
Chicken Shoyu Ramen 
Serves 2 

Hands-on Time 20 minutes (plus overnight to marinate) 
Cooking Time 40 minutes 

Ingredients 
2 Eggs, medium 
4 tbsp Light soy sauce 
1 tsp Caster sugar 
2 Chicken breasts (skinless) 
Salt (large pinch) 
1 square of Seaweed 
2 Spring onions  
1 tbsp oil (vegetable or sunflower) 
4 Garlic cloves 
Root ginger, thumb-sized amount 
1L Dashi (or 1L of chicken stock) 
2 handfuls Shitake mushrooms (dried) 

Equipment 
Small saucepan 
Slotted spoon 
Bowl 
Food bag (sealable) 
Roasting pan 
Chopping board 
Knife  
Micro-grater 
Large saucepan 
Wooden spoon 
Large sieve 

Fill the small saucepan with water and 
place over a high heat, bringing to the 
boil.  

Lower the eggs into the water using the 
slotted spoon and boil for 6 minutes.  

In the meantime fill the bowl with cold 
water.  

When the 6 minutes are up, remove the 
eggs from the boiling water and place 
into the bowl filled with cold water, 
ensuring they are fully submerged.  

Take a food bag and fill with the soy 
sauce and sugar. 

Seal, then shake to dissolve the sugar.  

Remove the eggs from the water and 
peel. I find it’s best to roll the eggs 
backwards and forwards, pressing gently 
down at the same time so the shell breaks 
all over and is easily removed. 

Put the eggs into bag, remove as much 
air as possible so the eggs are 
surrounded with soy, and seal.  

Leave the eggs to marinate overnight.  

When you’re ready to make the ramen, 
start by preheating the oven to 180°C/
160°C(Fan)/350°F/Gas mark 4. 

Put the chicken breasts in the roasting 
pan and season generously with salt.  
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Bake the chicken for 30 minutes.  

Using the knife and a chopping board, 
prepare the spring onions and seaweed 
for later.  

Slice the spring onions on a diagonal.  

Cut along the middle of the seaweed, 
dividing it in two. Cut these two into three 
pieces each.  

Set the seaweed and spring onions aside.  

Using the micro-grater grate the garlic 
followed by the ginger. 

Add the oil to the large saucepan and 
place over a medium heat.  

Once it has heated up, add the garlic and 
ginger.  

Stir constantly for 1 minute using the 
wooden spoon so they cook although 
don’t burn.  

Get the eggs and open the bag.  

Pour all of the soy into the saucepan.  

Set the eggs aside and stir the soy for 1 
minute.  

Add the dashi (or chicken stock) to the 
pan.  

Bring to a boil before reducing the heat 
to the lowest setting possible. Leave to 
simmer for 10 minutes.  

Add the mushrooms to the stock and 
simmer for another 10 minutes.  

Add water to the small saucepan and 
bring to a boil over a high heat.  

Add the noodles and cook for 4 minutes.  

When the noodles have cooked, drain 
thoroughly using the sieve. Shake the 
sieve up and down to get rid of as much 
excess water as possible. 

Divide the noodles between two serving 
bowls.  

Pour the stock and mushrooms over the 
noodles.  

Slice the chicken breasts into pieces and 
put on top of the noodles.  

Add the seaweed to the side of the bowl.  

Carefully slice the eggs in half and place 
into the bowls. 

Finally sprinkle over the spring onions.  

Slurp away and enjoy! 

TayloredBites.com

http://TayloredBites.com

