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1. Start by bringing a large pot of water 

to a boil. Next, prep your ingredients. 

Peel and mince the garlic and thinly slice 

the green onion. Cut the tofu into cubes. 

Trim the ends off the bok choy and then 

cut each lengthwise into two or three 

pieces.  

 

3. Next, heat the olive oil in a large pan 

over medium heat. Add the tofu, 

remaining soy sauce, and maple syrup 

and cook for 3-4 minutes on each side, 

or until golden. 

 

5. In the same pot of boiling water, cook 

the bok choy for 2 minutes, then drain. 

 

2. In a large pot, add the garlic, ginger, 

bouillon cube, tahini, miso paste, half the 

soy sauce, and 6 cups of water. Bring to a 

boil, then lower the heat, cover, and 

simmer for 15-20 minutes. 

 

4. Add the ramen noodles to the 

boiling water and cook for 2 minutes. 

Remove the ramen with tongs and set 

aside. 

6. To serve, place the noodles into bowls 

along with the tofu and bok choy and then 

ladle the broth over top (*you can pour 

the broth through a strainer if you prefer a 

clearer broth). Garnish with green onions 

and roughly torn cilantro leaves. Enjoy! 

   

 

VEGAN RAMEN IN MISO 

TAHINI BROTH 
WITH MAPLE SOY TOFU AND BOK 

CHOY 

 
 

 

 

Ingredients (4 Person Serving – 618 Calories Per Serving) 
 

Vegetable Bouillon  2 Cubes 

Extra-Firm Tofu   700 g 

Olive Oil   2 Tbsp. 

Garlic     4 Cloves 

Minced Ginger  60 g 

Miso Paste   40 g 

Cilantro   Small Bunch 

 

    

    
 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Soy Sauce   4 Tbsp. 

Green Onion   4 Stalks 

Tahini    90 g 

Shanghai Bok Choy  4 

Ramen Noodles  450 g 

Maple Syrup   8 tsp. 

 


