
Ingredients:

1/2 Cup Braggs Liquid Aminos aka soy sauce

3 garlic cloves minced

1 tablespoon brown sugar

2 teaspoons freshly grated ginger

5 Noodle cakes (ramen)

2 tablespoons lard/olive oil/butter

1 onion chopped

2-3 stalks celery diced

2-3 cups shredded cabbage

Directions:

In a small bowl, whisk together the liquid aminos (soy sauce),

garlic, brown sugar and ginger. Set aside for now.

1.

In a large pot boil water and add noodles and cook according

to directions.

2.

Heat lard/olive oil/butter over medium high and add in the

onion and celery. Saute until tender.

3.

Stir in the cabbage until wilted down 2-4 minutes and add in

the noodles.

4.

Add in the sauce and mix to incorporate all together.5.

Serve!! You could also add in a protein source like cooked

chicken to make this a full meal.

6.
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