
MISO PESTO NOODLE BOWLS



1 tablespoon olive oil 
1 .5-2 cups ramen, soba or your preferred noodle of choice 

4 cups fresh swiss chard 
2 cups cilantro leaves (with tender stems) 

1 tablespoon white miso 
1 clove of garlic 
1/2 cup olive oil 

1 teaspoon toasted sesame oil 
1 teaspoon fresh lemon juice 

pinch of salt 
1 tablespoon unsalted butter or ghee 

toasted sesame seeds for serving 
soft boiled LSF free run eggs for serving

ingredients directions

 cook Noodles in boiling water until al dente and drain. 
Puree the spinach, cilantro, miso, garlic, oils, and lemon juice until 

smooth and creamy. Season with salt. Pour the miso pesto over the 
noodles, add the butter and toss until the butter melts and the noodles

are coated in the sauce. 
Divide between bowls and sprinkle with toasted sesame seeds and top 

with soft boiled eggs.

No time?  still have your jar of LSF pesto? skip the 

sauce. Add the LSF premade pesto to the noodles. 

Add sesame seeds and soft boiled eggs!


