
Easy Chicken Ramen

Method

Heat the vegetable oil on medium-high heat.
Add chicken strips. Add salt and pepper. Cook

until golden brown. Set aside to cool.
Open a can of Spam and start cutting into

about 1/2 inch slices. 
Using the same skillet add the remaining

vegetable oil. Once the skillet has warmed up
start adding the sliced Spam (be careful not to
crowd the pan or the Spam won't crisp up as

nicely). Cook for about 2 minutes, flip the Spam
over and cook the other side until golden brown.

Once cooked. Set aside.
In a small pot, add 6 cups of water and eggs.
Boil for 7 minutes on medium-high. Once the
water reaches a rolling boil. Turn off the heat
and let the egg sit for another 5 minutes to

make a perfect soft-boiled egg. 
In a larger pot add sesame oil over medium-low

heat. Add the garlic and ginger; stir fry until
golden brown.

Add the broth and the water. Bring to a boil.
add the mushrooms and napa cabbage. Cook
for another 10 minutes or until everything has

softened. 
Add the instant noodles to the broth mixture and

cook the noodles according to the package
(roughly 5 minutes). 

Remove from heat, Place cooked noodle into a
soup bowl. Place on top toppings you like such
as the cabbage, boiled eggs, spam, etc. Pour in

the broth, garnish with some chopped green
onions and Enjoy.
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Ingredients
1 tbsp sesame oil

3 tbsp vegetable oil
3 teaspoons grated ginger
4 teaspoons grated garlic

4 cups broth (I used
Campbell's pork ramen

broth)
10 cups of water

1-ounce mushrooms
2 packages of instant

ramen
1 can of spam

1 sprig of green onions
2 cups chopped Napa

Cabbage
5 boiled egg

2 cups of chicken strips
 

4 servings 30 minutes


