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Lemongrass Lapp-Style Salad

with Beyond Meat®, Rice and Greens

25 Minutes

If you chose to alter your protein, simply follow the icons and specific instructions on the back in the sidebar and
you're set. You can also refer to your customized recipe online, visit hellofresh.ca G
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Allergens Hey home cooks! Please refer to the website or app for the as-prepared recipe nutritional information.
Ingredients are packaged in a facility that also handles egg, fish, crustacean, shellfish, milk, mustard, peanuts, sesame, soy, sulphites, tree nuts and wheat.
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Ground

250g | 5008

Beyond Meat®
2|4

Spring Mix
56g | 113g

' =

Lime
1|1

Soy Sauce Mirin
Blend

4tbsp | 8tbsp

Cilantro
7g|7¢g

Ingredient quantities

O

Jasmine Rice
Yacup |1%cup

N\

Mini Cucumber
1|2

s
Lemongrass
%1

Ginger-Garlic
Puree
2tbsp | 4tbsp

@
Crispy Shallots
28g | 28g

56g | 113g

2person 4 person



Pantry items | oil, sugar, pepper, salt Measurements ~ 1thsp (2tbsp)  oil

Cooking utensils | Large non-stick pan, measuring cups, measuring spoons, medium bowl, medium pot, small bowl, strainer, whisk, zester within steps 2person  4person Ingredient

4 | Cook beef
; () Swap | Ground Beef

If you've opted to get beef, cook it in the
same way the recipe instructs you to cook the
Beyond Meat®."*

« Before starting, wash and dry all produce. + Meanwhile, zest and juice half the lime « Combine lime zest, soy sauce mirin blend,
(whole for 4 ppl), and cut any remaining into ginger-garlic puree, ¥a cup ("2 cup) water
*Add1cup (2 FUPS) water and % ts? (%4 tsp) wedges. and 1 tsp (2 tsp) sugar in a small bowl. Set
salt to a medium pot. Coverand bring toa + Halve cucumber lengthwise, then cut into aside.

boil over high heat. Yo-inch half-moons.

« Meanwhile, using a strainer, rinse rice until

water runs clear. Add rice to the boiling * Roughly chop cilantro.

water, then reduce heat to medium-low. « Trim the bottom of half the lemongrass (use
Cover and cook until rice is tender and liquid all fo-r4 prl)’ then remove outer layer. Using
is absorbed, 12-14 min. (NOTE: Reduce heat arolling pin or heavy pot, carefully smash

to low if water is boiling over.) lemongrass to split open, then finely chop.

« Remove from heat. Set aside, still covered.

A N

+ Add %2 tbsp (1 tbsp) lime juice, 1 tbsp « Fluff rice with a fork, then stir in half the
(2 tbsp) oiland Va tsp ("2 tsp) sugarto a cilantro.
+ Heat a large non-stick pan over medium-high medium bowl. Season with salt and pepper, . piyide rice between plates. Top rice with
heat. then whisk to combine. salad, then spoon Beyond Meat® laap
+ When hot, add 1 thsp (2 tbsp) eil, then - Add spring mix and cucumbers, then toss to mixture over top.
lemongrass and Beyond Meat®. Cook, combine.

« Sprinkle with half the crispy shallots (use all

breaking up patties into bite-sized pieces, for 4 ppl) and remaining cilantro

until slightly crispy, 5-6 min.** . . .
. « Squeeze a lime wedge over top, if desired.
- Add laap sauce. Reduce heat to medium.

Season with salt and pepper. Cook, stirring
often until sauce reduces slightly, 1-2 min.

** Cook to a minimum internal temperature of 74°C/165°F.



