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Seafood Ramen Jjim (Braised Seafood Ramen)

A unique dish that brings out a rich flavor by combining fresh seafood and crunchy bean

sprouts with ramen.

Ingredients

Main: 1 pack of Ramen, 50g bean sprouts, 30g sea squirt (mideodeok), 100g

clams, 3 shrimp, 2 stalks of green onion

Seasoning: 1 tbsp red chili powder, 2 tsp sugar, 1 tsp minced garlic, a dash of

ginger juice, 1 tsp soy sauce, a pinch of salt and pepper



Others: 1 tbsp cooking oil, 1 tbsp glutinous rice flour, 3/4 cup clam broth, 1 tsp

sesame oil, a sprinkle of sesame seeds

Instructions

1.

Steam bean sprouts: Clean the bean sprouts and steam them in a steamer for 1

minute.

Boil noodles: Boil the ramen noodles in boiling water, then rinse them in cold

water and drain.

Prepare sauce: Heat cooking oil in a pan, add the seasoning ingredients, and

pour in the clam broth to boil.

Cook seafood: Add the steamed bean sprouts, sea squirt, clams, and shrimp into
the pan. Once cooked, thicken the sauce with the glutinous rice flour dissolved in

water.

Serve: Place the prepared ramen on a plate, pour the seafood mixture over it,

and garnish with sesame seeds and chopped green onion.
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RECIPE


https://recipe.io.kr/

