
The perfect way to highlight the abundance of seasonal
vegetables during the colder months of the year. A savoury,
sweet, spicy and bright stir-fry that is full of gut-soothing
and immune-boosting veggies and spices.

WINTER VEGETABLE STIRFRY

- Large pan
- Large pot
- Oil

WHAT YOU'LL NEED

SERVES 2 OR 4
TIME:  30 MIN 

CALORIES: 650/SERVING
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In a large pan, heat 1 tbsp of oil (2
tbsp for 4 servings) over medium
heat. Add the light parts of the
green onion and sauté for 2-3
minutes. Add the Brussels sprouts
and cauliflower and sauté for 5-10
minutes until tender and slightly
golden. Add in the kale and continue
to sauté until wilted.

Add the noodles into the pan of
vegetables. Add the minced
garlic and grated ginger into the
sauce, then pour the sauce over
the noodles along with 1/4 cup of
water (1/2 cup for 4 servings),
then sauté, tossing constantly,
until the noodles are warmed
through and everything is coated
in sauce.

Prep the ingredients: thinly slice the
green onion and separate the dark
green from the rest, mince the
garlic, grate the ginger, halve the
Brussels sprouts, break the
cauliflower into bite-sized pieces,
remove the kale from the stems and
thinly slice, cut the lime into wedges.

Meanwhile, bring a large pot of
water to boil, then add the
noodles and cook for 3 minutes
or until tender. Drain and rinse
with cold water.

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

Green onions
Garlic cloves
Ginger
Brussel sprouts
Cauliflower
Kale leaves
Rice noodles
Lime
Sauce

3
3
1 inch
1 cup
1/2 head
3
225 g
1
5 tbsp

6
6
2 inches
2 cups
1 head
6
450 g
1
10 tbsp

To serve, divide between plates
and garnish with reserved green
onion, and lime wedges.


