
Soba noodles get coated in a creamy tahini sauce, then get
topped with fresh sautéed mushrooms, broccoli, edamame,
and spinach. The perfect combination of heat, brightness,
and savoury flavours, combined with delicious sources of
plant proteins, fat, and fibre, to hit the spot every time. 

MUSHROOMS & GREENS 
TAHINI SOBA NOODLES

- Large pan
- Large pot

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  25 MIN 

CALORIES: 640/SERVING
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Prep your ingredients: thinly slice
the green onion, thinly slice the
mushrooms, and cut the
broccoli into bite-sized pieces.
Whisk 1 tbsp of water (2 tbsp for
4 servings) into the tahini sauce.

Add the broccoli and edamame
and sauté until just tender, about
5 minutes. Reduce heat and mix
in the spinach, seasoning with
salt and pepper. Cook until the
spinach is just wilted, then
transfer to a plate. Return the
empty pan to the stove and add
the tahini sauce.

Add the soba noodles to the
boiling water, bring back to a
boil, and cook for 3-4 minutes
until al dente, then drain and
rinse with cold water.

Add the noodles to the pan  with
the tahini sauce. Toss until well
coated and heated through.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!
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WHAT'S INSIDE 2 servings 4 servings

Green onion
Mushrooms
Broccoli florets
Edamame
Soba noodles
Spinach
Tahini sauce
Sesame seeds

1
5
2 cups
1/2 cup
175 g
2 handfuls
0.5 cup
1 tbsp

2
10
4 cups
1 cup
350 g
4 handfuls
1 cup
2 tbsp

Divide the noodles between
plates and top with the
vegetables, remaining green
onions, and sesame seeds.

In a large pan, heat 1 tbsp of oil
(2 tbsp for 4 servings) over
medium heat. Once hot, add the
most of the green onion (save
some for garnish) and the
mushrooms. Sauté until golden.
Meanwhile, bring a large pot of
water to a boil.


