Add a gla&al Jwist to your Menu
with Authentic Ramen Recipes

Made with Campbell’s’ Classic Condensed Chicken Broth
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CLASSIC SOUPS

Endiess Ramen Possibilities

Start with this Ramen Broth Base

INGREDIENTS | PREPARATION

1.36 L / 48 oz Campbell’s® Classic ‘ ‘ : %ﬁ ‘ 1. In alarge pot, simmer all of

Condensed Chicken broth (1 can) the ipgredients o IOV\.’ i
medium heat for 15 minutes.
Code: 28197

Ensure the temperature reaches
1.36 L /48 oz Water

a minimum 74°C for 1 minute.
15 mL /1 Tbsp Dashi powder
45 mL /3 Tbsp Soy sauce

2. Strain broth to remove any
particulates.

3. Hold for hot service at 60°C
or higher.

Chicken Ramen Kimchi Ramen Gojuchang Ramen
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INGREDIENTS PREPARATION
¢ 0.5 kg Ramen noodles, dry 1. Prepare Ramen noodles according to package directions.
® 1.36 L Campbell’s® Classic Chicken Broth Reserve.
- held LR 2. In a large pot, simmer broth, water, dashi and soy sauce
® 15 mL Dashi powder for 15 minutes. Ensure temperature reaches a minimum
® 45 mL Soy sauce 74°C for 1 minute. Strain mixture to ensure broth is free

iculates. Hold broth for hot ice at 60°C

® 1.2 kg Chicken breast, skinless, cooked, sliced g}‘gphagilcu ates. Hold broth forhot service a or

1125 mL Shitake mushroomes, sliced, sauteed
250 mL Japanese fish cake, sliced 3. To serve, portion 240 mL cooked ramen into a bowl.

. . Top with 300 mL broth. Layer garnish on top.
® 9 Bok choy stalks, medium size, steamed Yield: 9 Servings.
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INGREDIENTS

0.5 kg Ramen noodles, dry

1.36 L Campbell’s® Classic Chicken Broth
1.36 L Water

15 mL Dashi powder

45 mL Soy sauce

15 mL Gochujang paste

1 kg Tofu, firm, grilled, sliced

80 ml Scallions, green part, sliced
500 mL Daikon radish, pickled

5 Eggs, boiled, sliced in half

270 mL Kimchi
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PREPARATION

1. Prepare Ramen noodles acéording to package directions.

Reserve.

2. In a large pot, simmer broth, water, dashi, soy sauce and
Gochujang paste for 15 minutes. Ensure temperature
reaches a minimum 74°C for 1 minute. Strain mixture to
ensure broth is free of particulates. Hold broth for hot
service at 60°C or higher.

3. To serve, portion 240 mL cooked ramen into a bowl.
Top with 300 mL broth. Layer garnish on top.
Yield: 9 Servings.



INGREDIENTS

0.5 kg Ramen noodles, dry

1.36 L Campbell’s® Classic Chicken Broth
1.36 L Water

15 mL Dashi powder

45 mL Soy sauce

625 g Kimchi

750 mL Baby corn, cut in half

1250 mL Pork belly, sliced

1125 mL Shitake mushrooms, sliced, sauteed
250 mL Green onion, sliced thin

265 mL Bamboo shoots, sliced thin
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1. Prepare Ramen noodles according to package directions.

2. In a large pot, simmer broth, water, dashi, soy sauce and

3. To serve, portion 240 mL cooked ramen into a bowl.

<N,

 “— !" :
. — a5 ™ it ’
w¥ gy oW Tl % (e
* & ‘“ ]
5 o B &y a
— sl 1Yy R A

PREPARATION

Reserve.

Kimchi for 15 minutes. Ensure temperature

reaches a minimum 74°C for 1 minute. Strain mixture to
ensure broth is free of particulates. Hold broth for hot

service at 60°C or higher.

Top with 300 mL broth. Layer garnish on top.
Yield: 9 Servings.
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At Campbell’s Foodservice,
we understand that food is a way to show care.

With more than 150 years of expertise, a portfolio
of trusted brands and a team of foodservice professionals
dedicated to your success, there’s no better partner to
help you put heart and soul into all you do.

< ) For more product, nutritional and/or allergen
a m p f J information, visit CampbellsFoodservice.ca or call your

Campbell’s Sales Representative at 1-800-461-7687
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https://www.campbellsfoodservice.ca/
https://www.facebook.com/CampbellsFoodserviceCanada/
https://www.linkedin.com/showcase/campbells-foodservice-canada/?originalSubdomain=ca
https://www.instagram.com/campbells_fs/
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