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Get ready _
Remember to wash your hands for 1' Chop 2! SIZZIe

20 seconds before you get cooking.

You’ll also need to give your fruit
and veggies a wash.

You’ll need

Udon Noodles Cucumber Beef Strips Ginger Lemograss Slaw Mix Sichuan Garlic
(along with the basics) Paste Paste
@E b Spring Onion Lemon Mint Crushed Peanuts
Microwave Large Frying
Pan

From the pantry

+ Pierce the noodle packet and zap + Heat olive oil in a frying pan over + Grab a bowl and combine slaw,
in the microwave until steaming, high heat spring onion, noodles, Sichuan
Py 2 mins . Cook beef and ginger lemongrass paste, a good squeeze of lemon
. ' « Slice cucumber and spring onion paste, tossing, until browned, juice and a good drizzle of olive oil
Olive Oil Salt & Pepper « Halve lemon 2-3 mins + Thinly slice mint

Plate up the noodle salad,
cucumber and beef strips

From the o
+ Garnish with mint and peanuts
cool pouch to serve
2P 4p

Beef Strips 1 smallpkt 1medium pkt

Sichuan 1 pkt 2 pkts
Garlic
Paste

Ginger 1 pkt 2 pkts
Lemongrass
Paste

Allergens

Always read product labels for the most
up-to-date allergen information. Visit
hellofresh.com.au/foodinfo for allergen
and ingredient information. If you have
received a substitute ingredient, please
be aware allergens may have changed.




