Easy Vegetable Ramen
with Mushrooms and Carrots
Makes 1serving

Ingredients
« Tpackage ramen noodles

« Ramen seasoning packet
(or preferred seasonings, such as garlic powder,
ginger, or low-sodium soy sauce)

1teaspoon neutral oil
(such as canola or vegetable oil)

2 green onions, sliced
(white and green parts separated)

2 cup mushrooms, diced
2 cups water, plus more as needed
1small carrot, grated (about 2 cup)

2 cup corn (fresh, frozen, or canned and drained)

Tips and variations
Add extra vegetables such as spinach, peas, bell peppers,
or leftover cooked vegetables.

For added protein, top with a boiled eqg, tofu, shredded chicken,
or edamame.

To reduce sodium, use half of the seasoning packet or substitute
with low-sodium broth and seasonings.

INSTRUCTIONS
Saute the Cook Add ll' Serve
- vegetables » the noodles - vegetables °

Heat oil in a small pot over Add water, ramen noodles, Stir in grated carrot and Transfer ramen to a bowl
medium heat. Add the white and seasoning packet to corn during the last 1-2 and garnish with the
parts of the green onions the pot. Bring to a simmer minutes of cooking, just sliced green parts of the
and diced mushrooms. Cook and cook according to until heated through. green onions.
for 2-3 minutes, stirring package directions, stirring
occasionally, until the occasionally to separate

mushrooms begin to soften. the noodles.

Visit ar.gov/snap for more recipes, or click the QR code to watch the recipe video! Eli"'?


https://youtu.be/MEr4B_x-Fd8?si=AatKQp8uHAG1_WlW

