
R E C I P E  O F  T H E  W E E K !

Ingredients
Spring onions

Pak Choi

Beansprouts

Peppers

Egg/rice noodles

Cornflour

1.5 tsp of turmeric powder

2 heaped tbsp curry powder of

choice

Chicken or vegetable stock cube

dissolved in 150ml of boiling water

Directions
 Prep your vegetables by washing them under a cold tap then

grating/shredding/ finely chopping. 

 Add your egg/rice noodles into a pot of boiled water on a medium heat

and allow to soften, stir occasionally. Should take around 5 minutes 

 Dissolve a chicken stock cube into a separate pot on a medium hear in

150ml of boiled water. (Vegetarians can use a vegetable stock cube and

will have the same effect)

Add 2 levelled tablespoons of mild curry powder & 1.5 tsp of turmeric

powder to the stock & stir well

 In a mug, add 2 heaped tbsp of cornflour then add a big splash of cold

tap water. Stir well until it is now a white liquid 

 Slowly add this white liquid to your stock pan, which thickens it into a

nice curry sauce. Put on the lowest heat setting while you continue your

noodles. 

 You can set your sauce aside at any time once thickened and reheat

later. Any spare sauce can also be reheated and used for up to 3 days.

 Drain your noodles once soft, add your vegetables and allow to simmer

away for another 3-4 minutes on a low heat, but stir every few seconds

so the noodles don’t stick to the bottom of the pan! 

 Serve up your vegetable noodles, pour over the curry sauce and

garnish with more spring onions!
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CHINESE NOODLES, SHREDDED VEGETABLES

& HOMEMADE CURRY SAUCE 

T IME  :  2 0  M I N
EASY

by Mels Dinners


