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Easy Ramen Bowls Easy Ramen Bowls

Ingredients

1 (32-oz) carton reduced-sodium 
vegetable broth

1 tablespoon toasted sesame oil  
(or olive oil)

1 tablespoon reduced-sodium soy sauce

1-2 teaspoon sriracha (optional)

1 tablespoon hoisin

2 cloves garlic minced

2 (3-oz) packages ramen noodles  
(seasoning packets discarded)

2 soft-boiled eggs, halved

Shredded carrots

Sliced mushrooms

Sliced green onions

Blanched asparagus and green beans
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Directions

In a saucepan, add the sesame oil over 
medium heat. Sauté the garlic until 
fragrant about 30 seconds. Add the 
sriracha, soy sauce, hoisin and broth  
and whisk to combine. Bring to a boil  
and add ramen noodles and cook 3 
minutes, until softened. Serve each bowl 
with 1 halved soft-boiled egg, shredded 
carrots, sliced mushrooms, sliced green 
onions, shredded purple cabbage, 
blanched asparagus and green beans  
and chopped cilantro.

Nutrition Facts

Serves 4. Per serving: 326 cal, 13g fat, 
187mg chol, 15g prot, 36g carbs,  
7g sugar, 3g fiber, 863mg sodium 

For more recipes, visit our blog at  
chas.org/blog.

Directions

In a saucepan, add the sesame oil over 
medium heat. Sauté the garlic until 
fragrant about 30 seconds. Add the 
sriracha, soy sauce, hoisin and broth  
and whisk to combine. Bring to a boil  
and add ramen noodles and cook 3 
minutes, until softened. Serve each bowl 
with 1 halved soft-boiled egg, shredded 
carrots, sliced mushrooms, sliced green 
onions, shredded purple cabbage, 
blanched asparagus and green beans  
and chopped cilantro.

Nutrition Facts

Serves 4. Per serving: 326 cal, 13g fat, 
187mg chol, 15g prot, 36g carbs,  
7g sugar, 3g fiber, 863mg sodium 

For more recipes, visit our blog at  
chas.org/blog.

04-034-19 04-034-19


