TOMATO AND EGG NOODLES
1 
pound tomatoes such as Roma, cherry or beefsteak, cut into ½-inch chunks

1 
(½-inch) piece of fresh ginger (optional, but recommended), peeled and grated

2 
teaspoons brown sugar

2 
teaspoons toasted sesame oil 

2 
teaspoons soy sauce 

2 
scallions, white and green parts separated and thinly sliced


Salt and pepper 

7 
ounces/200 grams noodles such as instant-ramen or rice noodles 

4 
large eggs 


Vegetable oil

Place the tomatoes in a medium bowl and add the ginger (if using), sugar, sesame oil, soy sauce and the white parts of the scallions; season with about 1 teaspoon of salt and with pepper to taste. Toss to combine and set aside to marinate.

Bring a pot of salted water to the boil. Add the noodles and cook according to package instructions. Drain, refresh under cold running water and drain again. 

While the noodles are cooking, heat a 10-inch skillet on medium-high for 2 minutes. Break the eggs into a medium bowl, season with about 1 teaspoon of salt and a pinch of pepper, and whisk well until combined. Drizzle the pan with 1 to 2 tablespoons of oil, pour in the beaten eggs, cook undisturbed for 10 to 15 seconds to allow the bottom to set and then push the eggs around the perimeter of the pan in a circular motion, for 5 to 10 seconds, just until the center is slightly wet looking and the egg looks rippled. The whole process only takes about 30 seconds. Transfer the eggs to the tomatoes, and toss together, breaking the eggs up into smaller chunks. 

Add the noodles to the tomatoes and eggs and toss to combine. 

To serve, divide among four bowls, season with a little salt and pepper and top with the green parts of the scallions.
Inspired by the beloved, homestyle Chinese dish stir-fried tomato and eggs, this recipe takes a fresh approach by using uncooked tomatoes. While the kid-friendly, sweet-and-salty flavor profile of the original dish is present here, the seasoning of salt, sugar, soy sauce and sesame oil also doubles as a quick pickling liquid for the tomatoes, softening them and drawing out their tangy juice. The ginger is recommended, but is optional to accommodate picky palates. Soft eggs are the key, so cook them quickly and briefly, and add them straight to the tomatoes as soon as they are ready to stop them from cooking further. The tomatoes can be marinated up to 24 hours ahead and stored in the refrigerator, which can draw out even more flavor. (If doing this, bring the tomatoes back to room temperature for 30 minutes before adding the eggs and noodles.) This dish is best served at room temperature.

SERVES: 4 





Hetty Lui McKinnon  October 17, 2025

Made this for lunch using the last of this year's tomatoes. Two changes: The first was to add dragon peppers (mild and smoky). The second was to the order of the recipe. After preparing the tomatoes, I made the scrambled eggs while the water came to boil. Once the eggs were done, I dumped it into the tomatoes. When the ramen noodles were "al dente", I drained them and dumped them still hot into the tomato-egg mixture. It absorbed the tomato juices. Delicious!

Is this helpful? 14

gale2 months ago

I can think of a lot of things these days to get irked about, but an appealing picture of a recipe is not one of them. And this is really a delicious recipe. With the marinade it will also work with from too far away tomatoes.

Is this helpful? 10

Pegmat2 months ago

Overall, I enjoyed this easy recipe. Great dish to use up abundance of summer tomatoes from the garden and was convenient since I had most everything in my refrigerator and pantry. I used the optional ginger as recommended and Chinese light Soy Sauce but would consider using dark Soy Sauce next time for more flavor. I went heavier on the sesame oil too just because… I marinated tomatoes in refrigerator for about 2 hours. Nice cool light meal for a hot summer day.

