This dish created by:

Nick Bolden
Z Sous Chef

Thai Green Vegetable Noodles
with Basil and Lime

1 tbsp olive oil

1 red onion, sliced

100g Thai green curry paste
400ml coconut milk

2 vegetable stock cubes

2 green peppers, sliced

200g tender stem broccoli
Hand full of ripped basil leaves
150g fine egg noodles

Y% alime

Serves: 4

Suitable for: Vegetarians | Vegans
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Place the egg noodles in a bowl, add boiling water
and soak for 3 minutes. Drain and set aside.

Heat the oil in a pan and add the red onions then
cook on a low heat until soft.

Add the curry paste, crumbled stock cubes and
coconut milk. Mix all together and continue
stirring until all combined.

Simmer for a few minutes, then add the green
peppers and broccoli. Bring the heat up to allow
the vegetables to.cook.

Add the egg noodles to the pan and combine all

the ingredients together. Serve in a bowl topped
with ripped basil leaves and a squeeze of lime or
lime wedge.

This salad can be enjoyed warm or cold.




