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1. Start by brining a large pot of water to a 

boil. Then, prep your ingredients. Mince 

your green chilis (removing the seeds if 

you’d like less heat). Peel and mince the 

garlic. Finely mince the cilantro. De-seed 

and thinly slice the bell pepper, chop the 

broccoli into bite-sized florets. Cut the tofu 

into ½-inch slices. Thinly slice the green 

onions keeping the white and green parts 

separate. 

 

3. Meanwhile, add your rice noodles to 

the pot of boiling water and cook for 5-6 

minutes, until just al dente. Drain, rinse 

with cold water, and set aside. 

 

5. Add the broccoli and sweet bell pepper, 

season with salt to taste, and cook for 3-5 

minutes. Then, push the veggies to the side 

and add the green curry paste. Once the 

paste is simmering, and the noodles and 

toss to coat, then mix in all the veggies until 

well combined. Season with salt and pepper 

to taste. 

 

 

2. Make your green curry paste. To a 

medium bowl, add 2 cups of the coconut 

milk, green chili, garlic, ginger, cilantro, zest 

from both limes, juice from one of the 

limes, coriander, and cumin. Season with 1 

tsp. salt and mix together until well 

combined. Alternatively, you can stick 

everything in a blender and give it a quick 

whiz! 

4. Next, heat the olive oil in a large pan 

over medium heat. Add the tofu and cook 

for 3-5 minutes until golden brown. Add 

the white parts of the green onion and 

cook for 1 minute more. 

 

6. To serve, spoon the veggies and noodles 

into dishes and garnish with the remaining 

green parts of your green onion and lime 

wedges. Enjoy! 

 

 

  

 

GREEN CURRY NOODLE 

STIR-FRY 
WITH TOFU AND VEGGIES 

 
 

 

 

Ingredients (4 Person Serving – 834 Calories Per Serving) 
 

Green Chilis   2  

Garlic    4 Cloves 

Minced Ginger  50 g 

Cilantro   Small Bunch 

Limes    2 

Ground Coriander  1 tsp. 

Ground Cumin   1 tsp. 

Coconut Milk   2 400 ml Cans 

 

    

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

 

Olive Oil   4 tsp. 

Tofu    350 g 

Green Onions   4 Stalks 

Sweet Bell Peppers  2 

Broccoli   1 Large Head 

Rice Noodles   450 g 

Salt and Pepper  To taste 

 


