
West Indian Spiced Veggie Noodles
   TIME

20 MINUTES

SERVES

4

CUISINE

INDIAN

SULTRY

! ! SHARE THIS RECIPE !

DIETARY:

MAKING THIS RECIPE

Ingredients

250g rice noodles
500g prawns
2 handfuls of bok choy, leaves sliced in half
2 handfuls mangetout
2 spring onions, thinly sliced
1 red onion, thinly sliced
1 garlic clove, minced
1 thumb-sized piece of ginger, sliced
1 tbsp West Indian Curry Powder
4 tsp soy sauce
2 tbsp sesame oil
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Method

Step 1:

Boil a large pot of water and cook the noodles according to the instructions on the packet. Drain and
set aside.

Step 2:

Heat the sesame oil in a wok over a low heat. Add the onion and cook for 5 minutes.

Step 3:

Add the spring onions, pak choy, mangetout and prawns and cook for a further 5 minutes.

Step 4:

Add the garlic, ginger, curry powder and soy sauce and cook for a further 2 minutes.

Step 5:

Add the noodles and stir, making sure everything is well combined.

Titta på

Veggie Noodles
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Madras Curry
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West Indian Spiced Veggie Noodles

INDIAN

TAKE A LOOK

Peanut Butter And Choco Chip Energy Bites
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Buy the ingredients for this recipe

West Indian Curry Powder

£ 2.95
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Ruth

    

 

This was the first product I ever bought from Seasoned Pioneers about 10 years ago. It also bought me back to
the company when local stockists stopped stocking it! Simply the best. My go to mix for soups and casseroles.

Stewart Davidson

#  #  #  #  #

!  "

Nice company to deal with. Orders despatched quickly and well packagedProducts are very good and represent
excellent value

Suzanne

#  #  #  #  #

!  "

Thank you Seasoned Pioneers - I can now make authentic seafood gumbo like I used to have when I lived in New
Orleans. The quality of your file is very good and I like the packaging. Many thanks!

Ruth
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This was the first product I ever bought from Seasoned Pioneers about 10 years ago. It also bought me back to
the company when local stockists stopped stocking it! Simply the best. My go to mix for soups and casseroles.
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