
	

Egg Drop Noodle Soup 
 

Why go out for Chinese when you can stay in and make this classic Asian soup recipe in less 
than 30 minutes? Simply Asia® Lo Mein Noodles and whisked eggs come together in a garlicky, 
ginger chicken stock for a memorable restaurant-style meal. 

 
Prep Time:  10 minutes 
Cook Time: 12 minutes  
 
1/3 package (from 14 ounce box) Simply Asia® Lo Mein Noodles 
   1 container (32 ounces) Kitchen Basics® Unsalted Chicken Stock 
   1 cup water 
   1 tablespoon reduced sodium soy sauce 
   1 teaspoon McCormick® Garlic Powder  
   1 teaspoon McCormick® Ground Ginger  
1/4 teaspoon McCormick® Ground Black Pepper 	
   2 eggs, lightly beaten 
1/4 cup finely chopped green onions 
 
1. Cook noodles as directed on package. Drain. Set aside.   
 
2. Bring stock, water, soy sauce, garlic powder and ginger to boil in large saucepan on medium 

heat. Add noodles; cook 2 minutes.   
 
3. Slowly whisk eggs into the broth, stirring the whole time until egg is cooked. Sprinkle with 

green onions.   
 
Makes 6 (1-cup) servings. 
 
Nutrition Information Per Serving: 126 Calories, Total Fat 2g, Saturated Fat 1g, Cholesterol 
63mg, Sodium 363mg, Carbohydrates 19g, Fiber 1g, Protein 8g 
 
 

 
 
 
 
 
 
 
 
 



Ginger Beef and Broccoli Stir-Fry 
 

For a quick weeknight meal, try our Ginger Beef and Broccoli Stir-Fry. Simply Asia® Low 
Mein Noodles are the perfect partner for crisp broccoli and spicy beef to create a dish that’s 
exciting to the senses … and delicious! 
 
Prep Time:  15 minutes 
Cook Time: 10 minutes 
 
   1/2 cup Kitchen Basics® Unsalted	Beef Stock  
      2 tablespoons reduced sodium soy sauce 
      1 tablespoon honey 
      1 teaspoon McCormick® Garlic Powder  
      1 teaspoon McCormick® Ground Ginger  
   1/2 teaspoon (McCormick® Crushed Red Pepper  
      1 pound flank steak, thinly sliced 
   1/2 package (from 14 ounce box) Simply Asia® Lo Mein Noodles 
      3 tablespoons vegetable oil, divided 
1 1/2 cups broccoli florets 
      1 cup thinly sliced onion 
      1 tablespoon cornstarch 
 
1. Mix stock, soy sauce, honey, garlic powder, ginger and red pepper in medium bowl until well 

blended. Reserve 1/3 cup of the marinade. Add sliced flank steak and remaining 1/3 cup 
marinade into large resealable plastic bag; turn to coat well. Refrigerate 30 minutes. 

 
2. Meanwhile, cook noodles as directed on package. Drain. Spread noodles on sheet pan. Set 

aside.   
 
3. Heat 2 tablespoons of the oil in large skillet on high heat. Remove beef from marinade.  

Discard any remaining marinade in bag. Add beef to skillet; stir fry 3 minutes or until beef is 
no longer pink. Using tongs, remove beef from skillet. Add remaining 1 tablespoon oil and 
vegetables; stir fry 3 to 5 minutes or until tender-crisp. 

 
4. Mix reserved marinade and cornstarch in small bowl until smooth. Add to skillet; stirring 

constantly, bring to boil on medium heat and boil 1 minute. Return beef and noodles to 
skillet. Cook and stir until heated through.  

 
Makes 5 (1-cup) servings. 
 
Test Kitchen Tip: Place raw flank steak in freezer 30 minutes to make it easier to slice. 
 
Nutrition Information Per Serving: 395 Calories, Total Fat 15g, Saturated Fat 4g, Cholesterol 
58mg, Sodium 577mg, Carbohydrates 38g, Fiber 2g, Protein 27g 
 
 



Hot Soba Noodle Soup 
 

Enjoy an exotic, comforting bowl of Hot Soba Noodle Soup at home, prepared in just 15 minutes 
with Simply Asia® Soba Noodles. Make it your own with toppings like hard-boiled eggs, 
chopped green onions or shredded carrots. Then slurp to your heart’s content – it’s an Asian 
expression that shows you’ve enjoyed your dish! 

 
Prep Time:  10 minutes 
Cook Time:   5 minutes  
 
   1 container (32 ounces) Kitchen Basics® Unsalted Chicken Stock (4 cups) 
    1 cup water 
   1 cup dried mushrooms, such as shiitake 
1/2 cup bonito flakes 
   2 tablespoons reduced sodium soy sauce 
1/2 teaspoon McCormick® Ground Ginger  
1/2 package (from 14 ounce box) Simply Asia® Soba Noodles, prepared as directed on package  
 
Suggested Toppings: 
      Hard-cooked eggs, halved 
      Green onions, chopped 
      Baby spinach leaves 
      Shredded carrots 
 
1. Bring stock, water and mushrooms to boil in large saucepan. Boil 5 minutes. Remove from 

heat. Add bonito flakes, soy sauce and ginger; let stand until bonito flakes sink to the bottom. 
Strain broth and reserve. Keep warm.   

 
2. To serve, divide cooked noodles and broth evenly among 5 serving bowls. Top each with 

desired toppings. Serve warm.  
 
Makes 5 servings.  
 
Test Kitchen Tip: Bonito flakes or Katsuobushi is dried, fermented, smoked skipjack tuna that 
is shaved into thin flakes. They are used to give umami flavor and can be found in the Asian aisle 
of some supermarkets, in Asian groceries or online specialty stores. 

Nutrition Information Per Serving: 232 Calories, Total Fat 4g, Saturated Fat 1g, Cholesterol 
96mg, Sodium 581mg, Carbohydrates 36g, Fiber 3g, Protein 13g 
 
 

 
 
 
 



Cold Soba Noodle Salad 
 

Featuring Simply Asia® Soba Noodles and a sweet and citrusy dressing, this refreshing side dish 
is an easy way to bring Asian-inspired flavor to your table. 
 
Prep Time:  10 minutes 
Cook Time:  6 minutes 
 
   1/2 package (from 14 ounce box) Simply Asia® Soba Noodles 
      3 tablespoons soy sauce 
      3 tablespoons rice vinegar 
      2 tablespoons oil 
      2 tablespoons sugar  
      1 tablespoon McCormick Gourmet™ Organic Toasted Sesame Seed  
1 1/2 cups shredded lettuce 
   1/2 cup shredded carrots 
   1/2 cup julienne-cut red bell pepper 
      2 green onions, green parts only, thinly sliced 

 
1. Cook noodles as directed on package. Rinse under cold water. Drain well. 
 
2. Meanwhile, mix soy sauce, vinegar, oil, sugar and sesame seeds in small bowl until well 

blended. Set aside.  
 
3. Place noodles in large bowl. Add lettuce, carrots and bell pepper; toss to coat well. Divide 

noodle salad among individual serving plates. Sprinkle with green onions. Drizzle with soy 
sauce dressing mixture. Serve immediately. 

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 153 Calories, Total Fat 5g, Saturated Fat 1g, Cholesterol 
0mg, Sodium 480mg, Carbohydrates 23g, Fiber 2g, Protein 4g 
 
 
 

 
 
 
 
 
 
 
 



Soy Ginger Ramen Soup 
 

1 container (26 ounces) Simply Asia® Soy Ginger Chicken Ramen Broth 
4 ounces (2 bundles) Simply Asia® Ramen Noodles  
 
Suggested Toppings:   
   Bean sprouts 
   Hard-boiled eggs 
   Sliced cooked chicken 
   Shredded carrots 
   Baby spinach leaves 
   Whole kernel corn, cooked 
   Bamboo shoots 
   Chopped green onions 
 
1. Bring broth to boil in large saucepan on medium-high heat. Add noodles; return to boil.   
 
2. Reduce heat to medium; cover and cook 5 to 7 minutes or until noodles are tender, stirring 

occasionally.   
 
3. Serve with desired toppings.  
 
Makes 3 servings. 
 
Nutrition Information Per Serving: 178 Calories, Total Fat 2g, Saturated Fat 1g, Cholesterol 
2mg, Sodium 640mg, Carbohydrates 30g, Fiber 1g, Protein 10g 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Ramen Noodle Salad 
 

Make this low-prep cold ramen noodle salad ahead of time for your next potluck. The sweet and 
tangy salad is complemented by the crunch of the Simply Asia® Ramen Noodles that will keep 
dinner guests coming back for more. 
 
Prep Time: 10 minutes 
 
1/2 cup vegetable oil 
1/2 cup rice vinegar 
   2 tablespoons soy sauce 
   1 tablespoon honey 
1/2 teaspoon McCormick® Garlic Powder  
1/2 teaspoon McCormick® Ground Ginger  
1/2 teaspoon McCormick® Coarse Ground Black Pepper  
   1 package (14 ounces) shredded coleslaw mix 
   4 ounces (2 bundles) Simply Asia® Ramen Noodles, crumbled 
   1 can (15 ounces) mandarin oranges, drained 
   1 cup sliced almonds 
1/2 cup frozen shelled edamame, thawed 
1/4 cup thinly sliced green onions 
 
1. Whisk oil, vinegar, soy sauce, honey, garlic powder, ginger and black pepper in large bowl 

until well blended. Add coleslaw, crumbled noodles, oranges, almonds and edamame; toss to 
coat well. Garnish with green onions. 

 
2. Serve immediately, if a crunchy salad is desired. Or, refrigerate 2 to 3 hours or up to 

overnight, for a softer noodle salad. 
 
Makes 9 servings. 
 
Nutrition Information Per Serving: 266 Calories, Total Fat 18g, Saturated Fat 2g, Cholesterol 
0mg, Sodium 277mg, Carbohydrates 20g, Fiber 4g, Protein 6g 
 
 
 
 

 
 
 
 
 
 
 
 



Pot Sticker Noodle Stir-Fry 
 

Recreate a pot-sticker inspired stir-fry dish easily with Simply Asia® Udon Noodles. Combine 
noodles with ground pork and the bold flavors of ginger, garlic and red pepper to create a 
satisfying Asian meal. 

 
Prep Time:  10 minutes 
Cook Time: 20 minutes  
 
1/3 package (from 14 ounce box) Simply Asia® Udon Noodles 
   1 tablespoon oil 
   1 tablespoon minced fresh ginger 
   1 pound ground pork 
1/2 cup Kitchen Basics® Unsalted Chicken Stock  
   2 tablespoons reduced sodium soy sauce 
   1 teaspoon McCormick® Garlic Powder  
1/8 teaspoon McCormick® Crushed Red Pepper  
   1 cup shredded green cabbage 
   2 tablespoons finely chopped green onion 
 
1. Cook noodles as directed on package. Drain. Set aside.   

 
2. Heat oil in large saucepan or Dutch oven on medium heat. Add ginger; cook and stir 30 

seconds to 1 minute or until fragrant. Add ground pork; cook and stir until no longer pink. 
Drain fat.    

 
3. Stir in stock, soy sauce, garlic powder and crushed red pepper.  Bring to gentle boil. Add 

noodles and cabbage; cook and stir 5 minutes or until heated through. Remove from heat.  
Sprinkle with green onion.   

 
Makes 5 (1-cup) servings. 
 
Nutrition Information Per Serving: 321 Calories, Total Fat 17g, Saturated Fat 6g, Cholesterol 
61mg, Sodium 480mg, Carbohydrates 22g, Fiber 1g, Protein 20g 
 
 
 

 
 
 
 
 
 
 
 



Udon Noodle Soup 
 

This classic comfort food recipe is a quick-fix - ready in just 30 minutes! Poached egg and bok 
choy are tasty additions to soft and chewy Simply Asia® Udon Noodles. 
 
Prep Time:  15 minutes 
Cook Time: 15 minutes 
 
   1 container (32 ounces) Kitchen Basics® Unsalted Chicken Stock (4 cups) 
1/3 package (from 14 ounce box) Simply Asia® Udon Noodles 
   1 ounce dried sliced shiitake mushrooms 
3/4 teaspoon salt, divided 
   1 tablespoon white wine vinegar 
   6 large eggs 
   3 bunches baby bok choy, halved lengthwise 
   1 teaspoon sesame oil 
1/4 teaspoon McCormick® Crushed Red Pepper  
   2 tablespoons thinly sliced green onion 
 
1. Bring stock, 1 quart of water, mushrooms and 1/2 teaspoon of the salt to boil in large 

saucepan. Boil 5 minutes. Remove from heat. Strain broth through a fine mesh strainer into 
another large saucepan. Reserve mushrooms. 

 
2. Bring strained broth to boil. Add noodles; cook 8 minutes or until tender. Keep warm. 
 
3. Meanwhile, fill large deep saucepan with 2 inches of water. Add vinegar. Bring to boil. 

Reduce heat to medium. Break 1 egg into small dish. Carefully slide egg into simmering 
water (bubbles should begin to break the surface of the water). Repeat with remaining eggs. 
Poach eggs 3 to 5 minutes or until whites are completely set and yolks begin to thicken. 
Carefully remove eggs with slotted spoon. Drain on paper towels. 

 
4. Blanch bok choy in large saucepan of boiling water until bok choy turns bright green and is 

lightly tender, about 1 minute. Drain immediately. Toss bok choy with sesame oil, crushed 
red pepper and remaining 1/4 teaspoon salt in large bowl. 

 
5. To serve, ladle broth and noodles into 6 serving bowls. Top each evenly with seasoned bok 

choy, reserved mushrooms, a poached egg and green onion. Serve warm. 
 
Makes 6 servings.  
 
Nutrition Information Per Serving: 190 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
187mg, Sodium 620mg, Carbohydrates 22g, Fiber 2g, Protein 12g 
 
 
 

 



Pho Meatball Soup 
 

Simply Asia® Pho Beef Broth with cinnamon, star anise and ginger makes it easy for you to 
cook Asian-style pho at home. Slurp our twist on the traditional soup made with baked meatballs 
and hot chili sauce for a kick. 
 
Prep Time:  10 minutes 
Cook Time: 25 minutes 
 
Meatballs: 
   1 pound ground beef  
1/4 cup plain bread crumbs 
   1 egg, beaten 
   2 tablespoons chopped fresh cilantro 
   1 to 2 tablespoons hot chili sauce 
   1 teaspoon McCormick® Garlic Powder  
1/2 teaspoon McCormick® Ground Ginger 
     
Pho Soup: 
   2 containers (26 ounces each) Simply Asia® Pho Beef Broth 
   4 ounces Thai Kitchen® Thin Rice Noodles  
   1 cup bean sprouts 
1/4 cup chopped fresh cilantro 
   3 tablespoons chopped green onions      

 
1. Preheat oven to 350°F. For the Meatballs, mix ground beef, bread crumbs, egg, cilantro, chili 

sauce, garlic powder and ginger in large bowl until well blended.  
 
2. Shape into 1-inch meatballs. Arrange meatballs in single layer on foil-lined 15x10x1-inch 

baking pan.  
 
3. Bake 15 to 20 minutes or until cooked through. Drain fat, if needed. Set aside.   
 
4. For the Pho Soup, pour broth into large saucepan. Bring to boil on medium heat. Add 

noodles and meatballs; cook and stir 3 minutes or until noodles are tender but firm. Remove 
from heat. Stir in bean sprouts, cilantro and green onions. Ladle soup into bowls to serve.  

 
Makes 8 servings. 
 
Nutrition Information Per Serving: 208 Calories, Total Fat 8g, Saturated Fat 3g, Cholesterol 
60mg, Sodium 589mg, Carbohydrates 16g, Fiber 1g, Protein 18g 
 
 
      
 
 



Braised Pork Ramen 
 

Traditional ramen broth takes over a day to make, but this recipe cuts the process down. Pork 
shoulder is slowly simmered with Kitchen Basics® Unsalted Chicken Stock and McCormick 
Gourmet™ Japanese Seven Spice Seasoning to make a decadent broth. Slice pork and serve 
broth with traditional toppings like bean sprouts, corn, green onions and soft boiled eggs. 
 
Prep Time: 10 minutes 
Refrigerate: 1 hour  
Cook Time: 2 hours 
 
2 tablespoons firmly packed brown sugar 
1 teaspoon McCormick Gourmet™ Japanese Seven Spice Seasoning 
1 pound boneless pork shoulder 
2 tablespoons vegetable oil  
2 containers (32 ounces each) Kitchen Basics® Unsalted Chicken Stock (8 cups), divided  
2 tablespoons reduced sodium soy sauce  
2 tablespoons cornstarch  
4 ounces dried	ramen noodles, cooked and drained 
 
Suggested Toppings: 
   Bean sprouts 
   Whole kernel corn, cooked 
   Green onions, sliced 
   Soft-boiled eggs, halved 
 
1. Mix brown sugar and Seasoning in small bowl. Rub seasoning mixture all over pork. Cover 

pork. Refrigerate 1 hour or overnight.  
 
2. Preheat oven to 350°F. Heat oil in 4- to 6-quart Dutch oven on medium-high heat. Add pork; 

brown on all sides. Pour 1 container (4 cups) of the stock into pan, stirring to loosen browned 
bits in bottom of pan. Cover.  

 
3. Cook in oven 2 hours or until pork is tender. Remove from oven and return Dutch oven to 

stovetop. Remove pork from pan; set aside.  
 
4. Stir remaining 1 container (4 cups) stock into pan. Mix soy sauce and cornstarch in small 

bowl until well blended. Slowly stir in soy sauce mixture with whisk to blend well. Bring to 
boil. Boil 1 minute.  

 
5. To serve, slice pork. Ladle broth into 6 serving bowls. Top each evenly with cooked ramen 

noodles, sliced pork and desired toppings, such as bean sprouts, corn, green onions and soft 
boiled eggs.  

 
Makes 6 servings. 
 



Nutrition Information Per Serving: 324 Calories, Total Fat 16g, Saturated Fat 5g, Cholesterol 
52mg, Sodium 583mg, Carbohydrates 23g, Fiber 1g, Protein 22g 
 

 
 
 
 
 

Noodle Bowl with BBQ Pork 
 

When you are craving a steaming bowl of Asian noodles in a savory broth and you are nowhere 
near an Asian restaurant, this is the recipe for you. 

 
Prep Time:  15 minutes 
Refrigerate:   1 hour 
Cook Time: 15 minutes 
 
   2 tablespoons rice wine vinegar  
   2 tablespoons tomato paste 
   1 tablespoon reduced sodium soy sauce  
   1 teaspoon McCormick Gourmet™ Sriracha Seasoning 
   8 ounces thin-sliced boneless pork chops 
   1 tablespoon oil 
   1 container (32 ounces) Kitchen Basics® Unsalted Chicken Stock (4 cups) 
   2 cups water 
   4 ounces dried Chinese noodles or thin spaghetti 
1/2 cup shredded carrots 
1/2 cup frozen corn, thawed 
   2 green onions, thinly sliced 
 
1. Mix vinegar, tomato paste, soy sauce and seasoning in medium bowl until well blended. 

Reserve 1 tablespoon. Add pork to remaining marinade; turn to coat well. Cover. Refrigerate 
1 hour. 

 
2. Remove pork from marinade. Discard any remaining marinade. Heat oil in large skillet on 

high heat. Add pork; cook 1 to 2 minutes per side or until browned. Keep warm. 
 
3. Bring stock, water and reserved marinade to boil in large saucepan on high heat. Add 

noodles; cook as directed on package. Divide noodles and broth among each of 4 bowls. Top 
with pork, carrots, corn and green onions. Sprinkle with additional Seasoning as desired. 

 
Makes 4 servings. 
 
Nutrition Information Per Serving: 270 Calories, Total Fat 6g, Saturated Fat 2g, Cholesterol 
32mg, Sodium 399mg, Carbohydrates 31g, Fiber 3g, Protein 23g 


