
Vegetarian Recipes for Ramen, Pho,
Bibimbap, Dumplings, and Other One Dish
Meals

Looking for vegetarian recipes for ramen, pho, bibimbap, dumplings, and
other one dish meals? You're in luck! This article has everything you need
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to make a quick and easy vegetarian meal.
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Ramen

Ramen is a Japanese noodle dish that is typically made with pork broth,
noodles, and vegetables. However, it is easy to make a vegetarian version
of ramen by using vegetable broth instead of pork broth.

Here is a recipe for vegetarian ramen:

1. In a large pot, bring vegetable broth to a boil.

2. Add noodles and cook according to package directions.

3. Add vegetables, such as carrots, celery, and onions.

4. Simmer for 5 minutes, or until vegetables are tender.

5. Serve with your favorite toppings, such as tofu, eggs, and green
onions.
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Pho

Pho is a Vietnamese noodle soup that is typically made with beef broth,
noodles, and vegetables. However, it is easy to make a vegetarian version
of pho by using vegetable broth instead of beef broth.

Here is a recipe for vegetarian pho:

1. In a large pot, bring vegetable broth to a boil.

2. Add noodles and cook according to package directions.

3. Add vegetables, such as carrots, celery, and onions.

4. Simmer for 5 minutes, or until vegetables are tender.

5. Serve with your favorite toppings, such as tofu, bean sprouts, and
cilantro.

Bibimbap

Bibimbap is a Korean rice dish that is typically made with rice, vegetables,
and meat. However, it is easy to make a vegetarian version of bibimbap by
using tofu instead of meat.

Here is a recipe for vegetarian bibimbap:

1. Cook rice according to package directions.

2. In a large bowl, combine rice, vegetables, and tofu.

3. Top with your favorite toppings, such as a fried egg, kimchi, and
gochujang (Korean chili paste).

Dumplings



Dumplings are a Chinese dish that is typically made with a wheat flour
wrapper and a filling of meat or vegetables. However, it is easy to make a
vegetarian version of dumplings by using a wheat flour wrapper and a filling
of vegetables.

Here is a recipe for vegetarian dumplings:

1. In a large bowl, combine wheat flour, water, and salt to form a dough.

2. Roll out the dough and cut into circles.

3. In a separate bowl, combine vegetables, such as cabbage, carrots,
and onions.

4. Place a spoonful of the vegetable mixture in the center of each circle of
dough.

5. Fold the dough over the vegetable mixture to form a dumpling.

6. Cook the dumplings in a steamer or in boiling water.

One Dish Meals

In addition to the recipes above, there are many other vegetarian one dish
meals that you can make. These meals are typically quick and easy to
make, and they are a great way to get a healthy meal on the table.

Here are a few ideas for vegetarian one dish meals:

Stir-fries

Curries

Soups



Salads

Sandwiches

With so many options to choose from, you're sure to find a vegetarian one
dish meal that you'll love. So next time you're looking for a quick and easy
meal, give one of these recipes a try.
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Are you ready to revolutionize your cooking routine? Introducing Fix It
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