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INGREDIENTS 
* 1/2 pack spaghetti-style rice stick noodles (or 
ramen noodles)
* 2 table spoons of sesame oil
* 1/2 yellow onion
* 3 cloves or garlic
* 1/4 cup toasted sesame oil
* 3 bunches baby bok choy, leaves separated, 
and cut lengthways into thirds
* 3 prepackaged containers of Portabello 
mushrooms, sliced
* 1/2 cup (40g) finely chopped green onion 
(white and green parts):

Swipe Left



INGREDIENTS CONTINUED...
* 8 cups (1.9l) Mushroom flavored broth or 
vegetable broth
* 1 can full-fat canned coconut milk (shake, 
then pour)
* 1/3 cup wheat-free tamari, liquid aminos, or 
coconut aminos
* 1 tablespoon minced fresh garlic
* 1 tablespoon minced fresh ginger, plus more 
to taste
* Season to Taste with onion granules, garlic 
granules and sea salt.
* 1/8 teaspoon red pepper flakes, plus more to 
serve
* Lime wedges, to serve
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warm 2 tablespoons of the sesame oil, and 
sauté onion ginger and garlic until soft, add and 
sauté the mushrooms for 3 to 5 minutes until 
softened. 

pour the broth, coconut milk, and tamari sauce 
or liquid aminos in with the veggies and season 
with the garlic granules, onion granules, sea 
salt, and pepper flakes (optional)

Bring the mixture to a boil, then reduce the 
heat to medium-low, and simmer for about 15 
minutes to allow the flavors to mesh.

INSTRUCTIONS
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Boil the noodles according to the packet 
directions in a separate pot. 

Once the noodles are done add them and the  
bok choy to the broth. Let the bok choy cook 
down for about 7 minutes. Season more if you 
feel the need.   

To serve, ladle the broth into deep ramen bowls, 
and Serve with lime wedges.    

Always  feel free to add more of what you need 
and season to taste   

INSTRUCTIONS CONTINUED...

Swipe Left



ENJOY!
Follow us for more 

Meatless Recipe Ideas:
 

@theplantbasedtransformation
 

Learn more about our
Virtual Nutrition Workshops:

 
info@theplantbasedtransformation.com


