Korea'n Peanut Noodle

Bowl
,.;.-—*'"’,
T d
Ingredients Instructions
1 teaspoon Sesame Oil 1. Heat the oil in a saucepan and fry the garlic and ginger

. for 1 minute. Add the peanut butter and 800 ml boiling
1 clove garlic, crushed

water and stir together until smooth.
2 tablespoons Peanut Butter

2 packets Maggi Korean Gochujang Beef 2. Add the noodles to the pan and cook for 4 minutes.

Noodles

3. Remove the noodles from the heat and stir in the dry

10 g root ginger, finely grated seasoning and chilli paste to taste.

1 bunch Spring onions, sliced
125 g With Peel Cucumber 4. Serve the noodles in deep bowls and top with the

crunchy veg and all the toppings — squeeze the lime juice

1 red pepper, sliced over everything and scatter with peanuts and chilli just

5 g sesame seeds before tucking in!

20 g Fresh Coriander

1 Lime Nutrition @ 15 Minutes
10 g Peanuts @ 3

- 67 g
1 Red Chilli 495.21 kcal

20.34 g
5.19 ¢g
12.47 ¢
2.54 ¢g
5240.73 mg
13.01 ¢



http://www.tcpdf.org

