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Soba Noodle Bowl

Sriracha " Ginger Lemon Broth

Broth Ingredients:

* 1 teaspoon sesame oil

* 2 smashed cloves of garlic

* 1/2 ounce of smashed fresh ginger
* Juice and body of 1 lemon

* 3 tablespoons of sherry vinegar

* 1/2 teaspoon of fish sauce

* 1/2 gallon of chicken stock

Vegetable Ingredients:

* 6 poached eggs

* 1 pound of cooked soba noodles

* 3 par boiled sliced carrots

* 3 par boiled heads of baby bok choy
* | cup par boiled snow peas

* 1 cup par boiled sliced shitake
mushrooms

* 1 cup of cilantro leaves

* 1/2 cup of sliced green onions

* 1/2 cup of peanuts

* Sriracha sauce for garnish

This soba noodle bowl with Sriracha and
Ginger Lemon Broth has all the flavor you

want, with all of the vegetables, poached egg

and chicken that soak up the ginger lemon

broth and then finished with a kick from the

Sriracha. For a little extra kick finish with
fresh green onions, cilantro and peanuts.

Instructions:

1. Inalarge hot pot with sesame oil caramel-
ize the ginger and garlic. Once brown deglaze
with sherry and cook until it almost gone.
Next squeeze in lemon juice and add the
bodies to the pot along with the chicken
stock and fish sauce. Cook and infuse the
flavors for 20 minutes on medium heat. Strain
before serving.

2. Addinasmall amount of noodles, chicken,
vegetables, poached egg in a bowl with the
hot ginger lemon broth and garnish with the
cilantro, green onions, peanuts and sriracha.

Slower Cooker Vegetable Ginger Stew

it | | BY PAUL A. NEUFELDT Ingredients:
|' : oy f : e s | * kosher salt
| - " it _ e R * 1 tsp ground/powdered ginger

| | . j ; . Sometimes 1 like to 1/2 tsp ground coriander

take a break from 1/4 tsp ground cumin

| meat-heavy meals * 1/8 tsp cayenne pepper

and have a flavorful, * 1 tsp lemon pepper

filling vegetable 1/4 cup olive oil

stew. The ginger, * 1 red onion (diced)

lemon peppar and * 3 cups cooked brown rice (about 1 cup
| cyan give it zing, ‘ uncooked)

| while the brown rice * 1 Ibred potatoes (about 3 large, large dice)
S8 and tofu make it a * 1 Ib carrots (about 4 to 5 medium, peeled
8 complete meal unto and large dice)

- RS B! itself. * 1 Ib parsnips (about 4 medium, peeled and
| 4 :_:{ B> : large dice)

S * 3 cups vegetable broth

* 1 package of extra firm tofu (diced)

* 1 bunch spinach (trimmed and washed,
about 4 cups loosely packed)

* 2 tbsps apple cider vinegar

Instructions:
1. Heat the oil in a large frying pan over
medium heat until shimmering. Add the on-
ions and a pinch of salt and cook over me-
e v & dium heat until translucent, about 4 minutes.
. T _ { . Add the ginger, coriander, cumin, cayenne,
‘“r‘:‘* _ C 0 m e | n to AI b e r't S 0 n S and lemog-pepper and cook until fragrant,
5 J - - about 1 minute. |
@ - A 2. Transfer the mixture to a slow cooker, add

w h e re yo u ’ I I fi n d the potatoes, carrots, parsnips, tofu and

broth, season with salt and pepper, and stir

. IOW prices every day- tzol::(())unrlzine.Coverandcookonhighforll/

3. Season with salt, and stir to combine.
Cover and continue to cook on high until a
knife easily pierces the vegetables, about 2
hours more, stirring after 1 hour. Add the
spinach and gently mix (do notovermix). Let
sit until wilted. Gently stir in the vinegar,
taste, and season with more salt, pepper, and
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You're in for something fresh.

We've reduced prices
on 1000’s of items

throt Jghout the store. vinegar as needed.




