
Japchae is a traditional Korean noodle dish with tons of vegetables.
Brown rice vermicelli noodles get tossed in a ginger sesame sauce
and top with sautéed mushrooms, bok choy, purple cabbage and
spinach. To finish it off, we added fresh carrot ribbons, green onion
and sesame seeds. This is the perfect plant-based meal, with a sauce
that is seriously addictive. 

VERMICELLI NOODLE JAPCHAE

- 2 large pans
- Peeler

- Oil
- Salt
- Pepper

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 670/SERVING
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Prep your ingredients: thinly slice
the cabbage, mushrooms, and
green onion, trim the end of the
bok choy and chop roughly, and
shave the carrot into ribbons
using a peeler (or slice thinly).

Push the mushrooms to one side
of the pan then add the bok
choy. Sauté for 3 minutes until
softened, then push to the side
with the mushrooms. 

Add the cabbage and sauté for 5
minutes until softened, then push
to the side with the bok choy
and mushrooms. Add the
spinach and sauté until wilted.
Remove from heat.

Meanwhile, in a large bowl filled
with hot water, submerge the
noodles and stir until tender.
Rinse and drain under cold
water. Add to a large pan with
half the sauce and sauté on
medium heat, tossing constantly
until warmed through.

OUR PRODUCE IS FRESH SO PLEASE WASH BEFORE USE!

crisperkits.ca

WHAT'S INSIDE 2 servings 4 servings

Bok choy
Carrot
Red cabbage
Cremini mushrooms
Green onions
Baby spinach
Vermicelli noodles
Japchae sauce
Sesame seeds

1-2 heads
1
1/8 head
1 cup
2
3 cups
227 g
1/2 cup
2 tbsp

2-4 heads
2
1/4 head
2 cups
4
6 cups
454 g
1 cup
4 tbsp

In a large pan, warm 1 tbsp of oil
(2 tbsp for 4 servings) over
medium heat. Once hot, add the
mushrooms and sauté for a few
minutes until tender and crispy.

Divide the noodles between
bowls and top with the sautéed
veggies, carrot ribbons, green
onions, and sesame seeds.
Serve with the extra sauce.


