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THE START OF SOMETHING BEAUTIFUL!

We are thrilled to be collaborating with the amazing people at Crafty
Ramen.  Both Fat Sparrow Group and Crafty Ramen are businesses
started by two people who dreamt of sharing fun and high-quality
food experiences with the world. Crafty Ramen's success as a
community-centered business directly aligns with our drive for
supporting local economies and producers. 

When Nat and I first opened Uptown 21, our farm to table inspired
“debut album”, we prided ourselves in collaborating with other great
producers, chefs and more. Building experiences together with other
great community leaders was something we loved doing. I think this
dish is a prime example of that practice. The incredible noodles from
Crafty Ramen combined with our kimchi, the broth and our furikake
comes together in a way neither business would have been able to do
independently. 

Collaboration builds better communities. Communities matter so much
these days. Great Food Matters every day! 

Vegetarian Ramen

W I T H  H O U S E - M A D E  K I M C H I  A N D  S H I I T A K E  M U S H R O O M S

Crafty Ramen Noodles
House-made Kimchi
Shiitake Mushroom
Vegetable Broth
Eggs
Furikake
Nori
Cilantro
Green Onion

COOKING TIME:  00 H 20 M

Kitchen Knife

Cutting Board

Medium Pot x 2

Large Bowls

Small Bowl

Tongs

Ladle

Strainer

WHAT'S IN YOUR MEAL KIT?

From Chef Nick!

All our Meal Kits are prepared fresh to order
from locally sourced ingredients 

SKILL LEVEL: APPRENTICE



Cooking tip*

Top the noodles with broth, veggies and a poached egg. Sprinkle some of

the furikake on top, followed by cilantro, green onions and toasted nori and,

dig in!  

Bring a small pot of salted water to a boil, add the ramen noodles and stir to

ensure the noodles don’t stick together. The noodles will only take about 90

seconds to cook, drain the noodles and divide them into your bowls.

When the broth is simmering, use a large spoon to give the pot a bit of a swirl

clearing room to drop your eggs. Gently tip the bowl of eggs into the

simmering broth, let this simmer for 2-3 minutes. 

SHIITAKE: Remove the stem and discard, slice the caps into strips. 

CILANTRO: Chop roughly, stem and all. 

GREEN ONION: Slice thinly into small rounds. 

EGGS: Crack into a small bowl being careful not to break the yolk.
 
NORI: Gently toast over an open flame or on the broiler setting of
your oven. Careful, this happens fast. 

fatsparrowgroup.com

READY TO COOK

Combine the sliced shiitake, kimchi and vegetable broth in a pot and bring to

a simmer. Try not to boil it hard, we don’t want the veggies overcooking. 

MISE EN PLACE French for "put in place" a term chefs use to describe the prep we do before turning on the gas

Nori is the Japanese name for an edible seaweed species of the red

algae genus Pyropia, including P. yezoensis and P. tenera. It has a

strong and distinctive flavour. It is used chiefly in Japanese cuisine 

as an ingredient to wrap rolls of sushi or onigiri, in which case the term

refers to the dried sheets.

 

Nori cell walls lack cellulose, but are protein-rich so humans are able

to digest it, unlike most kelp. This seaweed is only 1-cell thick! That's

why it is pliable and perfect for making sushi rolls.


