Egg—RbII—in—a—BowI Noodle Soup Gampbells

Foodservice
TOTAL TIME SERVING / SIZE SERVINGS
60 min 250 mL 16
(1 cup)

This easy noodle dish tastes like the filling of an egg
roll, but in a hearty one-pot meal! Made with
Campbell’s® Condensed Chicken broth and packed
with pork and vegetables, this dish is a twist on a
take-out classic!

MADE WITH

Gampbells,  Classic Chicken Broth

Ingredients Directions

30 mL Vegetable oil 1 In a large pot, heat oil over medium heat. Add pork

2.2 kg Pork, ground, lean and brown, breaking with a spoon. Drain fat.

30 mL Garlic, minced

30 mL Ginger, minced 2 ?tciiliiggrlic and ginger. Cook for 1-2 minutes while

1 can (1.36L) Classic Chicken Broth

3L Water 3 Add Campbell’s® Condensed Chicken Broth, water,

oL Coleslaw salad mix (no dressing) colleslayv mix, pean sprouts anq noodles..Bring toa
boil. Stir and simmer for ~5 minutes until noodles

2L Bean sprouts are tender.

800 g Instant noodles or cooked pasta

CCP: Heat to a minimum internal temperature of

8 stalks Green onions, chopped 74°C (165°F) for 1 minute.

) CCP: Hold for hot service at 60°C (140°F)
20 mL Soy sauce, lower sodium

To Serve

Ladle out 1 cup into a bowl and garnish with green
onion and a ¥ tsp of soy sauce.
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