: Place the toppings of your choice on top of the noodles and serve immediately.

Prep time: 10 min Calories: 433 kcalTotal: 25 minCook time: 15 min Serving: 2

TO PREPARE THE RAMEN SOUP
1: Mince the garlic by using garlic press and ginger (I use this ceramic grater).
2: Mince the shallot. Set these three prepared ingredients aside.
3: Grind the sesame seeds, leaving some seeds unground for texture.

https://www.amazon.com/dp/B0048IL05Y/ref=vp_d_cpf-substitute-widget_pd?_encoding=UTF8&pf_rd_p=5192772c-c3e4-4430-9d2a-79554d365878&pf_rd_r=4SYEV3BJXG4DFY551AG5&pd_rd_wg=tH18V&pd_rd_i=B0048IL05Y&pd_rd_w=NGpsw&content-id=amzn1.sym.5192772c-c3e4-4430-9d2a-79554d365878&pd_rd_r=9700e088-a00a-446e-86c7-63aea504ac37
https://myramenbox.com/products/kikkoman-100-pure-sesame-oil-5-fl-oz
https://myramenbox.com/products/lee-kum-kee-lkk-chili-bean-sauce-toban-djan-13-0-ounce-13-pack-of-1
https://www.justonecookbook.com/miso/
https://myramenbox.com/products/hime-japanese-dried-ramen-ramyun-noodles-25-4-oz-1-58-pound-pack-of-2
https://myramenbox.com/products/daechunchois1-roasted-seaweed-gim-sushi-nori-50-full-sheets


Shoyu Ramen 

For chicken dashi (stock)
8 c. low-sodium chicken broth
16 dried shiitake mushrooms
30 g kombu (kelp), about a 10" square piece
20 g dried bonito flakes
(about 2 c. loosely packed)

For tare and chashu
(marinade and pork)
1 1/4 c. low-sodium soy sauce
1 1/4 c. mirin 
1/2 c. sake
1 1/2 c. water
1/4 c. granulated sugar
2 tbsp. packed brown sugar
1 2" piece fresh ginger, sliced
3 cloves garlic, peeled and smashed
3 green onions, halved
1 lb. pork belly, skin on, cut into 2"-wide strips

For nitamago (marinated eggs)
4 cold large eggs
2 1/2 c. reserved chashu-tare liquid 

For garlic la-yu (chili oil)
8 cloves garlic, sliced
1/2 c. canola oil 
1 tbsp. ground chili or 1 1/2 tbsp. 
crushed red pepper flakes
2 tsp. sesame seeds
 
For each serving
4 oz. fresh ramen noodles
1 1/2 c. chicken dashi
2 reserved shiitake mushrooms, sliced
3 tbsp. or more tare, to taste
2 slices chashu
1 nitamago, halved
1 green onion, white and light green parts 
only, very thinly sliced
2 tsp. la-yu
Nori (optional)

INGREDIENTS

PREPARATION

MAKE DASHI (STOCK)
1: In a medium saucepan over medium heat, bring chicken broth to a bare simmer. Remove from heat and let 
cool 2 minutes. Add in mushrooms and kombu (kelp) and let steep 5 minutes. Then, add in bonito and let 
steep 5 more minutes. Strain and save solids for nitamago process and serving.

2: Store dashi chilled, up to 1 week.

MAKE TARE AND CHASHU (MARINADE AND PORK)
1: In a medium saucepan over medium heat, bring all ingredients except pork to a low simmer and reduce 
heat to low.

2: Meanwhile, in another medium pot over medium heat, bring pork and 6 cups water to a low simmer. 
Drain immediately and gently rinse pork. 

3: Place pork in tare pot and bring to a simmer. Cover and continue to cook on low until tender, turning pork 
occasionally, about 1 hour 20 minutes.

4: Let cool for 20 minutes, then strain and reserve liquid for serving. Refrigerate pork and remaining liquid 
separately. Slice pork before serving, lightly torched, if desired.

MAKE NITAMAGO (MARINATED EGGS)
1:  In a medium saucepan over high heat, bring 6 cups water to a rolling boil. Carefully prick rounded 
bottoms of each egg with a pin. Gently lower eggs into pot with a slotted spoon, then reduce heat to 
medium-low and simmer eggs for 6 minutes. Drain.

2: Transfer eggs to an ice bath and let rest for 5 minutes. Thoroughly crack eggshells very gently, knocking 
one egg against another, then return to ice bath for 10 more minutes. Peel carefully.

3: Place eggs in a medium bowl and pour reserved pork-marinade liquid over. Weigh down eggs with 
reserved spent kombu (kelp) to fully immerse in liquid. Let marinate in the refrigerator for at least 4 hours, up 
to 12 hours.
 
MAKE GARLIC LA-YU (CHILI OIL)
1: In a small saucepan over the lowest possible heat, simmer garlic in oil until tender and translucent, 
stirring occasionally, about 15 minutes. Keep the heat level low enough to avoid frying the garlic.

2: Remove from heat and immediately stir in chili. Let rest 2 minutes, then stir in sesame. 

3: Once completely cool, store refrigerated in a closed container for up to 2 weeks.
 
TO SERVE
1: In a pot of salted boiling water, cook ramen, stirring with tongs or chopsticks until al dente, about 1 
minute. (If using instant ramen, discard seasoning packet and follow packet instructions to cook until al 
dente.) Drain well.

2: In a small saucepan over medium heat, warm dashi and shiitake until barely simmering. 
Cook for 1 minute and remove from heat. Set shiitake aside.

3: Add dashi, tare, and noodles to serving bowl. Top with chashu, nitamago, shiitake, green onion, a drizzle 
of la-yu, and nori, if using.

Prep time: 30 min Total time: 6 h 30 min Serving: 4

https://myramenbox.com/products/onetang-dried-shiitake-mushroom-slice-8-01-ounce-pack-of-1-black?_pos=1&_sid=3bd72f11a&_ss=r


1: Make chili oil: Fit a small saucepan with a candy 
thermometer. Add vegetable oil and Sichuan peppercorns 
and heat to 325°. Turn off heat and add red pepper flakes, 
sesame seeds, and five-spice powder. Let oil cool 
completely.

2: Make pork: In a large skillet over medium-high heat, heat 
vegetable oil. Add pork, breaking up the meat with a 
wooden spoon. Cook until meat is deeply golden and crispy, 
then add hoisin sauce, vinegar, and soy sauce. Cook until all 
liquid has evaporated.

3: Make sauce: In a large bowl, whisk to combine all 
ingredients.

4: Cook noodles according to package instructions and add 
to bowl with the sauce, tossing to coat noodles in the sauce.

5: Divide noodles between serving dishes and top each with 
pork. Garnish with cilantro, toasted peanuts, and green 
onions, and drizzle with more chili oil, if desired.

PREPARATION

Dan Dan Noodles

FOR CHILI OIL
1/2 c. vegetable oil
1 tbsp. Sichuan peppercorns
2 tbsp. crushed red pepper flakes
1 tbsp. sesame seeds
1/2 tsp. Chinese five-spice powder

FOR PORK
1 tbsp. vegetable oil
3/4 lb. ground pork
1 tbsp. hoisin sauce
1 tbsp. Chinese black vinegar
2 tsp. soy sauce
 
FOR SAUCE
1/3 c. tahini
3 tbsp. water
3 cloves garlic, minced
2 tbsp. soy sauce 
2 tbsp. freshly grated ginger
2 tbsp. prepared chili oil
1 tbsp. honey
1 tbsp. toasted sesame oil
1 tbsp. Chinese black vinegar 
 
FOR SERVING
1 lb. ramen noodles or thick 
egg noddles
1/4 c. loosely packed 
cilantro leaves
1/4 c. toasted peanuts, 
roughly chopped
2 green onions, thinly sliced

INGREDIENTS

Originating from Chinese Sichuan cooking, Dandan noodles were named for the 
carrying pole (aka dan dan) that street vendors used to carry baskets of noodles 
and sauce. While sometimes served as a soup in China, American versions are 
usually more saucy than soupy, and often include sesame paste, peanut butter, 
or tahini, like the recipe below.

1: In a medium pot, add the vegetable oil and the 
mushrooms. Stir-fry for 3 minutes. Add the kimchi 
and stir-fry for another 2 minutes.

2: Add the kimchi juice, stock, korean red pepper 
powder, sugar, and sesame oil. Bring to a boil and 
simmer for 5 minutes.

3: Meanwhile, open up your package of instant 
noodles. Discard the flavor packet, and boil the 
noodles according to the package instructions. 
Transfer the cooked noodles to a bowl. Pour your 
broth over the noodles, and serve with scallions on 
top!

4: Note: If you prefer, you can also boil the noodles 
directly in the pot of broth!

PREPARATION

Kimchi Noodle Soup with Dumplings

1 tablespoon vegetable oil
5 shiitake mushrooms (thinly sliced)
½ cup cabbage kimchi (chopped)
¼ cup kimchi juice
2 1/2 cups chicken or vegetable stock
2 teaspoons Korean red pepper powder 
¼ teaspoon sugar
1 teaspoon sesame oil
1 package instant noodles
1 scallion ( julienned)

INGREDIENTS

If you have a packet of instant noodles in your pantry right now, you’re going to 
want to give this one a try. This quick and easy Kimchi Ramen can be whipped up 
with just a few ingredients and less than 15 minutes. And it’s way better than 
just the regular old flavor packet.

Prep time: 25 min Total time: 0 h 55 min Serving: 4

Prep time: 5 min Total: 15 min Calories: 602kcal Cook time: 10 min

https://myramenbox.com/collections/sauces/products/52usa-chinese-black-vinegar-3-years-mature-aged-rice-vinegar
https://myramenbox.com/collections/sauces/products/52usa-chinese-black-vinegar-3-years-mature-aged-rice-vinegar
https://myramenbox.com/products/onetang-dried-shiitake-mushroom-slice-8-01-ounce-pack-of-1-black?_pos=1&_sid=3bd72f11a&_ss=r
https://myramenbox.com/collections/ramen-soup/products/seoul-sisters-korean-kimchi-powder-seasoning-mix-3-5-3-52-ounce-pack-of-1
https://www.amazon.com/Kadoya-Pure-Sesame-Fluid-Ounce/dp/B002HMN6SC/ref=sxin_15?asc_contentid=amzn1.osa.9a9e163e-f46b-46dd-b99d-45b36eeb3c2b.ATVPDKIKX0DER.en_US&asc_contenttype=article&ascsubtag=amzn1.osa.9a9e163e-f46b-46dd-b99d-45b36eeb3c2b.ATVPDKIKX0DER.en_US&content-id=amzn1.sym.c09abb10-336c-4c8f-b9f0-681fcf5f04dc%3Aamzn1.sym.c09abb10-336c-4c8f-b9f0-681fcf5f04dc&creativeASIN=B002HMN6SC&cv_ct_cx=sesame+oil&cv_ct_id=amzn1.osa.9a9e163e-f46b-46dd-b99d-45b36eeb3c2b.ATVPDKIKX0DER.en_US&cv_ct_pg=search&cv_ct_we=asin&cv_ct_wn=osp-single-source-pecos-desktop&keywords=sesame+oil&linkCode=oas&pd_rd_i=B002HMN6SC&pd_rd_r=440db4c1-0b22-4550-bc98-46181c66f599&pd_rd_w=i74HH&pd_rd_wg=z1APt&pf_rd_p=c09abb10-336c-4c8f-b9f0-681fcf5f04dc&pf_rd_r=NN6RKH2KXV3S0MJJ0E85&qid=1658477132&sprefix=sesame+oil%2Caps%2C223&sr=1-1-c26ac7f6-b43f-4741-a772-17cad7536576&tag=bargainsbaby-20#customerReviews


1: Heat the vegetable oil in a pot or pan on medium-high 
heat, then add the green onions, garlic and bok choy. 
Cook for 3-4 minutes until the bok choy is tender.

2: While the bok choy is cooking, mix the sauce 
ingredients together in a small bowl.

3: Boil the ramen noodles just until they begin to come 
apart and are slightly soft, then drain and add the 
noodles and sauce to the pot, mixing everything together 
on medium heat for 2-3 minutes. 

4: Serve topped with some sesame seeds and sliced 
green onions

PREPARATION

This Ramen Noodle Stir Fry comes together in just 15 minutes for a quick and 
easy meal!

Ramen Noodles Stir Fry

1 tbsp vegetable oil

2 green onions, chopped

4 garlic cloves, finely chopped

1 cup bok choy, chopped

2 packs of ramen noodles (any type 
you like, gluten-free if needed)

 

Sauce

1 tbsp dark soy sauce

1 tbsp light soy sauce

1 tsp sesame oil

3 tbsp sweet chili sauce

1 tsp sambal oelek (or sriracha)

INGREDIENTS

Prep time: 5 min Total: 15 min Yield: 2-4 servingsCook time: 10 min

NOTES
*To make this recipe gluten-free, make sure to use gluten-free noodles and soy sauce  chop up the bok choy into bite 
sized pieces so it gets evenly distributed in the noodles. Boil the ramen noodles just until al dente. They’ll continue to 
cook slightly as you stir fry them. This dish is best served right away. 

1: Bring a large pot of water to a boil and cook the soba noodles for 4-5 minutes or just until tender, 
stirring occasionally so the noodles don't clump. Drain in a colander and rinse well under cold water, 
tossing to remove the starch. 

2: While the noodles are cooking, in a medium bowl, whisk together the soy sauce, sesame oil, rice 
vinegar, sugar, and black pepper. Set aside.

3: Heat a large skillet over medium-high heat. Add the canola oil and heat until shimmering then add 
the chopped green onions. Cook, stirring, for 15 to 30 seconds or until fragrant.

4: Add the soy and sesame mixture and cook for 30 seconds, Add the noodles and toss until the 
noodles are heated through. Add the remaining minced green onion and half of the sesame seeds. 
Garnish with the remaining seeds and serve warm or at room temperature. 

PREPARATION

Sesame Soy Noodles

10 ounces Hakubaku Organic 
Soba, Authentic Japanese 
Buckwheat Noodles 

1/3 cup Premium Chinese 
Soy Sauce 

2 tablespoons rice vinegar

3 tablespoons toasted sesame oil

1/4 teaspoon freshly ground 
black pepper

1 tablespoon sugar

1 tablespoon canola oil

2 cups green onions , chopped 
in 1/4-inch pieces

1/2 cup green onions , minced

3 tablespoons toasted sesame 
seeds

INGREDIENTS

Prep time: 10 min Calories: 433 kcalTotal: 25 minCook time: 15 min Serving: 2

https://myramenbox.com/products/chinese-premium-soy-sauce-500-ml
https://myramenbox.com/collections/japanese-ramen/products/hakubaku-3-packs-organic-soba-noodles-japanese-buckwheat-no
https://myramenbox.com/collections/sauces/products/chinese-premium-soy-sauce-500-ml


1: If you use beef steak, combine the beef, kosher salt, 
pepper, and the vegetable oil in a small pan and mix it 
well with a wooden spoon.

2: Cook over high heat for 2 to 3 minutes, stirring with a 
wooden spoon until the beef turns light brown. Add the 
butter, stir and mix well and cook another minute. Remove 
from the heat.

3: Open both packages and take out the noodles and all 
the packets from both.

PREPARATION

Jjapaguri with Beef steak

1 package of Jjapagetti (짜파게티) 
instant noodles (labelled 
“Chapagetti” on the package in 
English)

1 package of Neoguri (너구리) instant 
noodles

Beef steak, optional

8 ounces rib eye steak or sirloin, 
cut into ½ inch cubes

a pinch of kosher salt

a pinch of ground black pepper

1 teaspoon vegetable oil

1 tablespoon unsalted butter

INGREDIENTS

4: Bring 3 cups of water to a boil in a medium-sized pot. Add both kinds of noodles and both packets of 
vegetable flakes.

5: Cook for 2 to 3 minutes, stirring and turning with tongs or long chopsticks to separate the noodles and 
cook them evenly.

6: Strain the noodles over a medium-sized bowl, and then put the noodles and the cooked flakes back into 
the pot.

7: Measure 1 cup of the strained hot noodle water and put it back into the pot. Add black bean paste 
seasoning powder, and ½ of the spicy seasoning powder from the Neoguri package, and the beef (if used). 
Stir and mix for 1 to 2 minutes until everything is well incorporated.

8: Remove from the heat, add the seasoning oil and stir it in.

9: Transfer the noodles to a large plate and serve right away. You can serve with sliced yellow pickled radish 
(danmuji) or kimchi.

Jjapagetti (labelled “Chapagetti” on the package in 
English) has noodles with 3 packets: one for black 
bean paste seasoning powder, one for seasoning oil, 
and one for vegetable flakes.

Neoguri (너구리) has thicker noodles with 2 packets: 
one for spicy seasoning powder and one for 
vegetable flakes.


