U
A
46"
Ll
- V
N
Y0
13
= 5

S M\-\j \eans o

NOODLE MOUNTAIN

300 g dried egg noodles 4 garlic cloves, chopped

6 tablespoons vegetable oil 6 cm fresh ginger,

chopped l

3 onions, thinly sliced 2 chillies, finely chopped

I Chinese cabbage, shredded 250 g beansprouts

Sweet chilli- coconut dressing

L cup sweet chilli sauce Y2 cup coconut milk / cocond” crean

Juice of 2 limes

Cook the noodles according to the packet instructions, drain and
transfer to a bowl of cold water until needed.

Heat oil in a wok and add garlic, ginger, onions and chillies. Cook
over medium heat for 5 minutes until softened. Add the cabbage and
beansprouts and stir briefly.

Drain the noodles well and add to the wok. Toss with two large
spoons.

Whisk together the ingredients for the sweet chilli and coconut
dressing. Pour over the noodles and toss to combine. Serve
immediately.
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