
� Korean Salmon Bowl Recipe:
Spicy,  Saucy  &  Seriously
Delicious �
Ramen lovers, this one’s for you! If you’re looking to take
your  instant  ramen  to  the  next  level,  pairing  it  with  a
perfectly seared Nutrafarms tenderloin strip loin is the way
to  go.  This  Jin  Ramen  Steak  recipe  blends  bold  flavours,
creamy  textures,  and  high-quality  beef  to  create  a
mouthwatering meal. Ready to elevate your bowl? Let’s get
started!

Ingredients (1 Serving):

Your  favourite  ramen  (we  used  Jin  Ramen,  but
Buldak works great too!)
1 tbsp mayonnaise
Chilli flakes (to taste)
Sesame seeds (for garnish)
1 egg yolk
1 Nutrafarms tenderloin strip loin
Salt & pepper (for seasoning)
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Instructions:

1️⃣ Boil the ramen noodles:


