Ramen Lo Mein with Ground Beef 
Yield: 2 servings 
Ingredients:
8 oz. ground beef                                                                    
1 fluid oz. Soy sauce                                                                
½ tbsp. vinegar                                                                         
¼ bell pepper                                                                          
1 slice Fresh ginger root or ginger powder                                   
1 garlic clove                                                                            
¼ red onion                                                                              
1 oz. sliced scallions or green onions                                         
1 fl oz. oil                                                                               
Salt & Pepper TT 
Red pepper flakes (optional) 
3 pack of beef flavor ramen with its seasoning packet                  
                                                                                 
 
 Preparation: 
1. Boil ramen noodles for 3 minutes, shock with cold water to stop cooking process. 
2. Add oil to the wok, when is hot add the beef let it fully cook, drain extra fat. Reserve. 
3. Using some of that fat, slightly fry the noodles, reserve. 
4. Add some more oil or the beef fat, add the vegetables, ground beef, and stir-fry. 
5. Add the soy sauce, crushed pepper flakes, and other seasonings. 
6. Add the noodles, if you have a slurry (beef stock with cornstarch) add it to all of the mix. 
7. Enjoy!!! 
Grocery List:
Ground Beef			$3.50
Soy Sauce			$1.50
Vinegar			                   .89
Bell Pepper			$1.25
Small Piece of ginger        	    .25
Garlic				    .50 
Red Onion                            	    .75
Scallions or Green Onions	$1.00
Oil 				$1.00
3 packages of Beef Ramen	$2.10
Total			            $12.74
			


