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1. Start by bringing a large pot of water 

onto boil. Add your noodles and cook for 

2-3 minutes or until they’re just barely 

cooked (they’ll cook a bit more when 

added to the soup). Drain, rinse, and set 

aside. 

 

3. Next, heat the oil in a large pot over 

medium-high heat. Crumble the tempeh 

into the pot in bite-sized pieces and let it 

start to brown, about 2 minutes. Add 

the shallot and ginger and cook for 

another 3 minutes. Add the soy sauce, 

curry powder, and chili powder and cook 

for another minute to warm up the 

spices. 

 

5. Once the broth is simmering, stir in the 

yam and white onion and let simmer until 

the yam starts to soften, 6-8 minutes 

depending on the thickness of your yam. 

Next, fold in the spinach and let cook for 

1-2 minutes until it starts to wilt and then 

remove from the heat. 

 

 

2.  Next prep your ingredients. Peel and 

finely dice the shallot and peel and mince 

the garlic. Cut the yam in half lengthwise 

and then cut into very thin half-moon 

shapes. Peel and thinly slice the white 

onion and roughly chop the spinach. 

Thinly slice the green onions and red 

chili. 

4. Add the garlic, coconut milk, water, 

vegetable bouillon, and juice from the 

lime, and let everything come up to a 

simmer. 

 

6. To finish, add your cooked noodles to 

the pot, and stir to combine. Taste and 

season with salt and pepper as desired. To 

serve, scoop into bowls and garnish with 

the red chilis and green onions. 

 

 

  

 

COCONUT GINGER 

CURRY NOODLE SOUP 
WITH TEMPEH 

 

 
 

 

 

Ingredients (2 Person Serving – 1,025 calories per serving) 

 

Canola Oil   2 Tbsp. 

Tempeh   227 g 

Shallot         1    

Minced Ginger  30 g 

Soy Sauce   2 Tbsp. 

Curry Powder   3 Tbsp. 

Chili Powder   2 tsp. 

Garlic    2 Cloves 

Coconut Milk   1 398 ml Can 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Water    6 Cups 

Vegetable Bouillon  4 tsp. 

Lime    1  

Yam    1 Small 

White Onion   1 Small 

Baby Spinach   40 g 

Thick Noodles   227 g 

Red Chili   1 

Green Onions   2 Stalks 

Salt and Pepper  To Taste 


