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Country: Brazil

Ingredients:
Instant noodles, soft cheese (Catupiry)

Preparation:
boil noodles, drain, add seasoning packet,
add cheese, mix.

Country: __ Nigeria

Ingredients:
Instant noodles, veggies, fried egg on top

Preparation:
boil noodles, chop up veggies, add

P flavoring, put fried egg on top PO
Country: Italy Country: Nepal
Ingredients: Ingredients:
Instant noodles, avocado, cheese, tomato, Instant noodles, onion, lime juice, tomato,
tuna ginger, green chili

Preparation:
boil noodles, drain, add seasoning packet,

add rest of ingredients + soya saﬁuce.
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Preparation:
smash noodles, cut up veggies, add lime

juice, ginger. Mix in a bowl.
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Country: Trinidad & Tobago

Ingredients:
Instant noodles, KFC, bok chow

Preparation:
boil chicken (no skin) and seasoning. Add

bok chow, add noodles. Top with crispy
chicken skin. WY

Country: __ Indonesia

Ingredients:
Instant noodles, flour, egg, scallion, onion,

cheese, chicken stock
Preparation:
cook, rinse noodles, add seasoning, add

chopped veggies, egg, flour, cheese,

chicken stock. Mix. Fry Eancakeﬁﬁﬁ?ﬁﬁ?

Country: India

Ingredients:
Instant noodles, tomatoes, onion, pepper,

ghee, paneer
Preparation:
put ghee in a pan, add veggies, add

chopped paneer, salt, cover it. Add noodles
and some water. Cook. Lo

Country: Singapore

Ingredients:

Instant noodles, cheese, egg, milk, scallion’
chili flakes

Preparation:

boil noodles in milk, add cheese, flavoring,

chili flakes, crack an egg on top, garnish

with scallions. IR kaRAROR]



https://eltbuzz.com/video/?video=the-8-ways-of-instant-noodles
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