2022 Asia Society Recipe Challenge: Winner Recipe #1

Recipe Name: Shrimp Bisque Shin Ramyeon

Ingredients: Shin Ramyeon, 7 red shrimp, 5 tablespoons cooking cream, 200 mL milk, 2 tablespoons olive
oil, 20 grams scallions, 1 bulb of garlic, 100 grams onion, salt, pepper

Method:
Prepare your ingredients
1. Mince the garlic, chop the onions, and peel the shrimp.
Making your sauce
2. Add the shrimp peels, milk, and cooking cream to a pot and bring to a boil.
3. Season with salt and pepper.
Cooking your ramyeon
4. Heatup olive oil in a pan and stir in the minced garlic.
5. Add chopped onions and stir.
6. When the onions turn clear, add peeled shrimp and stir.
7. Strain the sauce made in (3) and add to a pan.
8. Cook until the sauce thickens.
9. Cook ramyeon noodles in a separate pot, adding to the pan right before serving.

Transfer to a plate and enjoy!
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