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It's a matter of taste
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Thai Noodles INGREDIENTS #
Pan fried noodles wi ) Servings: 4.5 - Linguini noodles g0z. | B Tl 3
ith peanuts, eggs, oni i i E
2 , onions and pepers Recipe time: 40 Minutes Chopped redpeppers 40z |fl L@
. - Chopped green peppers 40z. «d
¥ 3 . e e aor
o3 14K shares El 0 < . | NTRU CT\ONS - Chopped jalapeno 20z
_ B . O - Chopped cilantro 1/3 cup
ﬁ , Olive 0 & 1. Cook linguini noodles according to . Chopped green onions 1/4 cup
/4" My friends loved it! Great recipe :)) package ingtructions. Drain when done. . Chopped roasted peanuts /3 cup
LazySuzan “ ; ) q SAUCE
the!
@ Lo il i oty X 2. Y\lhlle noodles are cooking whlzk together P sodium soy sauce e
: y it with some chicken or duck! 153 in a small bow! the soy sauce, honey " Honey 2tosp
' and garlic. . Minced garlic 4chs T =
0 @ @LazySuzan Feel free to share you om X * |f using, add: : Recipe by @) sompoush.0 [
DOUREIEO red pepper flakes, sesame oil. USEFUL posted on May 10,2021
- Salt & Pepper Difficulty e

nto drained noodies and . Dark soy sauce WRE

A
\\ ﬁ Q Q ﬂ ﬁ 3. Pour sauce 0 5
toss together- Add chopped ca:jrols, - D o1 Waotb | iciness
| . e perPe Vegetarian
- chopped jalapeno and ch i
to noodle mixture and mix. - RECOMMENDED e o
Then gently tir in chopped cilantro, o diess
green ‘onions and peanuts. e o akes
* |f using, add:
Fried scrambled €99 OPT\ONAL

old and garnish with . Fried scrambled €99

erve warm or C ! .
* gilantro, green onions and peanu\s TOOLS
* |f using; & B "

Lemon slices

STURE AND EXPLURE

Create and Save your Own recipes
and explore other tables! Get sociol
0S yOu 0dd recipes 10 your arsenal. SaARA Y

Choose what you want 10 Share or just L ‘
EASY TO USE save it for your oun :) Post your own edits -
Use it while you cook! and eor credit points

Accessible with smartphones and fablets
for your convenience in the kitchen. INTERACTIVE RECIPES

-

Follow o recipe with an inferactive guidance
and cook anything with ease!
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