
Taiwanese Beef Noodle Soup Recipe

Taiwanese beef noodle soup recipe is a beloved dish that has captured the hearts and taste buds
of many around the world. This fragrant and hearty soup, known as "牛肉麵" (niú ròu miàn) in Mandarin,
is a staple in Taiwanese cuisine. It consists of tender braised beef, flavorful broth, and chewy noodles,
often garnished with fresh vegetables and herbs. In this article, we will delve into the origins of this
dish, the essential ingredients, and provide a detailed recipe for making an authentic Taiwanese beef
noodle soup at home.

The Origins of Taiwanese Beef Noodle Soup

Taiwanese beef noodle soup has a rich history that reflects the island's diverse culinary influences.
The dish is believed to have originated in the 1930s when Chinese immigrants brought their culinary
traditions to Taiwan. The combination of Chinese flavors and local ingredients gave rise to this unique
soup, which quickly became a popular comfort food.

Over the years, various regional styles of beef noodle soup have emerged, with the most notable
being the spicy Sichuan version and the milder, more aromatic Taiwanese style. Today, beef noodle
soup is not only a household favorite but also a staple in Taiwanese night markets and restaurants.

Essential Ingredients

To create an authentic Taiwanese beef noodle soup, it's important to gather the right ingredients.
Below is a list of the key components needed for the recipe:

Beef: Use beef shank or brisket for the best flavor and texture.



Noodles: Thick wheat noodles are traditional, but you can also use egg noodles.

Broth: A rich combination of beef broth, soy sauce, and spices.

Aromatics: Ginger, garlic, and scallions are essential for flavor.

Spices: Star anise, cinnamon, and Sichuan peppercorn for depth.

Vegetables: Bok choy, pickled mustard greens, or cilantro for garnish.

Condiments: Chili oil and soy sauce for added flavor.

Step-by-Step Taiwanese Beef Noodle Soup Recipe

Now that we have gathered our ingredients, let’s dive into the step-by-step process of making
Taiwanese beef noodle soup.

Ingredients

Here’s a detailed list of ingredients you’ll need:

- For the soup:
- 2 lbs beef shank or brisket, cut into chunks
- 4 cups beef broth
- 2 cups water
- 4 tablespoons soy sauce
- 2 tablespoons dark soy sauce
- 1 tablespoon rice wine or Shaoxing wine
- 3 slices of ginger
- 4 cloves of garlic, smashed
- 2-3 scallions, cut into sections
- 2-3 star anise
- 1 cinnamon stick
- 1 teaspoon Sichuan peppercorns
- Salt to taste

- For the noodles and toppings:
- 4 servings of thick wheat noodles or egg noodles
- Bok choy or other leafy greens
- Pickled mustard greens (for serving)
- Fresh cilantro (for garnish)
- Chili oil (optional)
- Soft boiled eggs (optional)



Instructions

Follow these steps to prepare your Taiwanese beef noodle soup:

Prepare the Beef:1.

In a large pot, bring water to a boil.

Add the beef chunks and blanch for about 5 minutes to remove impurities.

Drain and rinse the beef under cold water. Set aside.

Make the Broth:2.

In the same pot, add the beef broth and water, along with the blanched beef.

Add soy sauce, dark soy sauce, rice wine, ginger, garlic, scallions, star anise, cinnamon
stick, and Sichuan peppercorns.

Bring to a boil, then reduce the heat to low and let it simmer for about 1.5 to 2 hours, or
until the beef is tender.

Season the broth with salt to taste.

Cook the Noodles:3.

While the beef is simmering, cook the noodles according to package instructions. Drain
and set aside.

Prepare the Greens:4.

In a separate pot, blanch the bok choy or other greens in boiling water for 1-2 minutes
until bright green. Drain and set aside.

Assemble the Soup:5.

In serving bowls, place a portion of cooked noodles.



Ladle the hot beef broth and beef over the noodles.

Add the blanched greens on top.

Garnish with pickled mustard greens, fresh cilantro, and chili oil, if desired.

Serving Suggestions

Taiwanese beef noodle soup is best enjoyed hot and fresh. Here are a few serving suggestions to
enhance your dining experience:

- Pair with steamed rice for a heartier meal.
- Serve with pickled vegetables for a tangy contrast.
- Offer a side of chili paste or sauce for those who enjoy a spicy kick.
- Add a soft boiled egg on top of the noodles for added richness.

Tips for the Perfect Taiwanese Beef Noodle Soup

To ensure that your Taiwanese beef noodle soup turns out delicious every time, consider the following
tips:

- Use Quality Ingredients: Fresh, high-quality beef and broth will greatly enhance the flavor of your
soup.
- Adjust Seasoning: Taste the broth during cooking and adjust the seasoning to your preference.
- Let it Simmer: Allowing the soup to simmer for a longer period will result in more tender beef and a
richer broth.
- Experiment with Spices: Feel free to tweak the spice levels according to your taste, adding more chili
or Sichuan peppercorns for extra heat.

Conclusion

Making a delicious Taiwanese beef noodle soup at home is not only rewarding but also allows you to
experience the rich flavors of Taiwanese cuisine. With this detailed recipe, you can recreate this
comforting dish that has become a symbol of culinary heritage in Taiwan. Whether you enjoy it on a
chilly day or as a special family meal, Taiwanese beef noodle soup is sure to warm your heart and
satisfy your cravings. Enjoy cooking, and happy eating!



Frequently Asked Questions

What are the key ingredients for a traditional Taiwanese beef
noodle soup?
The key ingredients include beef shank or brisket, beef broth, soy sauce, rice wine, star anise, ginger,
garlic, scallions, and wheat noodles.

How long should I simmer the beef for the best flavor in
Taiwanese beef noodle soup?
You should simmer the beef for at least 2 to 3 hours until it's tender and the flavors are well
developed.

Can I make Taiwanese beef noodle soup in a pressure cooker?
Yes, using a pressure cooker can significantly reduce the cooking time. You can cook the beef for
about 40-60 minutes under high pressure for tender results.

What type of noodles is traditionally used in Taiwanese beef
noodle soup?
Traditionally, wheat noodles are used, specifically fresh noodles, which can be found in Asian grocery
stores.

What are some common garnishes for Taiwanese beef noodle
soup?
Common garnishes include chopped cilantro, pickled mustard greens, sliced chili peppers, and a
drizzle of chili oil.
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Jun 17, 2021 · The ankh symbol held a very important place in ancient Egyptian religion and daily
life. Not only did it evoke the concept of life, it was also sometimes related to the concepts of …

The Ankh Symbol: The Actual Meaning And History
Dec 6, 2019 · Because of the belief that the Ankh symbol represents both life on earth and the
afterlife, many Egyptian gods, especially the goddess Isis, are often shown holding the Ankh to …

The Symbolism of the Ankh: Icon of Life, Death, and Rebirth
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The Symbolism of the Ankh in Ancient Egypt
Feb 26, 2025 · The Ankh is one of the most recognizable symbols of ancient Egypt, representing life,
immortality, and divine power. Often referred to as the "key of life" or the "cross of life," the …

Discover how to make authentic Taiwanese beef noodle soup with our easy recipe. Savor rich flavors
and tender beef in every bowl. Learn more!
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