(B4, DINNER THIST foR the
P ﬂ. »

GuGuMBeR

Beef StRnPS &
NooD_e$

hONeg SO” Beef NOODLeS A new fgmily favouri.te guaranteed! Sweet, salty and delicious

beef strips served with crunchy snow peas and cucumber.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

SNOW PEAS 150g
BEEF STIR-FRY STRIPS 600g
SPRING ONIONS 1bunch
GARLIC CLOVES 2
HONEY 1/4 cup
EGG NOODLES 2x200g
LEBANESE CUCUMBER 1

fRoM YouR PaNtRY

sesame oil (or other), soy sauce, white
wine vinegar, flour (plain or other)

CoOKiNG tool§

saucepan, large frypan or wok

R,

1. PRePaRe the Beef & SNow Peas

2. 600K the Beef

Heat a large saucepan with water to
a boil (for the noodles).

Trim snow peas. Toss beef strips with 1
tbsp soy sauce and set aside.
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4. cooK the NooD(e$§

Heat a large pan over high heat. Add
1/4 cup sesame oil. Toss beef strips in
1/2 cup flour and shake off excess.
Cook beef, in batches, until golden
brown and crispy. Remove using
tongs and allow to drain on paper
towel. Keep pan over medium heat.

S. tosS it aLL toeetheRr

Slice spring onions and crush garlic,
add to pan and cook for 3 minutes
(add more oil if needed). Stir in 2 thsp
soy sauce, honey, 2 tsp vinegar and
1 cup water. Simmer for 3-4 minutes
(see step 5).

Reserve some green spring onion

tops for garnish!

6. fiNiSh anND SeRve

Meanwhile, add noodles to the boiling
water and cook according to the
packet instructions or until cooked al
dente. Drain and rinse.

Add beef strips to the sauce along
with cooked noodles, snow peas and
1tsp vinegar. Toss to coat well.

Leave the snow peas fresh and serve
on the side with noodles if that works
better for your family.

Slice cucumber.

Serve honey soy beef noodles at the
table topped with cucumber and any
reserved spring onion tops.



