
5 MINUTE FAUX PHO

PREP TIME: 5 MINUTES
COOK TIME: 5 MINUTES

YIELD: 4 SERVINGS

INGREDIENTS

DIRECTIONS

2 packages beef ramen
1 tablespoon fish sauce
1 teaspoon rice vinegar
1 teaspoon sriracha hot sauce
1 egg
1 pound flank steak, sliced very 
thinly

toppings: sliced jalapeno, 
chopped scallions, bean sprouts, 
basil leaves, cilantro leaves, lime 
wedges

Prepare ramen according to package directions. One minute before 
ramen is cooked, add beef, fish sauce, rice vinegar and sriracha. Add 
egg and stir to break up yolk and help egg cook in broth. Remove 
from heat and serve immediately with desired toppings.

EDIBLE
       PAINT

Recipe For
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Compliments Of:

Recipe Source: The Wicked Noodle
®
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