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Japanese Ramen. Prepared Simply.Get your copy of the best and most unique Ramen recipes
from BookSumo Press!Come take a journey with us into the delights of easy cooking. The point
of this cookbook and all our cookbooks is to exemplify the effortless nature of cooking simply.In
this book we focus on Ramen. The New Ramen Cookbook is a complete set of simple but very
unique Ramen recipes. You will find that even though the recipes are simple, the tastes are quite
amazing.So will you join us in an adventure of simple cooking?Here is a Preview of the Ramen
Recipes You Will Learn:Sweet and Spicy Ramen Stir FryLemongrass Ramen with Duck and
GingerCreole RamenFermented Sichuan NoodlesLunch Box NoodlesHawaiian Ramen
SkilletSweet Ramen with TofuGinger Beef RamenSalad from VietnamCreamy Nuts and Noodles
SaladThai Ramen Beef SatayFried Ramen RingsMock Ramen Pot PieTropical Curry
RamenGolden Cheddar Ramen SoupHot Shot of RamenAlternative Egg Drop SoupMinty
Noodles CookiesAlternative Canadian PoutineEasy Pad Thai NoodlesWavy Tuna NoodlesCurry
Coleslaw RamenMuch, much more!Again remember these recipes are unique so be ready to try
some new things. Also remember that the style of cooking used in this cookbook is effortless. So
even though the recipes will be unique and great tasting, creating them will take minimal effort!



The New Ramen CookbookA Simple Cookbook for Preparing Delicious Ramen Noodle
SoupsByBookSumo PressAll rights reservedAbout the Author.BookSumo Press is a publisher of
unique, easy, and healthy cookbooks.Our cookbooks span all topics and all subjects. If you want
a deep dive into the possibilities of cooking with any type of ingredient. Then BookSumo Press is
your go to place for robust yet simple and delicious cookbooks and recipes. Whether you are
looking for great tasting pressure cooker recipes or authentic ethic and cultural food. BookSumo
Press has a delicious and easy cookbook for you.With simple ingredients, and even simpler
step-by-step instructions BookSumo cookbooks get everyone in the kitchen chefing delicious
meals.BookSumo is an independent publisher of books operating in the beautiful Garden State
(NJ) and our team of chefs and kitchen experts are here to teach, eat, and be merry!
IntroductionWelcome to The Effortless Chef Series! Thank you for taking the time to purchase
this cookbook.Come take a journey into the delights of easy cooking. The point of this cookbook
and all BookSumo Press cookbooks is to exemplify the effortless nature of cooking simply.In this
book we focus on Ramen. You will find that even though the recipes are simple, the taste of the
dishes are quite amazing.So will you take an adventure in simple cooking? If the answer is yes
please consult the table of contents to find the dishes you are most interested in.Once you are
ready, jump right in and start cooking.— BookSumo PressTable of ContentsAbout the
Author.IntroductionTable of ContentsAny Issues? Contact UsLegal NotesCommon
AbbreviationsChapter 1: Easy Ramen Recipes4-Ingredient RamenMung Bang Noodles
SkilletFrench Ramen PanSweet Ramen SkilletHow to Make Miso RamenMarinated Eggs for
RamenApple Ramen SaladRamen OmeletRamen SeoulRamen ToscanoParmesan Tuna
RamenRamen Sesame SoupSweet and Spicy Ramen Stir FryLemongrass Ramen with Duck
and GingerCreole RamenFermented Sichuan NoodlesLunch Box NoodlesHawaiian Ramen
SkilletSweet Ramen with TofuGinger Beef RamenSalad from VietnamCreamy Nuts and Noodles
SaladThai Ramen Beef SatayFried Ramen RingsMock Ramen Pot PieTropical Curry
RamenGolden Cheddar Ramen SoupHot Shot of RamenAlternative Egg Drop SoupMinty
Noodles CookiesAlternative Canadian PoutineEasy Pad Thai NoodlesWavy Tuna NoodlesCurry
Coleslaw RamenHealing Black Ramen BrothHoney RamenChinese House RamenRamen
KyotoRamen Seafood SoupEnoki SoupJapanese RisottoHot Ramen SpreadSkinny Girl
Cabbage SaladSesame LandBalsamic Golden NoodlesSendai SaladChicken Breasts Soup on
a Ramen BeachAny Issues? Contact UsIf you find that something important to you is missing
from this book please contact us at info@booksumo.com.We will take your concerns into
consideration when the 2nd edition of this book is published. And we will keep you updated!—
BookSumo PressLegal NotesALL RIGHTS RESERVED. NO PART OF THIS BOOK MAY BE
REPRODUCED OR TRANSMITTED IN ANY FORM OR BY ANY MEANS. PHOTOCOPYING,
POSTING ONLINE, AND / OR DIGITAL COPYING IS STRICTLY PROHIBITED UNLESS
WRITTEN PERMISSION IS GRANTED BY THE BOOK’S PUBLISHING COMPANY. LIMITED



USE OF THE BOOK’S TEXT IS PERMITTED FOR USE IN REVIEWS WRITTEN FOR THE
PUBLIC.Common Abbreviationscup(s)C.tablespoontbspteaspoontspounceoz.poundlb*All units
used are standard American measurementsChapter 1: Easy Ramen Recipes4-Ingredient
RamenIngredients1 (3 oz.) packages ramen noodles, any flavor2 C. water2 tbsp butter1/4 C.
milkDirectionsPlace a pot over medium heat and fill most of it with water. Cook it until it starts
boiling.Stir in it the noodles and let it cook for 4 min. discard the water and place the noodles in
an empty pot.Stir in it the milk with butter and seasoning mix. Cook them for 3 to 5 min over low
heat until they become creamy. Serve it warm.Enjoy.Servings Per Recipe: 2Timing
Information:Preparation5 mTotal Time10 mNutritional Information:Calories306.7Fat19.2gCholest
erol34.8mgSodium989.2mgCarbohydrates28.4gProtein5.5g* Percent Daily Values are based on
a 2,000 calorie diet.Mung Bang Noodles SkilletIngredients1 lb lean ground beef, cooked6 slices
turkey bacon, chopped2 (3 oz.) packages ramen noodles3 garlic cloves, minced1 medium red
onion, diced1 medium cabbage, chopped3 carrots, cut into thin 1 inch strips1 red bell pepper,
cut into bite size pieces2-4 tbsp light soy sauce3 C. bean sproutslight soy sauce, to
tastecrushed red pepper flakesDirectionsPlace a large pan over medium heat.Cook in it the
bacon until it becomes crisp. Drain it and place it aside. Keep about 2 tbsp of the bacon grease
in the pan.Sauté in it the garlic with onion for 4 min. Stir in 2 tbsp of soy sauce and the
carrots.Let them cook for 3 min. Stir in the bell pepper with cabbage and let them cook for an
extra 7 min.Cook the noodles according to the manufacturer's directions. Drain it and stir it with a
splash of olive oil.Stir the beef, bacon and crushed red pepper flakes into the skillet with the
cooked veggies. Let them cook for 4 min while stirring often.Once the time is up, stir the bean
sprouts and Ramen noodles into the veggies mix. Let them cook for an extra 3 min while stirring
all the time.Serve your noodles skillet warm with some hot sauce.Enjoy.Servings Per Recipe:
6Timing Information:Preparation45 mTotal Time1 HrNutritional Information:Calories378.5Fat16.0
gCholesterol54.5mgSodium1082.0mgCarbohydrates36.5gProtein23.9g* Percent Daily Values
are based on a 2,000 calorie diet.French Ramen PanIngredients2 (3 oz.) packages ramen
noodles, any flavor2 tbsp sour cream1 (10 1/2 oz.) cans cream of mushroom soup1/2 C.
water1/2 C. milk1/4 C. onion, chopped1/4 C. French's French fried onions1/2 lb ground
beefDirectionsBefore you do anything, preheat the oven to 375 F.Get a mixing bowl: Stir in it the
crusted noodles, 1 packet of seasoning, sour cream, soup (undiluted) water, milk, and
onion.Place a large pan over medium heat. Cook in it the beef for 8 min. Drain it and add it to the
noodles mix. Stir them to coat.Pour the mix into a greased pan. Cook it in the oven for 22
min.Top the noodles pan with the fried onion and cook it for an extra 12 min in the oven.Top it
with the cheese then serve it warm.Enjoy.Servings Per Recipe: 1Timing
Information:Preparation20 mTotal Time50 mNutritional Information:Calories540.8Fat29.1gChole
sterol61.2mgSodium1928.8mgCarbohydrates45.9gProtein23.2g* Percent Daily Values are
based on a 2,000 calorie diet.Sweet Ramen SkilletIngredients1 C. bell pepper, chopped1/2 tsp
ginger4 whole green onions, thinly sliced1 (20 oz.) cans pineapple, undrained1 lb boneless
chicken breastoil2 (3 oz.) packages chicken-flavored ramen noodles1/2 C. sweet and sour



sauceDirectionsPour the pineapple juice in a measuring C. Stir in it enough water to make 2 C. of
liquid in total.Slice the chicken breast into 1 inch dices. Sprinkle over them ginger, a pinch of salt
and pepper.Place a large pan over medium heat. Heat a splash of oil in it. Stir in the ramen's
seasoning packets and cook them for 30 sec.Stir the pineapple liquid mix into the pan with
noodles after cutting into pieces.Cook the mix until it starts boiling. Lower the heat and cook
them for 4 min.Once the time is up, stir sweet and sour sauce, pepper, onion, and pineapple into
the pan. Let them cook for 4 to 6 min or until the veggies are done.Serve your sweet ramen
skillet warm.Enjoy.Servings Per Recipe: 6Timing Information:Preparation10 mTotal Time30
mNutritional Information:Calories334.3Fat11.6gCholesterol48.6mgSodium703.7mgCarbohydrat
es38.0gProtein19.9g* Percent Daily Values are based on a 2,000 calorie diet.How to Make Miso
RamenIngredients2 tsp olive oil1 garlic clove, minced1 tsp fresh ginger, minced2-4 oz. ground
beef5 oz. bean sprouts, rinsed4 oz. cabbage, chopped2-4 oz. carrots, cut into thin strips4 C. low
sodium chicken broth1 tsp sugar2 tsp light soy sauce4 tbsp miso2 (3 oz.) packages ramen
noodles1/2 tsp sesame oilDirectionsPlace a large saucepan over medium heat. Heat the oil in it.
sauté in it the garlic with ginger an beef for 8 min.Stir in the carrots, bean sprouts and cabbage
and cook them for 4 min.Stir in the broth with soy sauce and sugar. Cook them until they start
boiling.Turn the heat down and sit the miso into the soup with the sesame oil. Enjoy.Servings Per
Recipe: 5Timing Information:Preparation5 mTotal Time20 mNutritional Information:Calories279.8
Fat12.0gCholesterol8.1mgSodium1397.2mgCarbohydrates32.7gProtein12.4g* Percent Daily
Values are based on a 2,000 calorie diet.Marinated Eggs for RamenIngredients6 eggs1 tbsp
rice vinegar2 tbsp soy sauce1 tsp sugar1/2 tsp sesame oil
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JJares, “A Wide Variety of Ramen Recipes. Generally, these recipes seem to have high flavor
and not too many ingredients. There is a great deal of sodium in most of the recipes, but with the
flavor packets, individuals can adjust the amounts of sodium. I like ramen and I love recipes that
just break up the ramen and put it in a salad. There are some of those included and it really adds
a crunch to the salad. One recipe I'm looking forward to trying is the Marinated Eggs for
Ramen.Nutritional information, cooking times, servings, etc., are all included in these recipes.”

Renee, “Ramen Noodles. I never knew there was so many recipes for Ramen Noodles until I got
this book.”

rc1974, “It's okay.. I cooked most of the things on this book and some of them didn't taste right at
all. I wasn't missing anything so I don't know what i did wrong.”

Joel B., “good. Looking forwards to trying some new things”

YSS, “Recommend. It was free so whats not to like!”

The book by BookSumo Press has a rating of  5 out of 4.1. 35 people have provided feedback.

About the Author. Introduction Table of Contents Any Issues? Contact Us Legal Notes Common
Abbreviations Chapter 1: Easy Ramen Recipes



Language: English
File size: 4889 KB
Simultaneous device usage: Up to 5 simultaneous devices, per publisher limits
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Enabled
Word Wise: Enabled
Print length: 114 pages
Lending: Enabled

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/d

