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How To Cook "Japanese Vegetarian
Ramen"?

Cooking Japanese vegetarian ramen at home is a rewarding experience that
allows you to enjoy a flavorful and satisfying bowl of ramen tailored to your
preferences. Here's a step-by-step guide to making delicious Japanese

vegetarian ramen.

Ingredients:

For the Broth:

e 4 cups vegetable broth

e 2 cups water

1 piece of kombu (dried kelp)

4-5 dried shiitake mushrooms

3 tablespoons soy sauce

2 tablespoons miso paste (white or red)



e 1 tablespoon mirin (optional, for a slight sweetness)
e 1 clove garlic, minced
e T-inch piece of ginger, sliced

e 1 tablespoon sesame oil
For the Noodles:

e 2 servings of ramen noodles (wheat-based, or gluten-free if preferred)
For the Toppings:

e 1 cup tofu, cubed and lightly fried or marinated
e 1/2 cup bok choy or spinach

e 1/4 cup corn kernels (fresh or frozen)

e 1/4 cup bamboo shoots

e 2-3 sheets nori (seaweed), cut into strips

e 2 green onions, sliced

e 1 tablespoon sesame seeds

e Chili oil or togarashi (Japanese chili powder) for spice (optional)

Instructions:

1. Prepare the Broth

1. Soak the Kombu and Shiitake Mushrooms:
o Place the kombu and dried shiitake mushrooms in a pot with 2 cups of water.
Allow them to soak for about 30 minutes to an hour. This helps release their
umami flavor.

2. Simmer the Broth:



o After soaking, add the vegetable broth to the pot with the kombu and
mushrooms. Bring the mixture to a gentle simmer over medium heat. Do not
let it boil, as this can make the broth bitter.

o Add the garlic, ginger, soy sauce, and mirin (if using). Simmer for about 15-20
minutes, allowing the flavors to meld together.

o Remove the kombu and mushrooms from the pot. Slice the mushrooms
thinly and set them aside to use as toppings later.

3. Add Miso Paste:

o In asmall bowl, mix the miso paste with a bit of hot broth to dissolve it. Once
dissolved, stir the miso mixture back into the pot. Avoid boiling the broth
after adding the miso, as high heat can destroy its beneficial enzymes and

alter the flavor.
2. Cook the Noodles

1. Boil the Noodles:
o Bring a separate pot of water to a boil. Add the ramen noodles and cook
according to the package instructions, usually around 3-5 minutes.
o Once cooked, drain the noodles and rinse them under cold water to stop the

cooking process. Set aside.
3. Prepare the Toppings

1. Fry the Tofu:
o If using tofu, heat a small amount of sesame oil in a pan over medium heat.
Add the cubed tofu and fry until golden brown on all sides. You can also
marinate the tofu in soy sauce, ginger, and garlic for extra flavor before
frying.
2. Blanch the Vegetables:
o Inthe same pot of water used for the noodles, blanch the bok choy or
spinach for about 30 seconds, until they are bright green and tender.

Remove and set aside.

4. Assemble the Ramen



1. Divide the Noodles:
o Divide the cooked noodles between two bowls.
2. Add the Broth:
o Pour the hot broth over the noodles in each bowl.
3. Add the Toppings:
o Arrange the sliced shiitake mushrooms, fried tofu, blanched bok choy or
spinach, corn, bamboo shoots, and nori strips on top of the noodles.
o Sprinkle with sliced green onions and sesame seeds.
4. Season:

o If desired, drizzle with chili oil or sprinkle with togarashi for a spicy kick.
5. Serve and Enjoy

e Serve the vegetarian ramen immediately while it's hot. Enjoy the harmonious blend

of flavors and textures in each comforting bite.

Tips and Variations

e Customize the Toppings: Feel free to add or substitute other vegetables and
toppings based on your preference, such as carrots, bean sprouts, or even avocado
slices.

e Experiment with the Broth: You can add other ingredients like miso varieties
(white, yellow, or red), soy milk for creaminess, or different types of mushrooms to
vary the flavor profile.

e Spice it Up: If you like your ramen spicy, consider adding a dollop of chili paste or

sriracha to the broth before serving.

This Japanese vegetarian ramen recipe is a versatile and delicious way to enjoy the flavors
of traditional ramen while adhering to a plant-based diet. With its rich broth, chewy

noodles, and an array of fresh toppings, this dish is sure to satisfy your ramen cravings.



