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MeatBa LL NOODLe SOUP Comforting ramen noodle soup with beef meatballs and bok choy -
perfect to warm up the family on chilly weeknights.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

SPRING ONIONS 1bunch
GINGER 1piece
CARROT 1

BOK CHOY 2 bulbs
RAMEN MARINADE 100ml
GARLIC CLOVE 1
BEEF MINCE 3009
UDON NOODLES 2 packets

fRoM YouR PaNtRY

oil for cooking, soy sauce, pepper

CoOKiNG tool§

saucepan, large frypan, kettle

1. PRePaRe the VecetaBles

2. SiMMeR the BRoth

3. MaKe ¢ BROWN the MeatBal LS

Slice spring onions, separate white
and green parts. Quarter ginger piece
and slice carrots. Trim and slice bok
choy lengthways (use to taste).

You can julienne or cut carrots into
sticks to serve on the side if you like.

4. cooK the NooD(e$§

Heat a saucepan with 1 thsp oil over
medium heat. Add white spring
onions, ginger and carrots. Cook for

3-4 minutes. Reserve 1[2 tbsp ramen

marinade and add the rest to the

saucepan with 3 cups water. Simmer,
covered, for 15 minutes.

5. aDD MeatBalLLS to BRoth

Crush garlic clove. Combine with beef
mince, 1/2 tbsp reserved ramen
marinade and pepper. Shape into
meatballs (roughly 2 tbsp each).
Heat oil in a large frypan over
medium-high heat. Brown meatballs
all over for 6—8 minutes.

6. fiNiSh anND SeRve

Boil the kettle. Add noodles to a large
bowl. Cover with hot water. Soak for
-2 minutes then drain.

Add meatballs and bok choy to broth
and simmer for a further 5 minutes or
until cooked through. Season to taste
with 1/2-1tbsp soy sauce.

Stir-fry the bok choy and serve it on
the side if you prefer!

Divide noodles into serving bowls.
Pour over broth with meatballs and
vegetables. Top with green spring
onions tops to taste.

Add some fresh chilli, chilli flakes or
sauce for an extra kick!



