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INGREDIENTS

Yield: 4 servings
For the Chile Oil

2 tablespoons red-pepper
flakes (see Tip)

1½ teaspoons kosher salt

PREPARATION

Step 1

Prepare the chile oil: Add the red-pepper flakes and

salt to a heatproof bowl. Place the oil, ginger and

garlic in a small saucepan, and heat over medium

until it bubbles, 2 to 3 minutes. Remove from the

Scallions can be so much more than a garnish.

Raw scallions bring an assertive pungency, but

when cooked, they take on a sweet tenderness

that is very pleasing to the palate. In this vegan

recipe, treat scallions as you would a bunch of

greens. Take cues from the Chinese cooking

technique used for stir-fries, and add the

scallions to very hot oil to let them “bao” (to

crack, explode or burst), drawing out their

natural aroma. Those packets of ramen noodles

stashed in your pantry are perfect for this quick

yet intensely satisfying weeknight noodle dish.

The chile oil makes just enough for this dish, so

if you want extra for future meals, make double.

Save
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½ cup neutral oil, such as
grapeseed, vegetable or
canola

1 (1-inch) piece ginger,
peeled and finely
chopped

2 garlic cloves, finely
chopped

2 teaspoons toasted white
sesame seeds

1 teaspoon sesame oil

For the Noodles

Kosher salt

4 (3-ounce) packages
ramen noodles,
seasoning packs
discarded

2 bunches scallions (10 to
12 scallions), white and
green parts separated
and cut into 2-inch pieces

2
to
3

tablespoons neutral oil,
such as grapeseed,
vegetable or canola

10 ounces green beans,
trimmed and halved
diagonally

1 (2-inch) piece ginger,
peeled and julienned

White pepper

1 tablespoon toasted white
sesame seeds
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heat and very carefully pour the hot oil over the

red-pepper flakes. Add the sesame seeds and

sesame oil, and stir well. Set aside while you make

the rest of the dish. (Chile oil can be stored in an

airtight jar at room temperature for up to a month

and indefinitely in the refrigerator.)

Step 2

Prepare the noodles: Bring a large pot of salted

water to a boil. Add the ramen and cook according

to package instructions, about 3 minutes, until the

noodles are just tender. Drain, rinse with cold

water and drain well again.

Step 3

Slice the white parts of your scallions lengthwise, in

half or quarters, depending on thickness, to make

cooking faster.

Step 4

Heat a wok or large (12-inch), deep skillet on high.

When smoking hot, add 1 tablespoon of oil, toss in

the green beans and season with salt. Cook, tossing

the beans, for 2 to 3 minutes, until charred.

Remove the beans from the wok, and set aside.

Step 5
Heat the same wok or skillet over high, and when

smoking, add 1 to 2 tablespoons of oil, along with

the scallions (white and green parts) and the

ginger. Allow the scallions and ginger to sizzle for

20 to 30 seconds, to release their aromas, then stir-

fry for 2 to 3 minutes, until the scallions have a nice

scorch.

Step 6

Add the green beans and noodles back to the pan,

along with 2 or 3 tablespoons of the chile oil

https://cooking.nytimes.com/guides/79-substitutions-for-cooking


(reserve some for serving), and season with salt and

pepper. Toss well to combine, just until the noodles

are heated through. To serve, divide the noodles

into bowls, top with toasted sesame seeds and more

chile oil.

Tip
If you want to add a tingly heat to your ramen,

you can add 1 tablespoon Sichuan peppercorns

and/or 1 tablespoon gochugaru (Korean red-

pepper flakes) to the bowl with the red-pepper

flakes when preparing the oil. To save on time,

skip making your own chile oil, and use store-

bought Sichuan chile oil.
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Cathi 2 years ago

Costco sells brown rice ramen made by Lotus foods
in a bag of 12. They do not have seasoning and are
made with only two ingredients, brown rice and
millet. They are fantastic!
Is this helpful?  328
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