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1. Start by bringing a large pot of water 

onto boil. Next, prep your ingredients. 

Peel and mince your garlic and thinly slice 

your green onions and separate them 

into their green and white parts. Cut your 

broccoli into florets. 

 

3. Next, add your rice noodles to the 

boiling water and cook for 3 minutes, or 

until al dente. Drain and set aside. 

5. Add the rice noodles to the same pan 

your tempeh was in along with the Noodle 

Sauce Mix (4 Tbsp. soy sauce, rice vinegar, 

and garlic powder). Toss over medium 

heat to heat through then squeeze in the 

juice from half the lime. 

 
2. Using your hands crumble the 

tempeh into bite-sized piece into a 

medium bowl. Add the garlic and white 

parts of your green onion along with the 

soy sauce and Marinade Mix (maple 

syrup, sriracha, Saigon Spice Mix, and 

ginger) and stir to combine. Place in the 

fridge for up to 2 hours while you prep 

your other ingredients. 

 

 
4. In a large pan, heat the sesame oil 

over medium-high heat. Once hot, add 

the tempeh mixture and cook for 5 

minutes, stirring occasionally. Then, add 

the broccoli and continue to cook for 

another 2-5 minutes, until the broccoli is 

tender. Remove from the pan to a bowl 

or plate and set aside. 

 

6. To serve, spoon the noodles into 

bowls and top with the tempeh and 
broccoli. Garnish with the green parts of 
your green onion and an extra squeeze of 
lime juice, if desired. Enjoy!  

 

SESAME NOODLES 
WITH GINGER LEMONGRASS TEMPEH 

AND BROCCOLI 
 

 

Ingredients (4 Person Serving – 780 Calories Per Serving) 
 

Tempeh   450 g 

Garlic    4 Cloves 

Ginger    30 g 

Saigon Spice Mix  2 tsp. 

Green Onions   8 Stalks 

Soy Sauce   11 Tbsp. 

Maple Syrup   3 Tbsp. 

 

 

Minute  

Cook  

Time!  

FAST. EASY. FRESH. 

 

Sriracha   2 Tbsp. 

Sesame Oil   4 tsp. 

Rice Noodles   450 g 

Rice Vinegar  4 tsp. 

Limes   2 

Broccoli  1 Large Head 

Salt and Pepper To Taste 
 


