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Veggie Miso
Ramen

MEAL

Vegetarian
Gluten-free
Dairy-free

DIGESTIVE & IMMUNE SYSTEM SUPPORT

Prep time: 10-15 minutes
@ Cooking time: 30 minutes
Total: 40-45 minutes

Allergens: Soy, egg, sesame

INGREDIENTS

« 1head bok choy, washed, halved, remove root

- Handful of snap peas

« 2 (or 3)eggs - 1per serving, boiled, halved

« 250 g soba noodles (brown rice noodles optional)
« 1litre vegetable broth

+ 1to 1% tsp light miso paste
(miso paste is salty, add slowly to taste)

+ 4 scallions, sliced finely

« 2 cloves of garlic, peeled, sliced finely
« 1tsp fresh ginger, minced

+ Drizzle extra virgin olive oil

PREPARATION

Servings: 2to 3

GARNISH:

« Radish, sliced
« Fresh cilantro, stems removed
. Handful cooked edamame, shelled

SALAD TOPPING:

- 1 carrot, grated

« 1/2 zucchini, grated

- Fresh ginger, grated, sprinkle to taste
« 1/2 tsp black sesame seeds

« Dash of tamari

« 1/2 lime, freshly squeezed

Alternatives:

« Swap your egg for chicken, salmon or shiitake
mushrooms.

- Try using the shiitake ginger broth from one
of our previous recipes or use chicken broth
if you prefer.

1. In a saucepan over a medium heat, add drizzle of olive oil and sauté scallions, garlic and ginger until

golden brown.

2. Add vegetable broth and gently stir in miso paste until it is mixed in well and there are no clumps.
Opt for a gluten-free miso paste if gluten is a concern for you. Cook for approximately 5 minutes.

3. In a separate pot, boil eggs for approximately 7 minutes or until cooked through.

4. Cook soba noodles either on their own or in the broth for approximately 5 minutes (follow instructions

on the noodle package).

Note: Soba noodles have a unique consistency. If you haven’t cooked with them before you may want to cook
them separately and rinse off excess starch under cold water before adding them to the broth.



