Seared Scallops &
Coconut-Peanut Curry
with Fresh Wonton Noodles & Bok Choy
WHY WE LOVE THIS DISH
For incredible depth of flavor, we’re
using a savory-sweet mix of coconut
milk, yellow curry paste, peanut
butter spread, and tamarind paste to
create this rich, silky smooth curry.

INGREDIENT IN FOCUS
A staple of Thai cuisine, vibrant
yellow curry paste is a concentrated
blend of hot chiles, lemongrass,
turmeric, and more, beloved for its
delightfully bold, spicy flavor.

PREMIUM
4 S E RV I N G S

Serve a bottle of Blue Apron wine
with this symbol: Crisp & Minerally.

3 0– 4 0 M I N S

blueapron.com/wine

Ingredients
20 oz Sea Scallops

15 oz Baby Bok Choy

2 Tbsps Smooth Peanut Butter Spread

3/4 lb Fresh Wonton Noodles1

2 Red, Yellow, or Orange Bell Peppers

2 tsps Tamarind Paste

2 13.5-oz cans Light Coconut Milk

1 bunch Mint

2 Tbsps Soy Sauce

4 Scallions

3 Tbsps Roasted Peanuts

1 Tbsp Light Brown Sugar

1 Lime

1 1/2 Tbsps Yellow Curry Paste

1. previously frozen

Share your photos with #blueapron

1 Prepare the ingredients & start the sauce
• Fill a medium pot 3/4 of the way
up with salted water; cover and
heat to boiling on high.
• Wash and dry the fresh produce.
• Cut off and discard the root ends
of the bok choy; roughly chop,
separating the leaves and stems.
• Cut off and discard the stems of
the peppers. Halve lengthwise;
remove the ribs and seeds, then medium dice.
• Thinly slice the scallions on an angle, separating the white bottoms
and hollow green tops.
• Halve the lime crosswise.
• In a medium bowl, combine the tamarind paste, soy sauce, peanut
butter spread, sugar, and the juice of both lime halves. Whisk
until smooth.
• Pick the mint leaves off the stems.
• Roughly chop the peanuts.

2 Cook the noodles
• Add the noodles to the pot of
boiling water, stirring gently to
separate. Cook, stirring
occasionally, 2 to 4 minutes,
or until tender.
• Turn off the heat. Reserving the
pot, drain thoroughly.

3 Cook the vegetables
• In the same pot, heat
2 teaspoons of olive oil
on medium-high until hot.
• Add the chopped bok choy
stems, diced peppers, and
sliced white bottoms of the
scallions; season with salt
and pepper. Cook, stirring
occasionally, 2 to 3 minutes, or
until slightly softened.

4 Start the curry
• To the pot, carefully add the
coconut milk (shaking the can
before opening) and sauce.
Cook, stirring occasionally, 8
to 10 minutes, or until slightly
thickened.
• Turn off the heat. Taste, then
season with salt and pepper if
desired.

5 Cook the scallops
• Meanwhile, pat the scallops dry
with paper towels. Using your
hands, remove and discard the
tough side muscle from each
scallop. Season with salt and
pepper on both sides.
• In a large pan (nonstick, if you
have), heat 1 tablespoon of
olive oil on medium-high
until hot.
• Add the seasoned scallops in an even layer. Cook 4 to 5 minutes, or until
browned. Flip and cook 1 to 2 minutes, or until lightly browned and
cooked through. Turn off the heat.

6 Finish the curry & serve your dish
• To the pot of curry, add the
cooked noodles and
chopped bok choy leaves.
Cook on medium-high, stirring
occasionally, 1 to 2 minutes, or
until combined and the bok choy
leaves are wilted.
• Turn off the heat. Taste, then
season with salt and pepper if
desired.
• Serve the finished curry and noodles topped with the cooked
scallops. Garnish with the sliced green tops of the scallions, mint
leaves (tearing just before adding), and chopped peanuts. Enjoy!

• Add the curry paste. Cook, stirring constantly, 30 seconds to 1 minute,
or until thoroughly combined.

NUTRITION PER SERVING (AS PREPARED)**
Calories: 670, Total Carbohydrates: 70g, Dietary Fiber: 5g, Added Sugars: 4g, Total Fat: 27g, Saturated Fat: 13g, Protein: 36g, Sodium: 2330mg.
**See full Nutrition Facts on your Current page in the Blue Apron app or at blueapron.com.

Produced in a facility that processes crustacean shellfish, egg, fish, milk,
peanuts, soy, tree nuts, and wheat.
Blue Apron, LLC
New York, NY 10005
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CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

