
30min 2 Servings

Sesame-Soy Noodles
with Bok Choy & Peanuts

Slurp your way through that take-out itch with these veggie-forward

noodles swimming in a sauce of teriyaki, ginger, and peanuts. We're

taking this order up a notch with bok choy (a type of Chinese cabbage).

The thicker stems bring a juicy crunch, while the darker leaves pack a

pepper-mustardy punch of flavor. Is this your new go-to veggie? We

think so. We've got you covered!



WHAT WE SENDWHAT WE SEND

WHAT YOU NEEDWHAT YOU NEED

TOOLSTOOLS

ALLERGENSALLERGENS
Peanuts (1), Wheat (2), Sesame (3), Soy

(4). May contain traces of other

allergens. Packaged in a facility that

packages gluten containing products.

NUTRITION PER SERVINGNUTRITION PER SERVING
Calories 830kcal, Fat 40g, Carbs 97g,

Protein 25g

Bring a large saucepan of salted watersalted water to

a boil. Meanwhile, halve bok choybok choy

lengthwise, rinse to remove any grit, then

pat dry and slice crosswise into 1-inch

ribbons, discarding ends. Coarsely chop

all of the peanutsall of the peanuts . Peel and finely grate 11

teaspoon gingerteaspoon ginger. Peel and finely chop 11

teaspoon garlicteaspoon garlic.

Add spaghettispaghetti to boiling water, stirring to

prevent clumping. Cook until al dente, 8–9

minutes. Drain noodles, return to pot, and

toss with 1 teaspoon oil1 teaspoon oil  to prevent it from

sticking; set aside and cover to keep

warm.

In a small bowl, stir to combine all of theall of the

tahinitahini, teriyaki sauceteriyaki sauce, grated gingergrated ginger, ⅓ cup cup

waterwater, 1½ tablespoons vinegar1½ tablespoons vinegar, 2½2½

tablespoons sugartablespoons sugar, and a few grindsa few grinds

pepperpepper.

Heat 1 tablespoon oil1 tablespoon oil  in a medium skillet

over medium high. Add bok choybok choy and

chopped garlicchopped garlic ; cook, stirring, until

fragrant, about 1 minute. Add 1 tablespoon1 tablespoon

waterwater and cook until tender, 1–2 minutes.

Transfer to saucepan with noodlesnoodles.

Add saucesauce to same skillet over medium-

high; bring to a boil. Reduce to medium

and cook until slightly thickened, 1–2

minutes. Pour saucesauce over noodles and boknoodles and bok

choychoy, tossing to combine. Serve sesame-sesame-

soy noodlessoy noodles topped with peanutspeanuts. Enjoy!

It's hard to make a more satisfying meal

than this, but we can understand if you

want a little extra protein to round out

your bowl. Stir some sautéed chicken or

beef into your noodles for a meaty

addition.

2 (1 oz) pkts peanuts • 1

1 oz fresh ginger•

garlic (use 1 large clove)•

½ lb spaghetti • 2

2 (1 oz) containers tahini • 3

• 1 pkt stir-fry sauce • 4,2

kosher salt & ground
pepper

•

neutral oil, such as
vegetable

•

white wine vinegar (or red
wine vinegar)

•

sugar•

large saucepan•

colander•

medium skillet•

1. Prep ingredients1. Prep ingredients 2. Cook noodles2. Cook noodles 3. Prep sauce3. Prep sauce

4. Sauté bok choy4. Sauté bok choy 5. Finish & serve5. Finish & serve 6. Make it meaty!6. Make it meaty!

Questions about the recipe? Cooking hotline: 888-267-2850888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly#dinnerly
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