F'E.';‘!c',ﬂ Beyond Meat® Fiery Dragon Noodles

with Peppers and Bok Choy

Veggie Spicy 25 Minutes
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Pantry items | oil, salt, pepper

Cooking utensils | Large non-stick pan, large pot, measuring cups, measuring spoons, medium bowl, strainer, whisk

» Before starting, add 10 cups water and 2

tsp salt to a large pot (use same for 4 ppl).

+ Cover and bring to a boil over high heat.
« Wash and dry all produce.

- Add spaghetti to the boiling water.

« Cook uncovered, stirring occasionally, until

tender, 10-12 min.

« Reserve Va cup (%2 cup) pasta water, then
drain noodles.

Cook Beyond Meat®

) Swap | Ground Beef

+ Increase heat to medium-high heat.

« When hot, add 1 tbsp (2 tbsp) oil, then
Beyond Meat® to the same pan. Cook,
breaking up patties into bite-sized pieces,
until crispy, 5-6 min.**

- Season with salt and pepper.

** Cook to a minimum internal temperature of 74°C/165°F.
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« Meanwhile, cut bok choy into 1-inch pieces.

» Core, then cut pepper into "2-inch pieces.
« Peel, then mince or grate garlic.
« Thinly slice green onion.

» Add peppers and bok choy to the pan with
Beyond Meat®. Cook, stirring often, until
veggies are tender-crisp, 2-4 min.

+ Add noodles, garlic and sauce. Cook, stirring
often, until sauce thickens slightly and coats
noodles, 2-4 min.

- Season with salt and pepper, to taste.

Toast peanuts

+ Heat a large non-stick pan over medium heat.

+ When hot, add peanuts to the dry pan. Toast,
stirring often, until golden-brown, 4-5 min.
(TIP: Keep your eye on peanuts so they don't
burn.)

« Transfer to a plate.

» Meanwhile, whisk together sweet chili
sauce, peanut butter, soy sauce, chili-
garlic sauce and reserved pasta water in a
medium bowl.

- Divide spicy Beyond Meat® peanut dragon
noodles between bowls.

« Sprinkle with peanuts.
« Sprinkle over green onions.

Measurements
within steps

1tbsp (2tbsp) oil

2 person 4person  Ingredient

4 | Cook beef
© Swap | Ground Beef

If you've opted to get beef, when the pan is
hot, add % thsp (1 tbsp) oil, then beef. Cook,
breaking up beef into smaller pieces, until
no pink remains, 4-5 min.** Carefully drain
and discard excess fat. Season with salt

and pepper.



