
Ingredients

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

Light & Fresh

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.

In this hearty vegetarian dish, black rice 
noodles and a medley of cool-weather 
vegetables are tossed with nutty sesame 
oil, citrusy ponzu, and spicy sambal. We’re 
topping off each bowl with a fried egg 
for a touch of richness. (Chefs, your kale 
may be green curly, dark green lacinato, 
or red—and the inside of your beet 
may be red or red-and-white striped!) 

TIME:  35-45 minutes
SERVINGS:  2

2 Tbsps  
RICE VINEGAR

2 Tbsps  
SUSHI SAUCE

KNICK KNACKS:

1/2 lb  
BABY BOK CHOY

1  
BEET

6 oz  
CARROTS

2 tsps  
SAMBAL OELEK

3 Tbsps  
ROASTED 
PEANUTS

2 Tbsps   
PONZU SAUCE

1/2 lb   
BLACK RICE 
NOODLES

2  
SCALLIONS

2  
CAGE-FREE 
FARM EGGS

1 bunch  
KALE

Black Rice 
Sesame Noodles
with Beet, Bok Choy,  
& Peanut Salad  

1  1-inch piece 
GINGER

1 Tbsp 
SESAME OIL



Share your photos #blueapron

1  Prepare & cook the beet:
 F Fill a large pot with water and add a big pinch of salt; heat to boiling 

on high. Line a cutting board with paper towels. Wash and dry the 
fresh produce.

 F Peel the beet; cut lengthwise into 1/4-inch wedges, then halve crosswise. 
Once the pot of water is boiling, add the beet wedges and cook, 
uncovered, 22 to 24 minutes, or until tender when pierced with a fork. 
Leaving the water boiling, using a slotted spoon, transfer the cooked 
beet to a strainer. Rinse under cold water for 30 seconds to 1 minute; 
pat dry with paper towels. Place in a medium bowl. 

2  Prepare the remaining ingredients & make the sauce: 
 F While the beet cooks, peel the carrots; thinly slice on an angle.

 F Cut off and discard the root end of the bok choy; thinly slice crosswise, 
separating the stems and leaves.

 F Peel and finely chop the ginger. Remove and discard the kale stems; 
finely chop the leaves.

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

 F In a bowl, combine the sesame oil, sushi sauce, half the vinegar, half 
the ponzu sauce, and as much of the sambal oelek as you’d like, 
depending on how spicy you’d like the dish to be. Season with salt and 
pepper to taste. 

3  Cook the vegetables:
 F While the beet continues to cook, in a large pan (nonstick, if you 

have one), heat 2 teaspoons of olive oil on medium-high until hot. 
Add the sliced carrots; season with salt and pepper. Cook, stirring 
occasionally, 2 to 3 minutes, or until lightly browned. Add the sliced 
bok choy stems, chopped ginger, and chopped kale; season with 
salt and pepper. Cook, stirring frequently, 1 to 2 minutes, or until 
the kale is slightly wilted. Add 1/4 cup of water; season with salt and 
pepper. Cook, stirring frequently, 1 to 2 minutes, or until the water has 
cooked off; season with salt and pepper to taste. Transfer to a large bowl. 
Wipe out the pan.  

4  Cook & finish the noodles:
 F While the vegetables cook, add the noodles to the same pot of boiling 

water. Cook, stirring occasionally, 2 to 4 minutes, or until tender. Drain 
thoroughly and rinse under cold water to prevent sticking. Transfer the 
drained noodles and sauce to the bowl of cooked vegetables. Stir 
to thoroughly combine; season with salt and pepper to taste. 

5  Cook the eggs:
 F In the same pan, heat 2 teaspoons of olive oil on medium until hot. 

Keeping them separate, crack the eggs into the pan; season with salt 
and pepper. Cook 3 to 4 minutes, or until the whites are set and the 
yolks are cooked to your desired degree of doneness. Turn off the heat. 

6  Make the salad & serve your dish:
 F To the bowl of cooked beet, add the sliced bok choy leaves, sliced 
white bottoms of the scallions, remaining vinegar, remaining 
ponzu sauce, and a drizzle of olive oil. Toss to combine; season with 
salt and pepper to taste. 

 F Top the finished noodles with the cooked eggs. Garnish with 
the sliced green tops of the scallions. Garnish the salad with the 
peanuts. Enjoy! 
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