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Cumin-Sichuan
Peppercorn Beef

with Ramen Noodles & Broccoli

2 SERVINGS ‘ @ 20-30 MINS

Ingredients ,‘@“:"e Serve with Blue Apron
oe Ve that has this symbol
i . . o bl . i
’ 10 oz Thinly Sliced Y2 |b Fresh Ramen 5 Ib Broccoli “vot veapron.com/wine

Beef Noodles' 2

, 3 Tbsps Cumin &
2 cloves Garlic 0 Sichuan Peppercorn ‘ 3 Tbsps Soy Glaze

Sauce -

1 tsp Black & White %.‘ Y. tsp Crushed Red
Sesame Seeds ¥ Pepper Flakes

1. previously frozen



0 Prepare the ingredients & make the sauce

¢ Fill a medium pot 34 of the way
up with salted water; cover and
heat to boiling on high.

» Wash and dry the broccoli; cut
off and discard the bottom
15 inch of the stem, then cut the
broccoli into small florets.

« Peel and roughly chop 2 cloves
of garlic.

« In abowl, whisk together the cumin-Sichuan sauce, soy glaze, and
1 tablespoon of water.

9 Cook the broccoli

¢ In a medium pan (nonstick, if
you have one), heat ¥ cup of
water to boiling on high.

¢ Once boiling, carefully add the
broccoli florets in an even layer;
season with salt and pepper.

¢ Reduce the heat to medium-high.
Loosely cover the pan with foil
and cook, without stirring, 4 to
6 minutes, or until the water has cooked off and the broccoli is
slightly softened.

 Transfer to a plate.

¢ Wipe out the pan.

e Cook the beef & sauce

« Separate the beef; pat dry with
paper towels. Season with salt
and pepper.

e In the same pan, heat
2 teaspoons of olive oil
on medium-high until hot.

» Add the seasoned beefin
an even layer. Cook, without
stirring, 1 to 2 minutes, or until
lightly browned.

» Add the chopped garlic and as much of the red pepper flakes
as you'd like, depending on how spicy youd like the dish to be. Cook,
stirring frequently, 1 to 2 minutes, or until combined.

» Add the sauce (carefully, as the liquid may splatter) and cooked
broccoli. Cook, stirring frequently, 1 to 2 minutes, or until combined
and the beef is just cooked through.

e Turn off the heat. Taste, then season with salt and pepper if desired.

e Cook the noodles & serve your dish

» Meanwhile, add the noodles to
the pot of boiling water, stirring
gently to separate. Cook, stirring
occasionally, 2 to 3 minutes, or
until tender.

e Turn off the heat. Drain
thoroughly and rinse under
warm water 30 seconds to
1 minute to prevent sticking.

* Return to the pot and stir in 1 teaspoon of olive oil.

« Serve the cooked beef, broccoli, and sauce over the cooked
noodles. Garnish with the sesame seeds. Enjoy!

To view this recipe’s full nutrition information, SEE FULL RECIPE in the current tab of your
account at blueapron.com or in the Blue Apron app, then click on VIEW FULL NUTRITION.

Food safety handling information: blog.blueapron.com/foodsafety
CONTAINS: SEE INGREDIENT PACKAGING FOR ALLERGEN(S).

Produced in a facility that processes crustacean shellfish,
egg, fish, milk, peanuts, soy, tree nuts, and wheat.
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'9j0koaigmoy

. [Papen |
EI¥ © Share your photos with #blueapron CARD

o

ojuy

030121, 2PRETN



