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This dish is flavourful and healthy, perfect for little ones! Seasoned beef
mince served over noodles with fresh veggies and a tangy dressing.
Easy to customise for the whole family!

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

RICE NOODLES
LIME

GINGER

GARLIC CLOVE
BABY CUCUMBERS
TOMATOES

MINT

PEANUTS

BEEF MINCE

4 PERSON
3759
1
1piece
1
1punnet
3
1packet
60g

600g

fROM YouR PaNtRY

sesame oil, soy sauce (or fish souce),

maple syrup (or sugar)

GOOKiNG tool.S

large saucepan, frypan

6 PERSON
3x2009g
2
2 pieces
2
2 punnets
4
1packet
2x60g

600g +300g

1. GooK the NooDLeS

2 Make the Sauce

3. PRePaRe ReMaiNiNG iNGReDieNts

Bring a large saucepan of water to a
boil. Add noodles and cook for 4
minutes or until tender. Drain and
rinse thoroughly in cold water. Set
aside.

Zest lime and set aside for step 4.

4. 6ooK the Beef

Grate ginger to yield 1/2-1 tbsp and
crush garlic. Mix with lime juice, 2
tbsp sesame oil, 3 tbsp soy sauce, 1-2
tbsp maple syrup and 2 tbsp water.

6P - mix ginger, garlic, juice from 2
limes, 3 tbsp sesame oil, 4-5 tbsp soy
sauce, 2 tbsp maple syrup and 3 thsp
water.

5. fiNiSh aND SeRve

Heat frypan with oil over medium-
high. Add beef mince and cook 6
mins, breaking up with a spatula.
Season with reserved lime zest and
1-2 tbsp soy sauce, then stir in 3 thsp
prepared sauce.

6P - use 2-3 tbsp soy sauce and 4
tbsp prepared sauce.

Serve noodles in bowls topped with
beef, fresh vegetables, peanuts and
sauce to taste.

You may need to rinse the noodles
one more time in cold water before
serving as they easily stick together.

Slice cucumbers and wedge
tomatoes. Pick and slice mint leaves
(or leave whole) and roughly chop or
crush peanuts.

Add any other favourite ingredients
you may have such as mango,
capsicum or bean shoots!



