Easy Asian Beef & Noodle Soup
Serves 4 (generously)
Ingredients
14 oz thin rice noodles

6 cups beef stock

3 TBS dark soy sauce

1 tsp grated ginger

3 TBS peanut oil

8 oz mushrooms, sliced

4 cloves garlic, minced
1 large white onion, minced

3 baby bok choy, chopped

1 lb NY strip steak, sliced thinly

1 bunch scallions, diced
1 TBS sesame oil

1/3 cup shredded basil

2-4 tsp sriracha, to taste
1 tsp chicken bouillon, to taste
1 pinch salt and pepper, to taste

Instructions

1. Cook the noodles according to the package directions. My fresh noodles just needed a couple minutes in hot water. Drain them and set them aside. It’s better to undercook them a little since the hot liquid of the soup will soon cook them a little further.
2. In a large pot, combine the beef stock, grated ginger and soy sauce, and bring it to a simmer.

3. In the meantime, heat the peanut oil in a large skillet and brown half of the minced onion, the garlic, and the sliced mushrooms. When browned, add them to the soup.

4. Brown the rest of the minced onion and the chopped bok choy in the skillet (you can add a little more oil if necessary), and then add them to the soup as well.

5. Slice the steak thinly and on the diagonal (against the grain), and add the strips to the soup. The meat should cook within a couple minutes; stir in the sriracha to taste (it will add a lovely depth, and you can adjust the amount to your ideal spiciness level).

6. Stir in the diced scallions, shredded basil, sesame oil, and salt and pepper to taste. If your broth still tastes a little thin (mine did), the teaspoon of chicken bouillon will add just enough extra flavor. 
7. Divide the noodles into bowls and pour the hot soup over them. Serve with both chopsticks and a soup spoon. Enjoy!

