e
=

DINTRER TR fOR e

- a
#A
7

' GaPSiGuM 7 .
o StickS G

hOlS'N Beef NOODLeS Beef minge cmc?l noodles toss'ed ina hoi§in stir-fry sauce and

served with a side of broccoli and capsicum.

0 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

BROCCOLI 1
SPRING ONIONS 1bunch
RED CAPSICUM 1
GARLIC CLOVE 1
HOISIN SAUCE 50ml
RAMEN NOODLES 1packet
BEEF MINCE 3009
PEANUTS 60g

fROM YouR PaNtRY

oil for cooking, cornflour, soy sauce

CoOKiNG tool§

saucepan, large frypan

1. PRePaRe the VecetaBles

2. MaKe the Sauce

3. BLaNCh the BRocCoLi

Bring a large saucepan of water to a
boil.

Cut broccoli into florets, slice spring
onions and capsicum. Keep separate.

4. cooK the NooD(e$§

Whisk to combine crushed garlic with
hoisin sauce, 1/3 cup water, 1 tbsp
cornflour and 2 tsp soy sauce.

Add the broccoli into the boiling
water and blanch for 3-4 minutes.
Remove to a serving bowl using a
slotted spoon, reserve boiling water.

You can add the broccoli into the
stir-fry instead if you like.

6. fiNiSh anND SeRve

Add 2/3 packet of noodles to the
boiling water and cook according to
the packet instructions. Drain and
rinse in cold water.

If using all the noodles, you may need
to increase the sauce accordingly.

Heat a large frypan with oil over
medium-high heat. Add beef mince
and cook for 5-6 minutes. Stir in
spring onions and sauce, cook for
further 2 minutes or until thickened.
Toss in noodles.

Serve hoisin beef noodles at the table
with a side of broccoli and capsicum.
Chop and scatter with peanuts to
taste.



