big soup big taste ramen instructions

Big soup big taste ramen instructions can transform an ordinary meal into an
extraordinary culinary experience. This delightful dish, renowned for its rich flavors and
comforting broth, is a staple in Japanese cuisine and has captured the hearts (and
stomachs) of food lovers around the world. In this article, we will explore the various
elements of making big soup big taste ramen, from the essential ingredients and
preparation techniques to the delicious toppings that can elevate your bowl of ramen to
new heights.

Understanding Ramen

Ramen is more than just a noodle soup; it is a cultural phenomenon that has evolved over
centuries. Originating in China, ramen was introduced to Japan in the early 20th century,
and since then, it has undergone numerous adaptations. Today, ramen comes in many
varieties, with different broths, noodles, and toppings. The "big soup big taste" concept
emphasizes the importance of a robust and flavorful broth that serves as the foundation
for the dish.

The Broth: The Soul of Ramen

The key to achieving that rich, "big taste" in your ramen lies in the broth. There are
several types of ramen broth, each with its unique flavor profile:

1. Shoyu (Soy Sauce) Broth
- Made with soy sauce, this broth has a savory and slightly sweet flavor. It is typically
brown in color and pairs well with a variety of toppings.

2. Miso Broth
- Miso ramen features a broth made from fermented soybean paste, giving it a rich umami
flavor. This type of broth is often creamy and hearty, perfect for colder weather.

3. Shio (Salt) Broth
- Shio ramen is lighter and clearer than the other broths, focusing on a delicate saltiness
that enhances the flavor of the noodles.

4. Tonkotsu (Pork Bone) Broth

- This rich and creamy broth is made by boiling pork bones for several hours, extracting a
deep flavor and a cloudy appearance. Tonkotsu ramen is known for its hearty texture and
umami flavor.

Essential Ingredients for Big Soup Big Taste Ramen



To create a delicious bowl of big soup big taste ramen, you will need high-quality
ingredients. Here’s a list of the essentials:

- Ramen Noodles
- Choose fresh or dried ramen noodles, depending on your availability. Fresh noodles will
give you the best texture and flavor.

- Broth Base
- Choose your preferred broth base (shoyu, miso, shio, or tonkotsu).

- Protein

- Common options include:

- Chashu (braised pork belly)

- Chicken

- Tofu (for a vegetarian option)
- Soft-boiled eggs

- Vegetables

- Fresh green onions (scallions)
- Nori (seaweed)

- Bean sprouts

- Corn

- Mushrooms (shiitake or enoki)

- Aromatics and Seasonings

- Garlic

- Ginger

- Sesame oil

- Mirin

- Sake

- Chili oil or paste (if you like it spicy)

Preparing the Broth: A Step-by-Step Guide

Creating a rich and flavorful broth takes time and care. Here’s a simple recipe for a
tonkotsu-style broth:

Ingredients for Tonkotsu Broth

- 4 1bs pork bones (neck bones, trotters, or a mix)

- 2 1bs chicken carcasses (optional, for added flavor)
- 2 onions, halved

- 1 head of garlic, halved

- 1 knob of ginger, sliced

- Water (enough to cover the bones)



Instructions for Tonkotsu Broth

1. Prepare the Bones
- Rinse the pork bones under cold water to remove any residual blood and impurities. This
step is crucial for achieving a clear broth.

2. Blanch the Bones
- Place the bones in a large pot, cover with water, and bring to a boil. Once boiling, let
them cook for about 10 minutes. Drain and rinse the bones under cold water again.

3. Simmer the Broth

- In a large pot, add the blanched bones, chicken carcasses, onions, garlic, ginger, and

enough water to cover the ingredients. Bring to a boil, then reduce the heat to low and
simmer for at least 12 hours (the longer, the better). Skim off any foam that rises to the
surface.

4. Strain the Broth
- After simmering, strain the broth through a fine-mesh sieve or cheesecloth to remove
solids. Return the clear broth to the pot, and season with salt, soy sauce, or miso to taste.

Cooking the Noodles

Cooking the noodles properly is crucial for achieving the perfect ramen texture. Follow
these steps:

1. Boil Water
- In a large pot, bring water to a rolling boil.

2. Add Noodles

- Add your ramen noodles to the boiling water. Follow the package instructions regarding
cooking time (usually around 3-5 minutes for fresh noodles and 4-7 minutes for dried
noodles).

3. Stir Occasionally
- Stir the noodles occasionally to prevent them from sticking together.

4. Drain and Rinse

- Once cooked to your liking, drain the noodles and rinse them briefly under cold water to
stop the cooking process and remove excess starch.

Assembling Your Big Soup Big Taste Ramen Bowl

Now that you have your broth and noodles ready, it’s time to assemble your ramen bowl.
Here’s how to do it:

1. Start with Broth



- Pour a generous amount of hot broth into a serving bowl.

2. Add Noodles
- Place the cooked noodles in the center of the bowl, allowing them to soak up the broth.

3. Add Protein
- Arrange slices of chashu, boiled eggs, or your choice of protein on top of the noodles.

4. Include Vegetables
- Add a handful of fresh vegetables around the noodles.

5. Garnish
- Finish with toppings such as sliced green onions, nori, sesame seeds, and a drizzle of
sesame oil or chili oil for extra flavor.

Optional Toppings for Extra Flavor

- Menma (bamboo shoots)

- Kimchi for a spicy kick

- Fried garlic or shallots for crunch
- Extra sesame seeds for nuttiness

Tips for the Perfect Bowl of Ramen

- Quality Ingredients: Always opt for the freshest ingredients to enhance the flavor of your
ramen.

- Taste as You Go: Adjust the seasoning of your broth as it simmers. Taste it periodically
and tweak it to your preference.

- Prepare in Advance: Broth can be made ahead of time and stored in the refrigerator or
frozen. This allows you to enjoy ramen whenever you crave it.

- Experiment: Don’t hesitate to experiment with different broths, toppings, and flavors.
Ramen is a versatile dish that can be customized to suit your taste.

Conclusion

Making big soup big taste ramen at home is a rewarding culinary adventure that allows
you to explore the depths of flavor and creativity. By following the detailed instructions
provided in this article, you can create a delicious and satisfying bowl of ramen that rivals
your favorite ramen shop. Remember, the key lies in the broth, the quality of your
ingredients, and the love you put into your cooking. Enjoy your ramen journey and savor
every slurp!



Frequently Asked Questions

What are the basic ingredients needed for Big Soup Big
Taste ramen?

The basic ingredients include ramen noodles, a flavorful broth (such as chicken, pork, or
vegetable), toppings like green onions, eggs, and other protein options like pork belly or
tofu.

How do you prepare the broth for Big Soup Big Taste
ramen?

To prepare the broth, simmer your choice of bones (like pork or chicken) with aromatics
like garlic, ginger, and scallions for several hours. Strain the broth and season it with soy
sauce and miso for depth of flavor.

What types of noodles are best for Big Soup Big Taste
ramen?

Wheat-based ramen noodles are best for Big Soup Big Taste ramen. Look for fresh or
frozen noodles that will hold up well in the broth.

How long should I cook the ramen noodles?

Cook the ramen noodles according to package instructions, usually around 3-5 minutes,
until they are al dente, then drain and rinse briefly to stop the cooking process.

Can I customize the toppings for my Big Soup Big Taste
ramen?

Absolutely! You can customize toppings according to your preferences. Popular options
include sliced bamboo shoots, seaweed, corn, bean sprouts, and narutomaki (fish cake).

What is the recommended serving size for Big Soup Big
Taste ramen?

A typical serving size is about 100 grams of dry ramen noodles per person, along with
about 2 cups of broth and an assortment of toppings.

How can I enhance the flavor of my Big Soup Big Taste
ramen?

You can enhance the flavor by adding ingredients like garlic oil, chili oil, sesame oil, or a
sprinkle of togarashi (Japanese spice mix) before serving.



Is Big Soup Big Taste ramen suitable for meal prep?

Yes, you can meal prep by making the broth and toppings in advance. Store them
separately and combine them with freshly cooked noodles when ready to serve.
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