
 
 

Soba Noodles with Shiitake Mushrooms, Dino Kale, Sugar Snap Peas, and a Tahini 
Sauce with a Tomato and Shaved Beet Salad 
Warm soba noodles with shiitake mushrooms, kale, sugar snap peas, and a tahini & ginger sauce. 
Served with a tomato and shaved golden beet salad.   

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 30-35 minutes
 

from the Farm  from the Supper Club  

• Dino Kale, ⅓ bunch 
• Sugar Snap Peas, ½  bunch 
• Golden Beet, 1 ea 
• Beefsteak Tomato, 1 ea 

• Soba Noodles 
• Tahini Sauce 
• Shiitake Mushrooms 
• Scallion, 1 ea 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Olive Oil 
• Vinegar (any type will do!) 
• Soy Sauce 
• Salt & Black Pepper 

Sauce pot, saute pan, vegetable peeler, paper 
towels, mixing bowl, small salad bowl, colander, 
sharp knife, and cutting board.  

 

Directions 

1. Begin by preparing your shiitake mushrooms. First destem the mushrooms, and clean 

them by wiping them down with a damp paper towel. Don’t rinse the mushrooms, it 

takes a couple minutes, but it’s always better to “dry clean” shrooms! Next, heat a saute 

pan over medium-high heat for 1 minute. Add 1-2 tbsp of neutral cooking oil to the pan 

and allow it to heat for at least 30 seconds before adding in the mushrooms. Cook the 

mushrooms over medium heat for 7-8 minutes, stirring occasionally.  

2. While the mushroom cook, prepare your dino kale. Wash ⅓ of your bunch of kale 

thoroughly and remove the stems. Slice the kale into thin strips and set it aside for now.  

3. Next, fill a sauce pot 75% full of water and bring to a boil. When the water is boiling, 



add in the soba noodles. Cook the soba noodles for 5-8 minutes until they are tender, 

but not mushy. Tip: After about 6 minutes, check on the noodles to ensure you don’t overcook 

them!  

4. While the soba noodles are cooking and the mushrooms are finishing up, rinse your 

snap peas and slice them on an angle into 1/4” thick wide slices. 

5. When the shiitakes have been cooking for about 8 minutes, add the kale to the saute 

pan and toss to mix. Cook the mushrooms and kale together for another 5-6 minutes on 

medium heat.  

6. When the soba noodles have been cooking for 6-8 minutes and are tender, scoop out ½ 

a cup of the cooking water for later, and strain them in a colander. While the noodles are 

draining, fill a mixing bowl with cold water. Transfer the drained noodles into the bowl of 

water and “wash” them by grabbing a handful and gently rubbing. Washing the noodles 

helps to remove excess starch! After thoroughly washing your noodles, pour them back 

into the colander and let the water drain off again. 

7. Next, prepare your salad. Wash your tomato and golden beet. Peel the beet, and then 

use a vegetable peeler to create shavings as thin as possible. Slice the tomato into thick 

disks and place in a small salad bowl. Top the tomatoes with the beet shavings and 1 

tbsp of olive oil, 1 tsp of soy sauce, 1 tbsp of vinegar, and a pinch of salt and black 

pepper. Place the salad in the fridge to chill. 

8. Remove the kale and mushrooms from the saute pan to a plate. Place the pan back over 

medium-low heat and pour in the tahini sauce. Allow the tahini sauce to heat for about 1 

minute. If the sauce is a bit too thick, add a couple tbsp of the water leftover from 

cooking the noodles to the pan. While the sauce heats, slice up your scallion thin. When 

the sauce is warm, add in the soba noodles and toss.  

9. Turn off the heat and plate the noodles. Top the noodles with the kale and mushroom 

mix and heap some of the sliced snap peas on top. Garnish with the sliced scallions. 

Grab your salad out of the fridge and nosh!  

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 

 


