COOKS

Ramen Noodle
Soup

WHY THIS RECIPE WORKS

For an authentic-tasting ramen, with a broth that was richly
flavored with pork and hit the perfect level of seasoning, we
decided to use store-bought chicken broth as a broth base.
We infused it with pork flavor by cutting boneless country-
style spare ribs into chunks and pulsing them in a food
processor until coarsely ground. With the meat broken
down, it more readily released its flavor, and after only 40
minutes of simmering, with garlic and ginger added, we had
a fragrant broth redolent of pork. Though we were hesitant
to use dried ramen noodles from the packets sold in
supermarkets in our ramen soup recipe, we preferred them
to all the types of noodles that we tried. We cooked them in
boiling water—without their seasoning packets—then
drained them and divided them among bowls, into which we
poured our broth and garnishes.

INGREDIENTS INSTRUCTIONS SERVES 4

Broth To make processing and slicing pork easier, freeze it for 15
minutes, Supermarket ramen works well here; just be sure to
discard the flavoring packet. Dried ramen noodles (the kind sold
without a dusty packet of flavoring) can be found at Asian
markets. If you can't find miso paste, you can simply omit it but

1% pounds boneless, country-

style pork ribs
1 tablespoon vegetable oil

1 medium onion, chopped the soup will have a less complex flavor. Be ready to serve the
medium soup immediately after cooking the pork in step 4; if the pork

, , sits in the hot broth for too long it will turn tough.
6 medium garlic cloves,

smashed and peeled
1. FOR THE BROTH: Slice 1/2 pound of the pork ribs crosswise

1 (inch) piece fresh ginger,  jntg 1/8-inch-thick slices; cover and refrigerate until needed.

peeled, sliced into 1/4- Cut the remaining 1 pound pork ribs into 1-inch chunks, then

inch-thick coins, and process in a food processor to a coarse chopped texture, about 10

smashed pulses.


https://www.cooksillustrated.com/taste_tests/489-all-purpose-vegetable-oils

Soup

4

2

cups low-sodium chicken
broth

(3-ounce) packages instant
ramen noodles, flavoring

packets discarded

Salt

tablespoons red miso paste
tablespoons soy sauce
tablespoon mirin

teaspoon toasted sesame
oil

scallions, sliced thin on the

bias (see illustration below)

tablespoon sesame seeds

2. Heat the oil in a large Dutch oven over medium heat until
shimmering. Add the chopped pork and cook, breaking up the
meat with a wooden spoon, until well browned, about 10
minutes. Stir in the onion, garlic, and ginger and cook until
softened, about 2 minutes. Stir in the chicken broth, partially
cover, bring to a simmer and cook until the broth is flavorful,
about 40 minutes. Pour the broth through a fine-mesh strainer.
(The broth can be refrigerated in an airtight container for up to 1

day.)

3. FOR THE SOUP: Bring 4 quarts of water to a boil in a large pot.
Add the ramen noodles and 1 tablespoon salt and cook until just
tender, about 2 minutes. Drain the noodles and divide them
evenly between 4 individual serving bowls.

4. Return the strained broth to a clean saucepan and bring to a
simmer over medium-high heat. Whisk 1/2 cup of the hot broth
into the miso until dissolved and smooth, then whisk the miso
mixture into the saucepan. Stir in the soy sauce, mirin, sesame
oil, and sliced pork. Cover, remove the saucepan from the heat,
and let sit until the pork is cooked through, about 3 minutes (do
not overcook). Season with salt to taste. Ladle the soup into
individual bowls, garnish with the scallions and sesame seeds,
and serve.

Technique
Slicing Scallions on the Bias

_ Slicing the scallions on the bias makes for an
> " attractive presentation. Simply hold the
scallion at an angle, then slice the scallion thin.


https://www.cooksillustrated.com/taste_tests/202-chicken-broth
https://www.cooksillustrated.com/taste_tests/327-soy-sauce

