DINNER TWIST

LOCAL, HEALTHY, DELIVERED

StiR-fRieD ChiCkeN
NooDLeS with S0Y Sauce
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COGONUt Chic KeN Mild Thai coconut broth with chicken, kaffir lime leaves, crunchy snow
peas and cucumber served over rice noodles.

G 25 MlNUteS m 2 SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoOM YouR Box

CHICKEN STIR-FRY STRIPS
GARLIC CLOVE

GINGER

KAFFIR LIME LEAVES
COCONUT MILK

RICE NOODLES

SNOW PEAS

LEBANESE CUCUMBER

LIME

fRoM YouR PanNtRY

sesame oil (or other), 1/2 chicken stock
cube, sugar (of choice), soy or fish sauce

CoOKiNG tool§

large frypan, saucepan

300g
1
1piece
2
400ml
200g

150g

2. aDD the aRoMaticS

3. SiMMeR the BRoth

Bring a saucepan of water to a boil
(for the noodles).

Heat a large, deep pan with oil over
medium-high heat. Add chicken and
cook, stirring, until sealed.

In the meantime, crush garlic, grate
ginger to yield roughly 1 tbsp and
tear kaffir lime leaves. Add to pan as
you go.

Pour in coconut milk, 1 tin water and
add 1/2 stock cube. Bring to a simmer
and cook, covered, for 10 minutes.

Add 1tbsp of red curry paste instead
of stock for extra flavour.

4. cooK the NooD(e$§

S. PRePaRe the toPPINGS

6. fiNiSh & SeRve

Add noodles to the boiling water and
cook for 3-4 minutes or until al dente.
Drain and rinse well in cold water.

Rinse noodles again before serving
if they have stuck together!

Trim and halve (or slice) snow
peas, dice cucumber and zest
lime (optionql).

Add any other favourite toppings like
ribboned carrot, capsicum sticks,
tomatoes or even pineapple.

Season the broth to taste with lime
juice, sugar and soy (or fish) sauce.

Arrange noodles in bowls, top with
broth and toppings. Serve with any
remaining lime cut into wedges.

We used juice from 1/2 lime, 1 tbsp
sugar and 11/2 tbsp soy sauce.



