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The Spicy Vegan Asian Noodle Cookbook: 57+ Fiery Plant-Based Ramen, Udon, Soba & Street Food Recipes—From Korean Fire Noodles to Thai Curry Bowls

Master the art of bold, fiery, plant-based Asian noodle dishes that bring authentic street food flavour straight to your kitchen.

* * *
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By Andrew Nichols

––––––––
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Reviews help independent authors enormously

They are received with genuine gratitude.

© 2026 Andrew Nichols

All rights reserved. Nutritional information is approximate. 

Always consult a medical professional for specific dietary requirements.
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* * *

Welcome to a world where heat meets harmony, where fiery chillies dance with fragrant spices, and where every slurp tells a story. If you've ever wandered through the bustling night markets of Seoul, Bangkok, or Tokyo—or simply dreamt of doing so—this cookbook is your passport to recreating those unforgettable, mouth-tingling moments at home.

Asian noodle cuisine is one of the world's most beloved comfort foods, and when you add that irresistible kick of heat, magic happens. From the viral sensation of Korean fire noodles (buldak) to the complex, layered spice of Sichuan dan dan mian, from the coconut-rich Thai curry noodles to the umami-packed Japanese tantanmen, spicy noodles offer endless possibilities for creativity and flavour exploration.

What makes this cookbook truly special is that every single recipe is entirely plant-based. You might wonder: can vegan noodles really deliver that deep, complex, soul-satisfying flavour? The answer is a resounding yes. Throughout these pages, you'll discover how ingredients like miso paste, fermented bean pastes, dried shiitake mushrooms, and aromatic spice blends create layers of umami that rival any traditional recipe. You'll learn to build broths from scratch that taste like they've simmered for hours, create crispy toppings that add textural excitement, and balance heat with sweetness, sourness, and richness.

Whether you're a seasoned vegan cook or simply exploring more plant-based meals, whether you live for extreme heat or prefer a gentler warmth, this cookbook welcomes you. Each recipe includes clear difficulty ratings, spice level indicators, and helpful tips for adjusting heat to your preference. You'll find quick weeknight stir-fries ready in 15 minutes alongside more leisurely weekend projects that let you truly immerse yourself in the cooking process.

From breakfast noodles that wake up your taste buds to midnight snack bowls that satisfy those late-night cravings, from crowd-pleasing party dishes to comforting solo meals, these 57+ recipes celebrate the incredible diversity of spicy Asian noodle traditions. 

So grab your chopsticks, prepare your taste buds, and let's embark on this delicious, fiery adventure together.

—  —
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Master Vegetable Stock for Noodle Soups
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1

Master Vegetable Stock for Noodle Soups

Easy · Prep: 10 mins · Cook: 45 mins · Serves: 8

* * *
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# Master Vegetable Stock for Noodle Soups

This aromatic, deeply savoury stock is your secret weapon for creating restaurant-quality spicy noodle bowls at home. Packed with umami from shiitake mushrooms, kombu, and a touch of soy, it provides the perfect canvas for fiery Korean fire noodles, rich miso ramen, or fragrant Thai curries. Once you've made a batch, you'll wonder how you ever managed without it.

**Difficulty:** Easy

**Prep time:** 10 mins

**Cook time:** 45 mins

**Servings:** 8 (approximately 2 litres)

Ingredients

• 2.5 litres cold water

• 30g dried shiitake mushrooms

• 1 sheet (about 10g) kombu seaweed

• 2 medium onions, quartered (no need to peel)

• 4 cloves garlic, smashed

• 1 large carrot, roughly chopped

• 2 sticks celery, roughly chopped

• 5cm piece fresh ginger, sliced

• 4 spring onions, roughly chopped (white and green parts)

• 1 small bunch coriander stems (save the leaves for garnishing your noodles)

• 2 tablespoons soy sauce or tamari

• 1 tablespoon white miso paste

• 1 teaspoon whole black peppercorns

• 2 star anise (optional, for added warmth)

Method

1. **Prepare the kombu**: Place the kombu sheet in a large stockpot with the cold water and let it soak for 10 minutes whilst you prepare your vegetables. This gentle extraction releases the kombu's natural glutamates, which create that sought-after umami depth.

2. **Add the aromatics**: Add the shiitake mushrooms, onions, garlic, carrot, celery, ginger, spring onions, coriander stems, peppercorns, and star anise (if using) to the pot.

3. **Bring to a gentle simmer**: Place the pot over medium-high heat and bring just to the boil. As soon as you see bubbles beginning to break the surface, reduce the heat to low. You want a gentle, lazy simmer—aggressive boiling can make the stock cloudy and bitter.

4. **Simmer and develop flavour**: Let the stock simmer gently, uncovered, for 40 minutes. You'll notice the liquid becoming more golden and fragrant as the vegetables release their essence. Give it an occasional stir and skim off any foam that rises to the surface.

5. **Add the final flavour layers**: Remove the pot from the heat. Fish out the kombu (it can make the stock slimy if left too long). Stir in the soy sauce and miso paste, whisking the miso until it dissolves completely.

6. **Strain thoroughly**: Set a fine-mesh sieve or colander lined with muslin over a large bowl or another pot. Carefully strain the stock, pressing gently on the solids to extract every drop of flavourful liquid. Discard the solids (or compost them).

7. **Cool and store**: Allow the stock to cool to room temperature. Transfer to airtight containers—it will keep in the refrigerator for up to 5 days, or freeze in portions (ice cube trays work brilliantly for small amounts) for up to 3 months.
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**Make it your own:** This master recipe is wonderfully adaptable. Add lemongrass and lime leaves for a Thai-leaning stock, or throw in dried red chillies for a head start on heat. A splash of rice wine or mirin in step 5 adds subtle sweetness that balances spicy noodle dishes beautifully.

**Kombu wisdom:** Don't skip the kombu! This sea vegetable is a powerhouse of natural MSG (yes, the safe, naturally occurring kind) and gives your stock a rounded, satisfying depth that's hard to achieve otherwise. Find it in the Asian section of supermarkets or in health food shops.

**Freezing tips:** Freeze stock in 500ml portions—perfect for most noodle soup recipes serving 2-3 people. Label with the date and use within 3 months for best flavour. You can also freeze in ice cube trays, then transfer the frozen cubes to a freezer bag for when you need just a splash to deglaze or add moisture.

**Time-saving hack:** Make a double batch and freeze half. Your future self will thank you when you're craving Korean fire noodles on a busy weeknight and already have the perfect foundation ready to go.

**Zero waste:** Save your vegetable scraps throughout the week—carrot peelings, celery leaves, mushroom stems, spring onion roots—and use them in place of fresh vegetables. Just ensure everything is clean and store scraps in a freezer bag until you're ready to make stock.

—-
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**Estimated Nutrition Per Serving (250ml):**

• Calories: 25 kcal

• Protein: 1.5g

• Carbohydrates: 4g

• Fat: 0.5g

—  —
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Korean Gochugaru Chilli Oil
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2

Korean Gochugaru Chilli Oil

Easy · Prep: 5 mins · Cook: 10 mins · Serves: 12

* * *
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# Korean Gochugaru Chilli Oil

This vibrant, crimson oil is your secret weapon for transforming everyday noodles into something truly special. With its distinctive smoky-sweet flavour and gentle warmth, gochugaru (Korean chilli flakes) creates a more nuanced heat than standard chilli oil. Make a batch at the weekend and you'll have the perfect finishing touch ready whenever the noodle craving strikes. It's surprisingly simple to make, and infinitely better than anything shop-bought.

Ingredients

• 240ml neutral oil (vegetable, rapeseed, or grapeseed)

• 60g gochugaru (Korean chilli flakes)

• 4 cloves garlic, finely minced

• 2 spring onions, white parts only, finely chopped

• 2 tbsp sesame seeds

• 1 tbsp soy sauce

• 1 tbsp rice vinegar

• 2 tsp sugar

• 1 tsp sea salt

• 1 tsp toasted sesame oil

Method

1. **Prepare your jar.** Sterilise a 350ml glass jar and lid by washing in hot, soapy water, then drying completely. Set aside with a metal spoon nearby.

2. **Combine the aromatics.** In a heatproof bowl, add the gochugaru, minced garlic, chopped spring onions, and sesame seeds. Give everything a quick stir to distribute evenly. Having these ready ensures they'll infuse properly when the hot oil hits.

3. **Heat the oil carefully.** Pour the neutral oil into a small saucepan and place over medium heat. Allow it to warm for about 5–6 minutes until it reaches approximately 180°C. If you don't have a thermometer, test by dropping in a single sesame seed—it should sizzle enthusiastically but not burn immediately.

4. **Create the infusion.** Remove the pan from the heat and let it cool for 30 seconds (this prevents burning the chilli flakes). Carefully pour the hot oil over the gochugaru mixture in three stages, stirring gently between each addition. You'll hear a wonderful sizzle and the kitchen will fill with an incredible aroma. Watch carefully—the mixture should bubble vigorously but not smoke.

5. **Add the finishing touches.** Whilst the oil is still warm, stir in the soy sauce, rice vinegar, sugar, salt, and toasted sesame oil. Mix thoroughly until the sugar dissolves completely. The mixture will look quite dark and richly coloured—that's exactly what you want.

6. **Cool and store.** Allow the chilli oil to cool to room temperature, stirring occasionally. The flavours will continue to develop as it cools. Once cooled, transfer everything (including all those flavourful sediment bits at the bottom—they're the best part!) into your prepared jar.

7. **Develop the flavour.** Seal the jar and let it sit at room temperature for at least 2 hours before using, though overnight is even better. Give it a good stir before each use to redistribute the settled solids.
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**Storage:** This chilli oil keeps beautifully for up to one month when stored in a sealed jar in the refrigerator. The oil may solidify when cold—simply let it sit at room temperature for 15 minutes before using, or spoon out what you need and the warmth of your noodles will melt it instantly.

**Heat level adjustment:** Gochugaru is generally mild to medium in heat. If you prefer more fire, add 1–2 teaspoons of gochugaru powder (which is finer and hotter) along with the flakes. For a milder version, reduce the gochugaru to 45g and increase the sesame seeds by 1 tablespoon.

**Using your chilli oil:** Drizzle generously over Korean fire noodles, bibim noodles, or any ramen bowl. It's also magnificent stirred through fried rice, spooned over steamed vegetables, or used as a dipping oil for dumplings. Don't be shy with it—a tablespoon or two per noodle bowl is traditional.

**Ingredient sourcing:** Korean gochugaru is essential here—don't substitute regular chilli flakes as they'll create a sharper, less complex heat. Look for gochugaru in Korean grocers, Asian supermarkets, or online. The flakes should be bright red with a slightly coarse texture.

**Vegan verification:** Double-check your soy sauce is vegan (most are, but some contain bonito extract). Use tamari for a gluten-free version without compromising flavour.

**Flavour variations:** Add a 5cm piece of fresh ginger (sliced) to the oil whilst heating for extra warmth, or include a star anise for subtle liquorice notes. Remove these aromatics before adding the hot oil to the gochugaru mixture.

**Batch cooking:** This recipe doubles beautifully if you're a devoted chilli oil enthusiast. Just use a larger pan and bowl, and increase the cooking time by a minute or two to ensure the oil heats through properly.

—-
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**Estimated Nutrition per Serving (2 tablespoons):**

• Calories: 182

• Protein: 1g

• Carbohydrates: 3g

• Fat: 19g

—  —
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Sichuan Chilli Oil with Crispy Bits
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Sichuan Chilli Oil with Crispy Bits

Easy · Prep: 15 mins · Cook: 20 mins · Serves: 16

* * *
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# Sichuan Chilli Oil with Crispy Bits

This gorgeous, brick-red oil is an absolute game-changer for your vegan noodle pantry. Fragrant with star anise and Sichuan peppercorns, loaded with crispy shallots and garlic, it delivers that characteristic málà (numbing-spicy) sensation that makes Sichuan cuisine so utterly addictive. Drizzle it over cold sesame noodles, stir it through ramen, or spoon it onto dumplings. Once you've made this, you'll wonder how you ever lived without a jar in your fridge.

**Difficulty:** Easy

**Prep time:** 15 minutes

**Cook time:** 20 minutes

**Servings:** 16 (about 2 tablespoons per serving)

Ingredients

• 250ml neutral vegetable oil (such as rapeseed or groundnut)

• 6 shallots, thinly sliced

• 8 cloves garlic, thinly sliced

• 30g fresh ginger, peeled and julienned

• 2 tablespoons Sichuan peppercorns

• 3 star anise

• 1 cinnamon stick

• 2 bay leaves

• 80g Korean chilli flakes (gochugaru) or coarse Chinese chilli flakes

• 2 tablespoons fine chilli powder

• 1 tablespoon toasted sesame seeds

• 2 teaspoons caster sugar

• 1½ teaspoons sea salt

• 1 tablespoon light soy sauce

• 1 teaspoon rice vinegar or Chinese black vinegar

Method

1. **Prepare your aromatics.** Have all your ingredients measured and ready before you begin, as timing matters when working with hot oil. Place the chilli flakes, chilli powder, sesame seeds, sugar, and salt in a large, heatproof bowl. This will be your base for the oil.

2. **Start the oil.** Pour the oil into a medium saucepan or wok and add the sliced shallots, garlic, and ginger. Set the pan over medium-low heat. You want these aromatics to gently sizzle and slowly turn golden and crispy, which will take about 12-15 minutes. Stir occasionally to ensure even cooking and prevent burning.

3. **Add the whole spices.** When the shallots and garlic are beginning to turn light golden (but not brown), add the Sichuan peppercorns, star anise, cinnamon stick, and bay leaves. Continue cooking for another 3-4 minutes, stirring gently. The aromatics should be crispy and deeply golden, and your kitchen will smell absolutely wonderful.

4. **Monitor the temperature.** The oil should be around 180°C (350°F) when you pour it over the chilli flakes. If you don't have a thermometer, test by dropping a flake into the oil – it should sizzle vigorously but not smoke. If the oil is smoking, remove it from the heat and let it cool for a minute or two.

5. **Pour the oil.** Remove the pan from the heat. Carefully pour the hot oil (with all the crispy bits and whole spices) over the chilli flakes in your heatproof bowl. It will sizzle dramatically and smell incredible – this is exactly what you want. Stir immediately and thoroughly to combine.

6. **Add the finishing touches.** Once the initial sizzling has calmed down (after about 30 seconds), stir in the soy sauce and vinegar. These liquids will bubble up briefly, adding another layer of flavour and helping to bloom the spices further.

7. **Cool and store.** Allow the chilli oil to cool completely to room temperature, stirring occasionally. As it cools, the flavours will meld and deepen. Once cool, transfer everything – oil, crispy bits, and whole spices – into a clean glass jar with a tight-fitting lid.

8. **Rest before using.** For the best flavour, let your chilli oil rest for at least 4 hours, or ideally overnight, before using. This allows all the flavours to infuse properly. Give it a good stir before spooning it onto your noodles.
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**Storage:** This chilli oil will keep for up to 3 months in the refrigerator. Always use a clean, dry spoon when serving to prevent contamination. The oil may solidify slightly when cold – simply bring to room temperature before using, or warm gently.

**Spice level:** This recipe is pleasantly hot but not punishing. If you prefer milder heat, reduce the chilli powder to 1 tablespoon. For fire-breathing intensity, add an extra tablespoon of chilli flakes and include some crushed dried bird's eye chillies.

**Finding Sichuan peppercorns:** These are essential for authentic málà flavour. Look for them in Asian supermarkets or online. They should smell fragrant and citrusy, not musty. Toast them lightly in a dry pan before using to intensify their numbing properties if you're a real Sichuan pepper fanatic.

**Crispy bits:** Don't be tempted to strain these out – they're the best part! The crispy shallots, garlic, and ginger add wonderful texture and flavour. Make sure to get a good spoonful of them along with the oil when dressing your noodles.

**Customisation:** Feel free to add other aromatics to your oil. Spring onion greens, lemongrass, or even a few dried shiitake mushrooms can add interesting flavour dimensions. Just ensure everything is completely dry before adding to the hot oil to prevent dangerous splattering.

**Using your chilli oil:** Beyond noodles, this is magnificent stirred through stir-fries, drizzled over steamed greens, mixed into dumpling dipping sauces, or spooned over silken tofu. It's also brilliant for making dan dan noodles or as a base for hot and sour soup.

**Batch cooking:** This recipe doubles beautifully if you want to make a larger batch. It also makes a wonderful homemade gift – just ensure you include a label with storage instructions.

—-
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**Estimated Nutrition Per Serving (2 tablespoons):**

• Calories: 142 kcal

• Protein: 0.8g

• Carbohydrates: 4.2g

• Fat: 14.1g

—  —
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Thai Red Curry Paste
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Thai Red Curry Paste

Medium · Prep: 20 mins · Cook: 5 mins · Serves: 10

* * *
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# Thai Red Curry Paste

There's something truly magical about making your own curry paste from scratch. Yes, shop-bought versions are convenient, but nothing compares to the vibrant, complex flavours you'll achieve when you pound and blend fresh aromatics yourself. This paste is your golden ticket to countless spectacular noodle bowls, transforming simple ingredients into restaurant-quality meals. Once you've made a batch, you'll wonder why you ever bought the jarred stuff!

Ingredients

• 10-12 dried long red chillies, deseeded and soaked in hot water for 15 minutes

• 3-4 fresh red bird's eye chillies (adjust to taste)

• 2 lemongrass stalks, tough outer layers removed, finely sliced

• 4 cm piece fresh galangal, peeled and roughly chopped (or use ginger if unavailable)

• 6 cloves garlic, peeled

• 3 shallots, peeled and roughly chopped

• 4 kaffir lime leaves, central rib removed, finely shredded

• 2 tbsp coriander stems and roots, well washed

• 1 tbsp coriander seeds, toasted

• 1 tsp cumin seeds, toasted

• 1 tsp white peppercorns

• 1 tsp sea salt

• 2 tsp tomato purée

• 1 tbsp soy sauce or tamari

• 1 tsp lime zest

• 2-3 tbsp vegetable oil (for processing)

Method

1. **Toast your spices**: In a dry frying pan over medium heat, toast the coriander seeds, cumin seeds, and white peppercorns for 2-3 minutes until fragrant. Keep them moving to prevent burning. Allow to cool, then grind to a powder using a spice grinder or pestle and mortar.

2. **Prepare your chillies**: Drain the soaked dried chillies and squeeze out excess water. Roughly chop them along with the fresh chillies. Remember, you're in control of the heat—remove all the seeds for a milder paste, or leave some in if you're feeling brave!

3. **Blend the aromatics**: In a high-powered blender or food processor, combine the chillies, lemongrass, galangal, garlic, and shallots. Add 2 tablespoons of vegetable oil to help everything move. Pulse until you achieve a rough paste, stopping to scrape down the sides as needed.

4. **Add remaining ingredients**: Add the ground spices, kaffir lime leaves, coriander stems, tomato purée, soy sauce, lime zest, and salt. Blend again until you have a smooth, vibrant red paste. Add the final tablespoon of oil if the mixture seems too thick—it should be spreadable but not watery.

5. **Cook the paste**: Heat a wok or frying pan over medium heat and add the curry paste. Fry for 3-5 minutes, stirring constantly, until the paste darkens slightly and releases its aromatic oils. You'll notice the raw smell transforms into something deeply fragrant—that's when you know it's ready.

6. **Cool and store**: Allow the paste to cool completely before transferring to a sterilised jar. Pour a thin layer of oil over the surface to help preserve it.
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**Storage tips**: This paste keeps beautifully in the fridge for up to 3 weeks, or you can freeze it in ice cube trays for individual portions that last up to 3 months. Each cube is roughly one tablespoon—perfect for a single bowl of curry noodles!

**Ingredient substitutions**: Can't find galangal? Fresh ginger works wonderfully, though the flavour will be slightly different. If kaffir lime leaves are elusive, use regular lime zest (about 1 tablespoon total) instead.

**Heat level**: This recipe creates a medium-hot paste. For a milder version, reduce the bird's eye chillies to 1-2. For proper fire, keep the seeds in and add an extra chilli or two!

**Using your paste**: For a quick curry noodle bowl, fry 2-3 tablespoons of this paste in a little oil, add a tin of coconut milk, vegetables of choice, cooked noodles, and season with soy sauce and lime juice. Absolute bliss in 15 minutes!

**Traditional method**: If you have a large granite pestle and mortar, try making this the traditional way. Pound the dried ingredients first, then gradually add the fresh aromatics. It's therapeutic and gives you incredible control over the texture.

**Flavour boost**: A teaspoon of fermented bean curd or a splash of rice vinegar can add wonderful depth if you're feeling adventurous.

—-
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**Estimated Nutrition Per Serving** (based on 10 servings, approximately 2 tablespoons):

• Calories: 45 kcal

• Protein: 1g

• Carbohydrates: 5g

• Fat: 3g

—  —
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Japanese Spicy Miso Tare
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5

Japanese Spicy Miso Tare

Easy · Prep: 5 mins · Cook: 10 mins · Serves: 6

* * *
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# Japanese Spicy Miso Tare

*A concentrated flavour bomb that transforms simple ramen into something extraordinary.*

**Difficulty:** Easy

**Prep time:** 5 minutes

**Cook time:** 10 minutes

**Servings:** 6

This glossy, umami-packed tare is the secret weapon in your vegan ramen arsenal. Think of it as your base flavour concentrate—just a few spoonsful stirred into hot broth creates that deep, complex taste you'd find in the best ramen shops. The beauty of making your own tare is that you control the heat level and can keep a jar in the fridge for whenever those noodle cravings strike. It's wonderfully versatile too, working brilliantly as a marinade for tofu or a glaze for roasted vegetables.

Ingredients

• 200g white or red miso paste

• 3 tablespoons gochugaru (Korean chilli flakes)

• 2 tablespoons sesame oil

• 2 tablespoons rice vinegar

• 2 tablespoons soy sauce or tamari

• 2 tablespoons mirin

• 4 cloves garlic, finely grated

• 1 tablespoon fresh ginger, finely grated

• 1 tablespoon maple syrup or agave nectar

• 1 teaspoon chilli oil (plus extra to taste)

• ½ teaspoon white pepper

Method

1. **Combine the base ingredients.** In a medium saucepan, whisk together the miso paste, gochugaru, sesame oil, rice vinegar, soy sauce, and mirin until you have a relatively smooth mixture. Don't worry if it's a bit lumpy at this stage—it'll come together beautifully as it warms.

2. **Add the aromatics.** Stir in the grated garlic, ginger, maple syrup, chilli oil, and white pepper. The mixture will be quite thick and paste-like, which is exactly what you're after.

3. **Gently warm the tare.** Place the saucepan over low heat and cook for 8-10 minutes, stirring frequently. You want to just warm it through and allow the flavours to meld—don't let it boil or bubble vigorously, as this can make the miso taste harsh. The tare should become glossy and fragrant, with the garlic and ginger releasing their wonderful aromas.

4. **Adjust to taste.** Remove from the heat and taste carefully (it's concentrated, so a little goes a long way!). Add more chilli oil if you want extra heat, or a touch more maple syrup if you'd like to balance the saltiness.

5. **Cool and store.** Allow the tare to cool to room temperature, then transfer to a clean glass jar with a tight-fitting lid. The tare will thicken slightly as it cools.

6. **Use in your ramen.** To use, add 2-3 tablespoons of tare to a bowl, pour over hot ramen broth (about 350-400ml), and stir well. Adjust the amount to your taste preference—some prefer a more intense flavour, others like it milder.
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