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Soy-Butter
Corn Ramen
By Hetty Lui McKinnon

Julia Gartland for The New York Times. Food Stylist: Samantha Senev
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INGREDIENTS

Yield: 4 servings

PREPARATION

Step 1

This easy, one-pot noodle recipe employs the sweetn
of summer corn to balance out the umami of the butt
and soy sauce. It’s a nod to wafu pasta dishes, which
fuse Japanese and Italian cooking traditions, flavors 
ingredients. Corn cobs are used in this recipe to crea
quick, sweet corn-infused water to cook the noodles.
(Don’t be tempted to add more water, as the amount
specified will yield perfectly al dente noodles with ju
the right amount of broth, which intensifies as it
concentrates.) The corn kernels go in at the last minu
which mutes any raw notes while maintaining sweetn
and crispness. Though light enough for summer, this
dish has depth.
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4 ears corn, husked

4 scallions, trimmed, white and
green parts thinly sliced and
separated

4 blocks/12 ounces instant
dried ramen noodles, flavor
packets discarded

¼ cup soy sauce

¼ cup vegan or regular
unsalted butter

Add to Your Grocery List

Ingredient Substitution Guide

Snap each corn cob in half to make them easier to hand
Slice the corn kernels off the cobs, and add the cobs to 
large pot, along with the white parts of the scallions. Ad
cups of water to the pot and bring to a boil over medium
high heat. Cover, reduce heat to medium-low and simm
for 8 to 10 minutes, until the smell of corn permeates th
kitchen.

Step 2
Uncover and discard the cobs. Add the noodle blocks to
water and, using chopsticks or tongs, turn the noodles u
they loosen up and then cook until most of the water ha
been absorbed, 2 to 2½ minutes.

Step 3
Reduce heat to medium-low, add the corn kernels, soy
sauce and butter and toss for 1 to 2 minutes, until the
noodles are tender, and the corn is barely cooked and st
sweet.

Step 4
Divide among bowls, top with the scallion greens and s
immediately.
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