DINNER TWIST

LOCAL, HEALTHY, DELIVERED

CRiSPY Beef MiNCe
& NooDLe StiR fRY
\ e
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M'LD tha| MeatBa LL NOODLeS Tasty massaman meatballs served over egg noodles

with stir-fried veggies and crunchy peanuts.

. . PROTEIN TOTAL FAT CARBOHYDRATES
G 35 MiNute$ m 4 /6 SeRVIiNGS Persenve: . ogl27g  29g/36g 44g/52¢g

4/6 person:



fRoOM YouR Box

4 PERSON 6 PERSON
PORK MINCE 5009 2 x 5009
MASSAMAN PASTE 2sachets 3 sachets
EGG NOODLES 3009 300g +1509g
RED CAPSICUM 1 2
SHREDDED CABBAGE 2509 2x2509g
SPRING ONIONS 1bunch 2 bunches
LIME 1 2
PEANUTS 409 2x40g
COCONUT MILK 165ml 400ml

fROM YouR PaNtRY

oil for cooking, fish sauce, brown sugar

CoOKiNG tool§

large frypan, large saucepan

|. MaKe the MeatBalL$

2. 6ooK the MeatBal LS
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3. Boil. the NooDLe$§

Bring a saucepan of water to the boil.

Combine pork mince, 1/2 tbsp fish
sauce and 1 tbsp massaman paste.
Roll into meatballs using a
tablespoon measure.

6P - use 1 sachet massaman and 1
tbsp fish sauce.

4. StiR fRY the ves6ies

Heat oil in a large frypan over
medium-high heat. Add meatballs
and cook, turning, until golden and
cooked through. Remove from pan
and set aside (reserve pan).

6P - cook the meatballs in batches if
needed.

PANFCS

5. £0sS NooDLeS aND ve6

Meanwhile, add egg noodles to
boiling water and cook according to
packet instructions. Drain and set
aside.

6. fiNiSh anND SeRve

Slice capsicum and spring onions.
Add to the reserved frypan with
shredded cabbage and 1tbsp oil, stir-
fry for 2 minutes. Stir in 1 sachet
massaman paste, cook for 1 minute,
then add coconut milk.

6P - use 11/2-2 sachets massaman
paste.

Season the vegetables with 1/2 tbsp
fish sauce, 1/2-1 tbsp sugar, zest and
juice from1/2lime (use all to taste).
Toss in cooked noodles until coated
and warmed through. Remove from
heat.

6P - use 1 tbsp fish sauce, 1 tbsp
sugar, zest and juice from1lime.

Serve noodle stir-fry between bowls
and top with meatballs. Serve with
remaining lime cut into wedges and
a sprinkle of peanuts.

6P - wedge remaining 1lime to serve.



