Yellow Curry @ Blue Apron
Pork Noodles - o e

with Cabbage & Peanuts

2 SERVINGS ‘ @ 20-30 MINS

q\‘u’SH e Serve with Blue Apron
)4 wine that has this symbol

“2u\*  blueapron.com/wine
5oz Fres1h Wonton 2 Ib Red Cabbage
Noodles
2 cloves Garlic ' 1Tbsp Yellow 1Tbsp Light
Curry Paste *_ Brown Sugar

( . . £ _"=+ Y oz Dried Shiitake
74
. 1Tbsp Soy Sauce 2 Tbsps Rice Vinegar T‘/ Mushrooms

'»:g 3 Tbsps Roasted
9] Peanuts

1. Previously frozen



a 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.

« Place the mushrooms in a
medium bowl. Add 1 cup
of hot water. Set aside to
rehydrate at least 10 minutes.

* Wash and dry the cabbage; cut
out and discard the core, then
thinly slice the leaves.

« Peel and roughly chop 2 cloves of garlic.

* Roughly chop the peanuts.
¢ In abowl, whisk together the curry paste, sugar, soy sauce,
and vinegar.

9 Start the pork

* Reserving ¥ cup of the
mushroom water, drain the
rehydrated mushrooms.
Transfer to a cutting board
and roughly chop.

¢ In amedium pan, heat
2 teaspoons of olive oil
on medium-high until hot.

» Add the pork. Cook, without :
stirring, 3 to 5 minutes, or until lightly browned; season with salt and
pepper. Continue to cook, stirring frequently and breaking the meat
apart with a spoon, 2 to 3 minutes, or until browned.

9 Cook the vegetables & pork

« To the pan, add the sliced
cabbage, chopped garlic, and
chopped mushrooms; season
with salt and pepper. Cook,
stirring occasionally, 2 to
3 minutes, or until the vegetables
are softened and the pork is
cooked through.

¢ Turn off the heat.

e Cook the noodles

» Meanwhile, 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.

¢ Drain thoroughly and rinse
under warm water 30 seconds to
1 minute to prevent sticking.

« To the pan of cooked
vegetables and pork, add
the cooked noodles, sauce,
and reserved mushroom
water. Cook on medium-high,
stirring occasionally, 1 to
2 minutes, or until thoroughly
combined and coated.

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

« Serve the finished noodles garnished with the chopped peanuts.
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.
Blue Apron, LLC, New York, NY 10005
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