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Ingredients 4 Portions
 = Kot�nyi Produkte

250 g J�p�nese R�men noodles

500 ml Coconut milk

150 g Shiit�ke mushrooms

100 g Be�n sprouts

1 piece Sc�llion

1 piece G�rlic clove

1 piece Chili pepper, fresh

20 g Yellow curry p�ste

800 ml W�ter

40 g Pe�nuts

20 ml Soy s�uce

20 g Cil�ntro le�ves, fresh

Oil for frying

1 tsp.  Org�nic Ginger,

Ground

Bl�ck ses�me seeds, to

g�rnish

Spicy R�men with Shiit�ke �nd

Ginger

25—30 Min

Prep�r�tion

1 Peel �nd thinly slice the g�rlic. Rinse the spring onion �nd cut into thin

rings. Keep the green rings b�ck for g�rnish. Roughly chop the pe�nuts,

rinse �nd pluck the cil�ntro le�ves. Remove the seeds from the chili �nd

thinly slice the chili.

2 He�t � little oil in � p�n. Add the g�rlic, ginger �nd the white rings of spring

onion �nd fry briefly. Then �dd the curry p�ste, fry for � minute, then pour

in the w�ter.

3 Cut the shiit�ke mushrooms into bite-sized pieces �nd �dd to the p�n. Pour

in the coconut milk �nd �dd the R�men noodles. Cook the noodles

�ccording to the instructions on the p�ck�ging.

4 Se�son the finished soup with soy s�uce. Dish up into bowls �nd g�rnish

with the green rings of spring onion, fresh chili, be�n sprouts, cil�ntro

le�ves, chopped pe�nuts �nd bl�ck ses�me seeds.


