MARLEY SPOON

If you're looking to add some heat to your everyday meals, this dish will do the

Crlspy Glnger-Chlll Beef trick. Made with gochujang, a type of red chili paste, these stir-fried noodles are

with Stir-Fried Noodles made for those who crave great flavor and a whole lot of spice. With tender
pieces of grass-fed ground beef smothered in a ginger-chili sauce, your

@ 30-40min % 2 Servings tastebuds will thank you.



What we send

« 1 oz fresh ginger

- 2 scallions

+ 1 bell pepper

« 2 (2% oz) ramen noodles !

« 3 oz stir-fry sauce 21

+ 1 oz gochujang 2

-+ 10 oz pkg grass-fed ground
beef

What you need

« kosher salt & ground pepper

- neutral oil

+ white wine vinegar (or apple
cider vinegar)

Tools

- large saucepan
+ medium skillet

Allergens

Wheat (1), Soy (2). May contain traces
of other allergens. Packaged in a
facility that packages gluten
containing products.

Nutrition per serving
Calories 710kcal, Fat 23g, Carbs 73g,
Protein 33g

1. Prep ingredients

Bring a large saucepan of salted water to
a boil.

Peel and cut half of the ginger into thin
slices (save rest for own use). Trim
scallions, then thinly slice, keeping dark
greens separate. Halve pepper, discard
stem and seeds, then cut into Y2-inch
pieces.

4. Prep sauce & cook peppers

In a small bowl, whisk to combine stir-fry
sauce, scallion whites and light greens,
2 teaspoons each of gochujang and
vinegar, and % cup water.

Heat reserved skillet with ginger oil over
medium-high. Add peppers; season with
salt and pepper. Cook, stirring, until
slightly softened and fragrant, 1-2
minutes.

2. Fry ginger chips

Heat 1 tablespoon oil in a medium skillet
over medium-high until shimmering. Add
ginger and cook, stirring, until crisp and
fragrant, about 1 minute (watch closely).
Use a slotted spoon to transfer to a paper
towel-lined plate to drain. Reserve skillet
with ginger oil for step 4.

5. Cook beef

Push peppers to outer edges of skillet.
Add beef to center, breaking up into
large pieces; cook undisturbed until
bottom is deeply browned, about 5
minutes. Stir beef and peppers together,
then add stir-fry sauce mixture. Cook,
scraping up any browned bits from
bottom of skillet, until beef is cooked
through, 1-2 minutes more.

3. Cook noodles

Add noodles to boiling water; cook,
stirring occasionally, until al dente and
noodles come apart, about 2 minutes.
Drain noodles.

6. Finish & serve

Reduce heat to medium and add
noodles; toss to coat. Cook until noodles
are warmed through, about 1 minute.
Season to taste with salt.

Serve beef noodles topped with scallion
dark greens and crispy ginger chips.
Enjoy!

Questions about the recipe? Cooking hotline: 866-228-4513 (Mon - Fri 9AM-9PM)
View the recipe online by visiting your account at marleyspoon.com e fiw #marleyspoon
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