
Spicy Black Rice Noodles

Ingredients
½ Pound Black Rice Noodles
4 Cloves Garlic
2 Carrots
2 Scallions
1 Bunch Broccolini
1 Purple Daikon Radish

Knick Knacks
3 Tablespoons Roasted Peanuts
2 Tablespoons Rice Vinegar
2 Tablespoons Soy Glaze
2 Teaspoons Sambal Oelek
1 1-Inch Piece Ginger
1 Tablespoon Tahini

Makes: 2 servings  
Prep Time: 15 minutes  |  Cook Time: 15–25 minutes

with Daikon Radish, Garlic Peanuts & Broccolini

For cooking tips & tablet view, visit blueapron.com/recipes/1039 Recipe #1039

Pickled vegetables are a fi xture of 
many Asian cuisines: the crisp texture 
and bright, briny fl avor add pleasant 
contrast to any number of dishes. For 
tonight’s dish, we’re making a garnish 
of beautiful purple daikon radish, 
quickly marinated with vinegar and 
red chile sauce to balance the nutty 
fl avors of gorgeous black rice noodles 
and a topping of garlic-sautéed 
peanuts. Crunchy carrots and tender 
broccolini, sautéed with traditional 
aromatics, round out the dish with 
plenty of bright, fresh fl avor.

  Blue Apron Wine Pairings
Vinum Riesling, 2015
Scharf Farms Pinot Gris, 2015
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Finish & plate your dish:  Cook the noodles:  

Cook the vegetables:Marinate the radish & make the sauce:  

Make the garlic peanuts:  Prepare the ingredients:  
Wash and dry the fresh produce. Heat a large pot of salted water to 
boiling on high. Peel the carrots; thinly slice on an angle. Cut off and 
discard the scallion roots; thinly slice on an angle, separating the 
white bottoms and green tops. Peel and mince the garlic and ginger. 
Roughly chop the peanuts. Peel the radish; halve, then thinly slice. 
Cut off and discard the bottom inch of the broccolini; roughly chop. 

In a bowl, combine the radish, half the vinegar and up to half the 
sambal oelek, depending on how spicy you’d like the dish to be. 
Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste. While the radish marinates, 
in a separate bowl, combine the soy glaze, tahini, remaining 
vinegar, ¼ cup of water and as much of the remaining sambal 
oelek as you’d like, depending on how spicy you’d like the dish to 
be. Season with salt and pepper to taste.

While the vegetables cook, add the noodles to the pot of boiling 
water and cook 2 to 4 minutes, or until tender. Turn off the heat. 
Reserving ½ cup of the cooking water, drain thoroughly and rinse 
under warm water to prevent sticking. Return to the pot.  

In a large, high-sided pan (or pot), heat 1 teaspoon of olive oil on 
medium-high until hot. Add the peanuts and half the garlic. Cook, 
stirring occasionally, 1 to 2 minutes, or until lightly browned and 
fragrant. Transfer to a paper towel-lined plate; immediately season 
with salt and pepper to taste. Wipe out the pan.  

In the same pan, heat 2 teaspoons of olive oil on medium-high until 
hot. Add the broccolini; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until slightly softened. Add ¼ cup 
of water; cook, stirring occasionally, 2 to 4 minutes, or until cooked 
off. Add the carrots; cook, stirring occasionally, 2 to 3 minutes, 
or until slightly softened. Add the ginger, white bottoms of the 
scallions and remaining garlic; season with salt and pepper. Cook, 
stirring occasionally, 1 to 2 minutes, or until softened. Turn off the 
heat. Reserving the marinated radish, stir the marinating liquid 
into the pan; season with salt and pepper to taste. 

Add the cooked vegetables, sauce and half the reserved 
cooking water to the pot of cooked noodles. Cook on medium-
high, stirring frequently, 30 seconds to 1 minute, or until combined. 
(If dry, gradually add the remaining cooking water to achieve your 
desired consistency.) Turn off the heat; season with salt and pepper 
to taste. Divide between 2 dishes. Garnish with the marinated 
radish, garlic peanuts and green tops of the scallions. Enjoy! 

Instructions For cooking tips & tablet view, visit blueapron.com/recipes/1039


