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Ingredients:
Meat
5oog   minced or sliced meat 
   (beef or pork)
1/2 tsp   salt
10 g   dried shiitake mushrooms
1   shallot, �nely chopped
1   garlic clove, �nely chopped
1/2 tbsp   ginger

Soup
1   red chilli, deseeded, cut into thin 
   rings
5 tbsp   miso paste
2 tbsp   soy sauce
1 tbsp   sesame seeds
1 tsp   sugar
1 litre   water
2 tbsp   rice vinegar
2   pak choi, thinly sliced
150g   dried soba noodles

Garnish
2   fresh eggs
   water, boiling
1   nori sheet, cut into pieces
1 tbsp   preserved ginger

RAMEN BOWL

Switzerland Japan

How it‘s done:
Meat
Heat the oil in a tall pan. Stir fry the meat in batches for 
approx. 2 mins. per batch, remove from the heat, season 
with salt. Place the mushrooms, shallot, garlic and ginger 
in the pan along with the meat, fry for approx. 2 mins., 
reduce the heat.

Soup
Add the chilli to the meat along with all the other 
ingredients up to and including the sugar, cook brie�y. 
Add the water and rice vinegar, bring to the boil. Add the 
pak choi and soba noodles, cook the noodles until al 
dente.

Garnish
Cook the eggs in boiling water for approx. 7 mins., rinse 
brie�y in cold water, peel and cut in half.
Serve the soup in bowls. Garnish with the nori, spring 
onion, ginger and eggs.

When you think of Japanese Food what‘s the �rst thing that comes into your mind? If it isn‘t Sushi then it‘s de�nitely 
Ramen. Japan‘s most popular noodle soup. I remember my �rst Ramen at Namamen Ramenbar in Basel Switzerland. 
From the �rst sip to the last bite I fell in love with that traditional dish. As of Japan itself the soup tasted in all kinds of 
different �avours. The soup was creamy with a slight tast of meat. The Beef was incredibly tender and the Soba noodles 
were perfectly al dente and full of all �avours of the bowl.
Ramen is one of my favourite dishes not just because it‘s yummy but I love Japanese culture as well. The reason I will 
always remember this particular Ramen Bowl is because the restaurant is next to the annual Swiss-Comic-Con, the 
Fantasy-Basel. It was the perfect meal with the perfect occasion for me and my friends.


