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RECIPES INCLUDE:
#13 Summer Picnic Salad

#31 Japanese-Style Beef and Noodles
#52 Fajita-Inspired Ramen

#88 Ramen Trail Mix 
#90 Crunchy Chocolate-Coconut Bars

. . . and 96 more! 

Ramen noodles are fast, easy, filling—and endlessly 
customizable. Learn how to transform this affordable 

pantry staple into dozens of delicious meals!
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Summer Garden Soup
MAKES 2–4 SERVINGS

 11 ⁄22 cup  chopped onion
 1 cup  julienned zucchini
 11⁄22 cup  chopped carrots
 11⁄44 cup  butter or margarine
 1 teaspoon  basil
 2 packages  beef ramen noodles, with 

seasoning packets
 4 cups  water
 1 cup  green beans
 1 cup  chopped tomatoes

In a frying pan, cook onion, zucchini, and carrots in butter and 
basil over medium heat until vegetables are tender. 

In a saucepan, combine cooked vegetables, noodles, water, 
green beans, tomatoes, and seasoning packets. Heat to 
boiling and simmer 5 minutes.
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Southwest Vegetable Soup
MAKES 2 SERVINGS

 1 can (10.75 ounces)  condensed tomato soup
 1 cup  water
 1 can (10.75 ounces)  enchilada sauce
 11⁄22 cup  corn
 11⁄22 cup  green beans
 11⁄22 cup  canned kidney beans, 

drained and rinsed
 11⁄22 cup  salsa
 11⁄22 cup  chopped cooked chicken
 1 package  ramen noodles, any 

flavor, crumbled
   tortilla chips 
   Monterey Jack cheese, grated

In a soup pot, combine tomato soup, water, and enchilada 
sauce. Cook over medium heat until hot. Add vegetables, salsa, 
and chicken. Simmer 15 minutes. Add crumbled noodles and 
simmer 3–5 minutes more. Serve topped with chips and cheese.
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Fruity Ramen Salad
MAKES 2 SERVINGS

Dressing:
 11 ⁄22 teaspoon  salt 
 dash  pepper
 1 teaspoon  vegetable oil
 1 tablespoon  chopped parsley
 2 tablespoons  sugar
 2 tablespoons  vinegar
 dash  vinegar hot sauce, such 

as Tabasco

Salad:
 1 package  ramen noodles, any flavor
 11⁄22 cup  slivered almonds
 2 tablespoons  sugar
 1 cup  diced cooked ham
 1 can (10 ounces)  mandarin oranges, drained

In a small bowl, combine dressing ingredients and set aside.

Cook noodles in water according to package directions, then 
drain and rinse with cold water. 

In a frying pan, lightly brown almonds and sugar over medium 
heat, stirring constantly so almonds are coated in sugar. 

In a large bowl, mix ham, oranges, and noodles. Add dressing 
and toss to coat. Just before serving, add almonds and toss 
again.
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Chicken Salad with Almonds 
and Sesame Seeds
MAKES 2–4 SERVINGS

 1 package  ramen noodles, any flavor 
 1 teaspoon  vinegar
 11⁄22 cup  oil
 3 teaspoons  seasoned salt
 11⁄22 teaspoon  pepper
 3 tablespoons  sugar
 4 cups  shredded cooked chicken breast
 3 to 6  green onions, sliced
 33⁄44 cup  sliced celery
 11⁄44 cup  sesame seeds
 1 cup  slivered almonds
 11⁄22  head lettuce, torn or shredded

Cook noodles in water for 1 minute and drain. 

In a large bowl, mix vinegar, oil, salt, pepper, and sugar. Add 
chicken, onions, celery, and sesame seeds. Add prepared 
noodles and roasted almonds. Add lettuce just before serving 
and toss.

For more flavor, roast the almonds 
in a 350 degree oven for about 
10 minutes until lightly browned, 
stirring every couple of minutes to 
avoid burning.
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Cheeseburger Ramen
MAKES 2 SERVINGS

 11 ⁄22 pound  ground beef
 1 package  beef ramen noodles, with 

seasoning packet
 1 cup  grated cheddar cheese
 1  tomato, diced, optional

In a frying pan, brown and drain beef. Season to taste with 
11 ⁄22 of the seasoning packet. 

Cook noodles in water according to package directions and 
drain. Add beef and cheese to noodles and stir until cheese is 
melted. Add tomatoes, if desired.

Ramen Burgers
MAKES 4 HAMBURGERS

 1 package  beef ramen noodles, with 
seasoning packet

 1 pound  ground beef
 1  egg
 4  hamburger buns

Cook noodles in water 1 11 ⁄22 minutes and drain. Add beef, 
egg, and 11 ⁄22 of the seasoning packet. Mix well and form into 
four patties. Grill or cook 5 minutes per side, or until desired 
doneness. 

Serve these with your 
favorite hamburger fixings, 
including lettuce, tomato, 
ketchup, and mustard.
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Cheesy Chicken Divan
MAKES 2–4 SERVINGS

 2 cups  fresh broccoli pieces
 2 to 4  boneless, skinless chicken 

breasts, cut into chunks
 2 packages  chicken ramen noodles
 1 can (10.75 ounces)  condensed cream of 

chicken soup
 33⁄44 cup  mayonnaise
 1 teaspoon  mild curry powder
   salt and pepper, to taste
 1 cup  grated cheddar cheese

Preheat oven to 350 degrees.

Place broccoli in a saucepan and cover with water. Cook over 
medium heat until broccoli is tender. Drain and spread in a 
lightly greased 9 x 9-inch casserole dish. 

In a frying pan, brown chicken until done. Spread chicken 
over broccoli. 

Cook noodles in water according to package directions and 
drain. Spread noodles over broccoli and chicken. 

Mix together soup, mayonnaise, curry powder, salt, and 
pepper. Spoon mixture over broccoli, chicken, and noodles; 
sprinkle with cheese and bake 30 minutes.
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Easy Chicken Allemande
MAKES 2 SERVINGS

 2  boneless, skinless chicken 
breasts, cut into chunks

 2 packages  chicken ramen noodles, 
with seasoning packets

 1 cup  water
 2 tablespoons  flour
   salt and pepper, to taste
 11⁄88 teaspoon  nutmeg
 1  egg yolk
 2 tablespoons  butter or margarine, melted
 2 tablespoons  heavy cream
 1 teaspoon  lemon juice

In a frying pan, brown chicken until done. 

Cook noodles in water according to package directions 
and drain. 

In a small bowl, mix together water and 1 seasoning packet.

In a saucepan, mix flour, salt, pepper, and nutmeg together. 
Beat egg yolk into water mixture, and then stir into flour 
mixture. Heat to boiling and boil 1 minute, stirring constantly. 
Remove from heat. Stir in butter, cream, and lemon juice. 
Add chicken and simmer 2–3 minutes. Top warm noodles 
with chicken and sauce.
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Tropical Ramen
MAKES 2 SERVINGS

 2 packages  ramen noodles, any flavor 
 2 cups  cooked ham, cut into strips
 1 cup  pineapple chunks
 1 cup  crispy Chinese noodles
 1 stalk  celery, sliced

Cook noodles in water according to package directions and 
drain. Rinse with cold water.

Stir in ham, pineapple, crispy noodles, and celery.

Lean Pork Steak
MAKES 2 SERVINGS

 2 packages  pork ramen noodles, with 
seasoning packets

 2  lean pork steaks, cut 
into bite-size pieces

 1 teaspoon  dried minced onion
 33⁄44 cup  water

Cook noodles in water according to package directions 
and drain. 

In a frying pan, cook steak pieces until done. Add onion, 
water, and seasoning packets. Simmer, covered, 10 minutes. 
Stir in noodles and simmer 3–5 minutes more.
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Ramen Trail Mix
MAKES 12 CUPS

 3 packages  ramen noodles, any flavor
 15 small sticks  beef jerky, cut into small pieces
 11⁄22 pound  dried apricots or other dried 

fruit, cut into small pieces
 11⁄22 cup  dried cranberries, blueberries, 

cherries, or bananas
 2 cups  dry roasted peanuts

Break noodles into a bowl. Add remaining ingredients and stir.

For a more traditional trail mix, omit 
the beef jerky and fruit. Add 1 pound 
plain M&Ms, 1 cup raisins, 1 cup 
sunflower seeds, and 3 cups granola 
cereal to broken-up noodles and stir.

Onion Noodles
MAKES 2 SERVINGS

 2 tablespoons  vegetable oil
 1 package  ramen noodles, any 

flavor, broken up 
 1 can (10.75 ounces)  condensed onion soup
 1 soup can  water
 1 to 2 tablespoons  chopped chives

Heat oil in a saucepan over medium heat. Add noodles and 
lightly brown, stirring constantly. Add soup and water. Cover 
and simmer 10 minutes. Drain noodles and serve with chives 
sprinkled over top.
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Cheesy Vegetable Ramen
MAKES 2 SERVINGS

 1 package  ramen noodles, any flavor, 
with seasoning packet

 1 cup  frozen mixed vegetables
 1 tablespoon  water
 1 small jar  creamy cheese sauce, 

condensed

Cook noodles in water according to package directions and 
drain. Add 11 ⁄22 of the seasoning packet and set aside. 

In a frying pan, cook vegetables in water until tender. Add 
cheese sauce to vegetables and heat through. Stir in noodles.

Broccoli-Cauliflower Ramen
MAKES 2 SERVINGS

 1 can (10.75 ounces)  condensed cream of celery soup
 11⁄22 cup  milk
 1 cup  broccoli pieces
 11⁄22 cup  cauliflower pieces
 11⁄22 cup  sliced carrots
 1 package  ramen noodles, any flavor, 

with seasoning packet

In a saucepan, heat soup and milk to boiling. Stir in vegetables 
and heat to boiling. Reduce heat and simmer 15 minutes. 

Cook noodles in water according to package directions and 
drain. Add seasoning packet. Top warm noodles with soup 
mixture.




