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1. Start by bringing a large pot of salted 

water to a boil. Once boiling, add the rice 

noodles, and cook for 2-3 minutes, or 

until al dente. Drain, then add half of the 

sesame oil and juice from 3 limes. Cut the 

last lime into wedges and reserve for 

garnish. Set aside and keep warm.  

 

3. While the beef is marinating, and the 

noodles are cooking, thinly slice the 

orange peppers and peel and grate the 

carrots. 

5.  Add the pepper and carrots and cook 

for 1 minute more. Add the remaining soy 

sauce, rice vinegar, and sugar. Cook until 

the sauce thickens, and the beef and 

vegetables are cooked. 

 

2. Meanwhile, slice the beef into thin 

strips and place into a medium bowl. 

Next, peel and mince the garlic and thinly 

slice the green onions. (Reserve some 

green onions for garnish). Add the ginger, 

garlic, and green onions to the bowl with 

the meat. Add 2 Tbsp. sesame oil, 4 Tbsp. 

soy sauce, and red chili flakes. Mix 

together and refrigerate for 10 minutes. 

4. Remove the beef from the 

refrigerator and mix in the cornstarch.  

Heat the remaining sesame oil in a large 

frying pan over medium-high heat. Add 

the beef and cook for 2 minutes.  

6. To serve, divide the noodles between 

two bowls. Top with ginger beef and 

garnish with green onions and lime 

wedges. Enjoy! 

 

  

 

GINGER BEEF STIR-FRY 
WITH PEPPERS, CARROTS, AND RICE 

NOODLES 
 
 

 

 

Ingredients (4 Person Serving – 833 Calories Per Serving) 
 

Stir-Fry Beef    600 g 

Limes     3 

Carrots     4 Medium 

Sugar     2 Tbsp. 

Rice Noodles    450 g 

Green Onions               8 Stalks 

Minced Ginger               60 g 

Garlic     4 Cloves 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Cornstarch    2 Tbsp. 

Soy Sauce              1 Cup 

Rice Vinegar              8 Tbsp. 

Sesame Oil             6 Tbsp. 

Orange Peppers   2 Medium 

Red Chili Flakes   ½ tsp. 

Salt and Pepper   To Taste 

 


