e DINNER TWIST

CaBBaGe

honNeY S0Y ChiCkKeN
& NooDLeS

S [ NGGPORO Ch| CKe N St| R_f RQ Golden chicken strips tossed with thin rice noodles, mild

curry sauce, crunchy snow peas, cabbage and peanuts.

PROTEIN TOTAL FAT CARBOHYDRATES

P
ersenve g 19g 74g/82g
4/6 Person:



fRoOM YouR Box

4PERSON 6 PERSON
VERMICELLINOODLES ~ 2x200g 3x200g
TOMATO PASTE 1sachet 2 sachets
COCONUT CURRY 1packet 2 packets
SPICE MIX

SNOW PEAS 150g 2x150g
GREEN CABBAGE 1/4 2x1/4
SPRING ONIONS 1bunch 2 bunches
LIME 1 2
CHICKEN STRIPS 600g 600g +300g
PEANUTS (SALTED) 40g 2x 40g

fRoM YouR PaNtRY

oil for cooking, pepper, soy sauce

COOKiNG tool§

large saucepan, large frypan or WOK

1. GooK the NooD[e$§

2. MaKe the Sauce

3. PRePaRe the veg6ies & ChiCkeN

Bring a saucepan of water to a boil.
Add noodles and cook for 2 minutes
or until just tender. Drain and rinse
under cold water.

Rinsing the noodles in cold water
helps stop them overcooking and
breaking.

4. GooK the ChiCkeN

Combine tomato paste, curry spice
mix, 2 tbsp soy sauce, 1/4 cup water
and 2 tbsp oil in a bowl Stir until
smooth.

6P - use 1/2 cup water and 4 tbsp soy.

Add 1/2-1tsp chilli flakes if you like
some heat through the noodles!

S. £0§S the NooDLeS

Trim and slice show peas. Finely shred
cabbage. Slice spring onions, keeping
some green tops aside for garnish.
Cut lime into wedges.

Toss chicken with 1 tbsp oil and
1/2 tbsp soy sauce.

6. fiNiSh anND SeRve

Heat a large frypan or wok with oil
over medium-high heat. Add chicken
and cook, in two batches, for 3-4
minutes, tossing, until golden and
cooked through. Remove from pan.

6P - cookin 3 batches.

Add snow peas, cabbage and spring
onions to the pan. Cook for 2-3
minutes, or until just tender.

Add noodles, sauce and chicken.
Toss gently until coated and warmed
through. Season with pepper to taste.

Keep elements separate if preferred!

Serve noodle stir-fry topped with
peanuts, reserved spring onion tops

and lime wedges.




