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Asian Mushroom Ramen Noodles
 Serves:  12 tastes
Recipe source: adapted from recipetineats.com 
Fresh from the garden:  mushrooms, spring onions, seasonal greens, bok choy  sweet potato leaves.
 
	Equipment: 
Small mixing bowl
Small spatula
Measuring spoons
Measuring jug
Chopping boards
Knives
Large saucepan
spatula

  
  
	Ingredients: 
3 packets instant noodles, uncooked
2 tablespoons vegetable oil 
500g mushrooms, sliced 
3 garlic cloves, minced
3 teaspoons sesame oil 
4 spring onions
3 cups chopped seasonal greens/sweet potato leaves/bok choy
100g cooked Edamame beans, podded
2 cups boiling water, plus more if needed
SAUCE:
1.5 tablespoons dark soy sauce 
1.5 tablespoons Oyster sauce (vegetarian if needed)
3 teaspoons Hoisin sauce  
1.5 tablespoons mirin 


  
What to do: 
1. Mix Sauce ingredients in a small bowl. Set aside.
2. Cut green onion into 5cm lengths. Separate white/pale green part from green part. Finely chop or crush garlic. Tear or chop mushrooms into bite sized pieces.
3. Heat oil in a large frypan over high heat. Add mushrooms and cook for 3 minutes.
4. Add the garlic and sesame oil, cook until mushrooms and garlic are golden.
5. Add Sauce, give it a quick stir. Add white part of green onions. Cook 1 minute until mushrooms are caramelised.
6. Push mushrooms to the side to make a big well in the centre.
7. Break each noodle cakes in half and add to pan. Add boiling water, seasonal greens and Edamame beans.
8. Cook for 1 minute, then flip. Cook for another minute, then break up the noodles. 
9. Add green part of spring onions and toss well, adding more water if needed to make it saucy. Cook a little longer if needed until the noodles are tender.
