Homemade Ramen Soup

Explore the authentic flavors of Asia with our homemade Ramen Soup recipe. Indulge in a
comforting bowl filled with expertly prepared noodles, flavorful broth, and mouthwatering

toppings. ~

Preparation 20 min
Cooking 15 min

Servings 2

Nutrition Facts (per serving)
Calories 430 kcal

Fat 18 g

Carbohydrates 50 g

Fibre 2 g

Protein 21 g

Sodium 670 mg

Recette par les nutritionnistes d’EquipeNutrition equipenutrition.ca / Recipe by TeamNutrition's Registered Dietitians teamnutrition.ca


https://teamnutrition.ca/recipe-nutritionist-dietitian/homemade-ramen-soup
https://equipenutrition.ca
https://teamnutrition.ca

Hr%@af%@ﬁ)) of fresh ginger

sp) of tamari

e 1 green onion, chopped

. Cookanprdbes iy beiling pyatar durif

. In pproxibrmatsdiumdreaingrilBoke

. Add 2henshthbarople®f onetgd riiarnd
dtrfngPshhntledseags

minutes. Stir frequently.

e ginger, the amart and the green onion to the pan. Cook
Gabrielle Simard

Recette par les nutritionnistes d’EquipeNutrition equipenutrition.ca / Recipe by TeamNutrition's Registered Dietitians teamnutrition.ca


https://teamnutrition.ca/nutritionist-dietitian/gabrielle-simard
https://equipenutrition.ca
https://teamnutrition.ca

