
Spicy Thai coconut curry broth with fresh vegetables, tender noodles
and crispy tempeh. Finished with a squeeze of lime and some fresh
cilantro that brightens the whole dish.

TEMPEH KHAO SOI

- Large pot
- Medium pan
- Medium pot

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  40 MIN 

CALORIES: 800/SERVING
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Bring a large pot of water to boil.
Prep your ingredients: cube the
tempeh, mince the shallot and
garlic, peel and grate the ginger,
peel and thinly slice the carrot,
trim the snap peas, roughly chop
the cilantro, and cut the lime
into wedges.

Mix in the coconut broth, 3 cups
of water (6 cups for 4 servings),
and a pinch of salt and pepper.
Bring to a boil then lower heat and
simmer for 10 minutes. Add the
carrots and peas and simmer for
5 more minutes, or until tender.
Taste and season with salt and
pepper as needed.

Meanwhile, add the rice noodles
to the pot of boiling water then
turn off the heat. Stir the
noodles to separate then allow
to soak in the water for 6-10
minutes until just tender. Drain
and briefly rinse under cold
water.

Meanwhile, heat 1 tbsp of oil (2
tbsp for 4 servings) in a medium
pan over medium heat. Once hot,
add the tempeh and cook until
all sides are browned and crispy.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Tempeh
Rice noodles
Shallot
Ginger
Garlic clove
Carrot
Snap peas
Red curry paste
Coconut broth
Lime
Cilantro

170 g
4 oz
1
1 inch
1
1
1 cup
1 tbsp
1 cup
1
1/8 bunch

340 g
8 oz
2
2 inches
2
2
2 cups
2 tbsp
2 cups
2
1/4 bunch

Heat 1 tbsp of oil (2 tbsp for 4
servings) in a medium pot over
medium heat. Once hot, add the
shallot, ginger, and garlic and
sauté until fragrant. Add in the
red curry paste and cook for
another minute.

To serve, divide the noodles and
tempeh between bowls and
cover with the coconut broth
and veggies. Serve with lime
wedges and cilantro.


