
Ramen Made Simple Step By Step Guide |
Delicious Homemade Ramen Recipe

Ramen is a beloved Japanese dish that has gained immense popularity
worldwide. Its rich, flavorful broth and perfectly cooked noodles make it a comfort
food favorite. While many associate ramen with complex and time-consuming
recipes, it can actually be made simple and delicious at home. In this step-by-
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step guide, we will show you how to create your own mouthwatering ramen
masterpiece.

Step 1: Gather the Ingredients

Before diving into the cooking process, it's essential to gather all the necessary
ingredients. Here's a list of what you'll need:
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Fresh ramen noodles

Broth (choices include tonkotsu, miso, shoyu, or vegetarian)

Protein (chicken, pork, beef, tofu, or shrimp)

Vegetables (green onions, bean sprouts, corn, mushrooms)

Seasonings (soy sauce, mirin, sake, sesame oil)

Garnishes (soft-boiled eggs, nori, sesame seeds)

Step 2: Prepare the Broth
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The broth is the heart and soul of any good ramen. While it can be time-
consuming to make from scratch, there are convenient options available in
stores. However, if you prefer a homemade broth, you can simmer bones or
vegetables for a few hours to extract maximum flavor. Don't forget to season it to
your liking with soy sauce, mirin, sake, or any other preferred seasonings.

Step 3: Cook the Noodles

Next, cook your fresh ramen noodles according to the package instructions. Boil
them until they reach the desired level of tenderness, usually around 2-3 minutes.
Be sure to drain and rinse them with cold water to prevent them from sticking
together.

Step 4: Prepare the Protein and Vegetables

While the noodles are cooking, prepare your protein and vegetables. For
example, if you choose pork, marinate and cook it until tender. If using tofu,
ensure it's pressed to remove excess moisture before cooking. Sauté your
chosen vegetables, such as green onions, bean sprouts, mushrooms, or corn, for
added flavor and texture.

Step 5: Assemble and Garnish

Now it's time to assemble your ramen bowl. Place the cooked noodles at the
bottom, followed by the protein and vegetables. Carefully pour in the broth,
making sure to fully cover the ingredients. Finally, garnish your creation with soft-
boiled eggs, nori, sesame seeds, or any other desired toppings.

Step 6: Serve and Enjoy!

Once everything is in place, it's time to dig in and savor your homemade ramen
creation. Use chopsticks and a spoon to fully enjoy all the flavors and textures in



each bite. Don't be afraid to slurp the noodles – it's considered a compliment to
the chef in Japan!

Making ramen at home doesn't have to be intimidating. With this simple step-by-
step guide, you can create a delicious bowl of homemade ramen that rivals your
favorite Japanese restaurant. Experiment with different broths, proteins,
vegetables, and garnishes to find your perfect combination. Get ready to impress
your family and friends with your culinary skills and enjoy the comfort and
satisfaction of a warm, hearty bowl of ramen.

Tags: ramen, homemade ramen, ramen recipe, step-by-step guide, delicious
ramen, easy ramen recipe, Japanese cuisine, comfort food, cooking at home
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The easy step-by-step guide to making savory, satisfying ramen at home

Ramen is the ultimate comfort food, whether it’s a simple bowl of noodles and
broth or a hearty meal with eggs, meat, and fresh veggies. Find out how easy it
can be to make this iconic dish at home with Ramen Made Simple. With step-by-

FREE

http://readwhisper.com/file/UlpFNnFHVDArbE03RGZpRm5HZ1ordDBBdjlacXdNSlVTT0tGV1JPUGE1NFE3c1FXalN3cmg5SUJ5YjdoYnpOcFVrU3lxaWlWclJNWEhUZGhvTTRxQUZrdTJkdkpYRnJjSnc4a01TRzlvUW5WM3NqSDBIeDRRN3pwSkl1c2VPdEljb1d0NjlzV3V4OWpaYnFEU2t5K29PSCtPbm51UU9iT2NzWmhoeFYvaE9BPQ==:f4.pdf
http://readwhisper.com/file/UlpFNnFHVDArbE03RGZpRm5HZ1ordDBBdjlacXdNSlVTT0tGV1JPUGE1NFE3c1FXalN3cmg5SUJ5YjdoYnpOcFVrU3lxaWlWclJNWEhUZGhvTTRxQUZrdTJkdkpYRnJjSnc4a01TRzlvUW5WM3NqSDBIeDRRN3pwSkl1c2VPdEljb1d0NjlzV3V4OWpaYnFEU2t5K29PSCtPbm51UU9iT2NzWmhoeFYvaE9BPQ==:f4.pdf
http://readwhisper.com/file/UlpFNnFHVDArbE03RGZpRm5HZ1ordDBBdjlacXdNSlVTT0tGV1JPUGE1NFE3c1FXalN3cmg5SUJ5YjdoYnpOcFVrU3lxaWlWclJNWEhUZGhvTTRxQUZrdTJkdkpYRnJjSnc4a01TRzlvUW5WM3NqSDBIeDRRN3pwSkl1c2VPdEljb1d0NjlzV3V4OWpaYnFEU2t5K29PSCtPbm51UU9iT2NzWmhoeFYvaE9BPQ==:f4.pdf


step instructions, infographics, and easy to follow illustrations, you can upgrade
from a pack of instant noodles to a swoon-worthy soup from scratch.

Get started right away with simplified guidelines that take you through building
each element of a perfectly balanced bowl. Every recipe adds a variation to help
you make near-endless options, and many include tips and tricks like store-
bought hacks, pressure cooker time-savers, and more.

The “Ramencyclopedia”—Learn the essential formula for building a bowl of
ramen, and discover the tools and pantry staples to make preparation easy.

15 Core recipes—Follow along to make the four building blocks of ramen—
broth, tare, noodles, and toppings—so you can mix and match to create
dozens of variations.

Flavorful final dishes—Learn to make iconic miso, shoyu, tonkotsu, and shio
ramens, plus less common types like Yamagata cold ramen and lemon
ramen.

Create your own perfect bowl of ramen in the comfort of your home with Ramen
Made Simple.
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