
1. PEANUT & LIME NOODLES 
WITH DUMPLINGS

Shiitake & tofu dumplings with a peanut dipping sauce and stir fry 

veggie noodles.

30 Minutes 4 Servings

18 May 2020

Plant-based

product spotlight:  
ginger 

Ginger has a number of health 

benef i ts under i ts bel t ! I t is 

considered both anti-inflammatory 

and immune boosting. Slice any 

leftover ginger and add to hot water 

for a nice herbal tea. 

   PER SERVE

PROTEIN TOTAL FAT CARBOHYDRATES

12g 31g 35g



1. Cook the noodles 

Bring a saucepan of water to boil. Add 

noodles to simmering water and cook for 

3-4 minutes until tender. Drain, rinse 

and set aside.

2. Prepare the dressing 

Whisk together lime zest and juice, 

peanut butter, 2 tbsp soy sauce, 1 tbsp 

maple syrup, 3 tbsp oil and 3 tbsp water 

until smooth (see notes). Set aside

4. Prepare the vegetables 

Meanwhile, peel and grate ginger to 

yield 1 tsp. Slice asian greens, capsicum 

and carrot. Trim and slice snow peas.

5. Cook the vegetables 

Reheat frypan over medium-high heat 

with oil. Add vegetables and crush in 

2  garlic cloves. Cook for 3-4 minutes 

until tender. Toss in noodles and 

dressing. Season with salt.

6. FINISH AND PLATE 

Divide noodles and dumplings among 

bowls. Garnish with sliced chilli.

FROM Your Box 

FROM your pantry 

oil (for cooking), salt, soy sauce (or tamari), maple 

syrup, garlic (2 cloves)  

KEY utensils 

saucepan, frypan with lid 

Notes 

If you have some, use sesame or peanut oil in the 

dressing and for cooking the dumplings. 

Make sure to leave the dumplings cooking for 

8-9 minutes without turning them as they can be fragile. 

If you like them golden on both sides, turn them once at 

the very end and leave for 1-2 minutes to crisp up.

NOODLES 1 packet

LIME 1

PEANUT BUTTER 2 slugs

MUSHROOM DUMPLINGS 2 packets

GINGER 30g *

ASIAN GREENS 1 bunch

RED CAPSICUM 1

CARROT 1

SNOW PEAS 1/2 bag (125g) *

RED CHILLI 1

* Ingredient also used in another recipe

How did the cooking go? We’d love to know - help us by sharing your thoughts!  
Want to chat? Call us Mon-Tue 8.30am-6.00pm, Wed-Fri 8.30am-4.00pm on 1300 135 660 or text us anytime on 0481 072 599.

3. Cook the dumplings 

Heat a large pan with 2 tbsp oil and 

1/2  cup water over medium-high heat. 

Add dumplings, cover and cook for 

8-9  minutes (see notes). Remove to a 

plate and reserve pan.  
 


