
Ingredients

To find out more about Wellness at Blue Apron visit us at www.blueapron.com/pages/wellness, or for further nutrition  
information see the Nutrition Facts card.

This summer-friendly cold noodle dish 
highlights bright, citrusy lemongrass— 
a classic ingredient in Southeast Asian 
cuisine—cooked alongside the tender beef 
we’re mixing with springy lo mein noodles 
and crisp veggies.

1/4 tsp  
CRUSHED RED 

PEPPER FLAKES

6 oz 
CARROTS

2 cloves  
GARLIC

2  
PERSIAN 

CUCUMBERS

2 Tbsps  
SOY SAUCE

1 Tbsp  
LIGHT BROWN 

SUGAR

2 Tbsps  
VEGETARIAN 

WORCESTERSHIRE 
SAUCE

8 oz  
THINLY SLICED 

BEEF

1/2 lb  
FRESH LO MEIN 

NOODLES*

1 
LIME

1 stalk  
LEMONGRASS

*previously frozen

Chilled Lemongrass Beef & Noodles
with Marinated Carrots & Cucumbers

20–30 MINS           2 SERVINGS

Crisp & Minerally

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos with #blueapron
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1  Prepare the ingredients & make the sauce: 

 F Fill a medium pot 3/4 of the way up with salted water; cover and heat to boiling  
on high. 

 F Wash and dry the fresh produce. 

 F Zest the lime to get 1 teaspoon (or use the small side of a box grater). Quarter  
the lime. 

 F Cut off and discard the ends of the lemongrass. Peel away the fibrous outer layers to 
reach the pliable white core; finely chop the core. 

 F Peel and roughly chop 2 cloves of garlic. 

 F In a large bowl, combine the soy sauce, worcestershire sauce, lime zest, and  
the juice of 1 lime wedge. 

2  Cook & dress the beef: 

 F Separate the beef; pat dry with paper towels. 

 F In a medium pan (nonstick, if you have one), heat a drizzle of olive oil on medium-
high until hot. 

 F Add the beef in an even layer. Cook, without stirring, 2 to 3 minutes, or  
until browned. 

 F Add the chopped lemongrass, chopped garlic, and as much of the red pepper 
flakes as you’d like, depending on how spicy you’d like the dish to be. Cook, stirring 
frequently, 1 to 2 minutes, or until the beef is just cooked through. 

 F Transfer to the bowl of sauce; stir to coat. Taste, then season with salt and pepper  
if desired. Set aside to cool.

3  Prepare & marinate the vegetables:

 F Meanwhile, peel the carrots; grate on the large side of a box grater. 

 F Halve the cucumbers lengthwise, then thinly slice crosswise. 

 F In a medium bowl, whisk together the sugar and the juice of the remaining  
lime wedges until the sugar has dissolved. Add the grated carrots and sliced 
cucumbers. Season with salt and pepper; stir to combine. Set aside to marinate, 
stirring occasionally, at least 10 minutes.  

4  Cook the noodles & serve your dish:

 F Meanwhile, add the noodles to the pot of boiling water, stirring gently to separate. 
Cook, stirring occasionally, 2 to 4 minutes, or until tender. 

 F Drain thoroughly and rinse under cold water 30 seconds to 1 minute to cool. 

 F Add the cooled noodles and marinated vegetables to the bowl of dressed beef; 
stir to thoroughly combine. 

 F Taste, then season with salt and pepper if desired. Enjoy!

Produced in a facility that processes crustacean shellfish, 
egg, fish, milk, peanuts, soy, tree nuts, and wheat. 

Blue Apron, LLC New York, NY 10005

NUTRITION PER SERVING (AS PREPARED)* Calories: 650, Total Carbohydrates: 91g, Dietary 
Fiber: 6g, Added Sugar: 10g, Total Fat: 13g, Saturated Fat: 3.5g, Protein: 41g, Sodium: 2190mg.

CONTAINS: See Ingredient Packaging for Allergen(s).  

*See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.


