Soy-Tahini
Wonton Noodles

with Bok Choy
& Soft-Boiled Eggs

TIME: 25-35 minutes
SERVINGS: 4

A trio of nutty tahini, tart tamarind
concentrate, and sweet chili sauce give
irresistible flavor to tender noodles and
crisp vegetables in this dynamic
Asian-inspired dish.

MATCH YOUR BLUE APRON WINE
Floral & Aromatic

Serve a bottle with this symbol for a great pairing.
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1 1-inch piece 1/5 cup 2 Thsps 2 tsps 1 Tbsp 1/3 cup
GINGER SOY GLAZE TAHINI TAMARIND RED WINE SWEET CHILI
CONCENTRATE VINEGAR SAUCE

D Download our iOS or Android app to watch how-to videos,

manage your account, and track your deliveries.




o Prepare the ingredients:

[] Fillamedium pot with water; add a big pinch of salt. Heat to boiling
on high.

[] Wash and dry the fresh produce.

[] Cutoutand discard the core of the cabbage; thinly slice the leaves.
Peel the carrots; thinly slice on angle. Peel and finely chop the ginger.

[] Cutoffand discard the root ends of the scallions; thinly slice,
separating the white bottoms and green tops.

[] Cutoffand discard the root end of the bok choy; roughly chop.
[J Roughly chop the peanuts.

9 Make the soft-boiled eggs:

[] Carefully add the eggs to the pot of boiling water and cook 6 to 7
minutes.

[] Leaving the pot of water boiling, using a slotted spoon or tongs, transfer
the cooked eggs to a strainer; rinse under cold water for 30 seconds to
1 minute to stop the cooking process.

[] When cool enough to handle, carefully peel. Season with salt
and pepper.

e Cook the vegetables:

[] While the eggs cook, in alarge, high-sided pan (or pot), heat
1tablespoon of olive 0il on medium-high until hot. Add the sliced
cabbage and carrots, chopped ginger, and sliced white bottoms
of the scallions. Season with salt and pepper. Cook, stirring
frequently, 5 to 6 minutes, or until softened.

[] Addthe chopped bok choy and cook, stirring occasionally, 2 to 3
minutes, or until softened. Turn off the heat.

Q Cook the noodles:

[] While the vegetables cook, add the noodles to the same pot of boiling
water, stirring gently to separate. Cook 2 to 4 minutes, or until tender.
Drain thoroughly.

e Make the sauce:

[] While the noodles cook, in a medium bowl, whisk together the soy
glaze, tahini, tamarind concentrate, sweet chili sauce, and
vinegar until smooth.

e Finish & serve your dish:

[] Addthe cooked noodles and sauce to the pan of cooked
vegetables. Cook on medium-high, stirring vigorously, 1 to 2 minutes,
or until coated. Season with salt and pepper to taste.

] Serve the finished noodles topped with the soft-boiled eggs. Garnish
with the chopped peanuts and sliced green tops of the scallions.
Enjoy!

iy Share your photos #blueapron



