SPICY COCONUT CURRY RAMEN
INGREDIENTS
3 tbsp toasted sesame oil, divided
100 g/3.5 oz shiitakes, torn
4 garlic cloves, grated
1 tbsp freshly grated ginger
4 cups chicken broth, or vegetable
½ tsp each: ground turmeric, brown sugar
2 tbsp soy sauce
1 tbsp fish sauce
1-2 tbsp sambal, or other chili paste
2 tbsp mild red curry paste
1 can (400 g/15 oz) unsweetened coconut milk
1 tbsp lime juice
250 g/9 oz instant ramen noodles
for serving: chili oil, sesame seeds, chives
4 boiled eggs, cooked for 7 minutes
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COOK TIME: 20mins
SERVES: 4
CALORIES: 405 kcal (PER SERVING)

DIRECTIONS
Get the prep done before you start cooking: grate the garlic and ginger. Tear the shiitakes into small pieces.
Heat 1 tbsp sesame oil in a large pot over medium. Add shiitakes, and cook until they start to brown.
Sprinkle with 1 tbsp sesame oil, season with salt and pepper, cook until crispy. Remove from pot.
Reduce the heat to low. Again, add 1 tbsp sesame oil, garlic and ginger. Cook until fragrant, about 1 minute.
Deglaze the pot with chicken broth, stir with a wooden spoon while scraping up the brown bits on the bottom of your pot. Bring to a boil.
Add turmeric, brown sugar, soy sauce and fish sauce. Stir in red curry paste and sambal. Add coconut milk and squeeze in lime juice.
When the broth starts to boil, add ramen noodles and cook for 2 minutes ( If not serving right away, cook the ramen noodles
separately otherwise they’ll soak up the broth).
Serve immediately finished off with shiitakes, sesame seeds, chives and chili oil. Top with eggs, enjoy!
Thanks for making! ... And if you love these recipes please consider supporting me by becoming a
Cooking Club Member or just buy me a coffee.

