
Ingredients

Download our iOS app or log in to blueapron.com 
for how-to videos and supplier stories.

1 1-inch piece 
GINGER

At the heart of tonight’s easy, quick-cooking 
dish are fresh wonton noodles, whose tender 
chew perfectly contrasts a duo of marinated 
vegetables: red cabbage and carrots. We’re 
tossing the noodles with strips of cabbage 
marinated in a savory, spicy sauce of soy and 
miso (made from fermented soybeans), plus 
a bit of sambal oelek. Then, we’re topping it 
all with shredded, ginger-marinated carrots 
and crunchy cashews—toasted along with a 
bit more ginger.     

PREP T IME: 15 minutes
COOK TIME:  15-25 minutes
SERVINGS:  2

KNICK KNACKS:

1 Tbsp  
SAMBAL OELEK

1 Tbsp 
SESAME OIL

1 Tbsp 
SOY GLAZE

1 Tbsp 
SWEET WHITE 

MISO PASTE

⅓   cup  
ROASTED 
CASHEWS

¼   cup 
RICE VINEGAR

6 oz 
FRESH WONTON 

NOODLES

2 
SCALLIONS

2 
CARROTS

½   lb 
RED CABBAGE

Fresh Wonton 
Noodles 
with Marinated Cabbage, 
Carrots & Ginger Cashews  

BLUE APRON WINE PAIRING:

Cold Heaven Viognier, 2016
Order wine and view other perfect pairings 
at blueapron.com.



Share your photos #blueapron

  1  Prepare the ingredients:
 F Wash and dry the fresh produce. 

 F Heat a medium pot of salted water to boiling on high. 

 F Cut out and discard the cabbage core; thinly slice the leaves. 

 F Cut off and discard the root ends of the scallions; thinly slice, separating 
the white bottoms and green tops. 

 F Peel the carrots and grate on the large side of a box grater. 

 F Peel and finely chop the ginger. 

 F Roughly chop the cashews. 

  2  Marinate the cabbage: 
 F In a large bowl, combine the miso paste, soy glaze,  half the vinegar  

and as much of the sambal oelek as you'd like, depending on how 
spicy you'd like the dish to be. Slowly whisk in the sesame oil until  
well combined. 

 F Add the cabbage and white bottoms of the scallions; season with 
salt and pepper. Toss to thoroughly coat. 

 F Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste.   

  3  Marinate the carrots:
 F While the cabbage marinates, in a medium bowl, combine the carrots, 
half the ginger and the remaining vinegar; season with salt and 
pepper. Drizzle with olive oil and toss to thoroughly combine. 

 F Set aside to marinate, stirring occasionally, for at least 10 minutes. 
Season with salt and pepper to taste. 

  4  Make the ginger cashews:
 F Once the carrots have marinated for about 5 minutes, in a medium pan 

(nonstick, if you have one), heat 2 teaspoons of olive oil on medium-high 
until hot. 

 F Add the cashews and remaining ginger; season with salt and  
pepper. Cook, stirring frequently, 2 to 3 minutes, or until lightly browned 
and fragrant. 

 F Transfer to a paper towel-lined plate and immediately season with salt 
and pepper.  

  5  Cook & finish the noodles:
 F While the cashews cook, add the noodles to the pot of boiling water. 

Cook, stirring occasionally, 2 to 3 minutes, or until tender. 

 F Drain thoroughly and transfer to the bowl of marinated cabbage. Toss 
to thoroughly combine; season with salt and pepper to taste.   

  6  Plate your dish:
 F Divide the finished noodles between 2 dishes. Top with the marinated 
carrots and ginger cashews. Garnish with the green tops of the 
scallions. Enjoy!    
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