
Curry Peanut Noodle & Veggie Stir Fry Bowl

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Della Casa Pasta Co. Spaghetti, thawed

Farmhouse Kitchen Curry Peanut Sauce, stirred well before use

Cal-Organic Carrots, washed, peeled

Gundermann Acres Green Cabbage, washed

Cal-Organic Green Onions, washed and dried

AustiNuts Peanuts

Oil of choice

Salt and pepper

STEP 1 Bring a large pot of water to a boil with 1 tb of salt. Meanwhile, prepare the vegetables.

Remove the core and thinly slice the cabbage. Chop the carrots into thin coins or matchsticks.

Thinly slice the green onions. Set vegetables aside.

STEP 2 Once the water is boiling, add the pasta, gently separating the noodles with tongs. Cook

pasta for 2-3 minutes until al dente. If you prefer a softer texture, cook the pasta for an additional

1-2 minutes. Use a measuring cup to reserve ½ cup of the pasta cooking water, then drain the

pasta in a colander. Rinse under cold water until cooled. Toss in oil to prevent sticking.

STEP 3 Heat a large skillet or saute pan over medium-high heat with 1 tbsp. oil. Once hot, add

the carrots and cabbage. Season with salt and pepper; saute for 3-5 minutes or until the

vegetables are crisp tender and lightly brown.

STEP 4 Add the pasta and peanut sauce to the pan, along with the reserved pasta water. Toss to

coat and combine. Reduce to low and lightly simmer until the sauce is thick and coats the pasta.

Season with salt and pepper to taste.

STEP 5 Serve the curry peanut noodle bowl with a garnish of chopped peanuts and fresh green

onions.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Spaghetti - Keep frozen until immediately before cooking. Use within 1 month.

(Ingredients: durum semolina flour, egg) Contains: wheat, egg

Green Cabbage - Store in the crisper drawer of the refrigerator.

Green Onions - Keep wrapped in a damp paper towel in the refrigerator

Carrots - Store carrots in the crisper drawer of the refrigerator

Peanuts - Store in the refrigerator.

Curried Peanut Sauce - Store in the refrigerator.

(Ingredients: peanut butter, lime juice, ginger, rice wine vinegar, sambal oelek, coconut milk, water, turmeric,

cumin, cinnamon, fennel seed, coriander, star anise, black peppercorn, salt) Contains: nuts (peanuts, tree nuts

(coconut)

*Contains gluten, egg, tree nut and peanut inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Curry Peanut Noodle & Veggie Stir Fry Bowl

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 35 minutes

Della Casa Pasta Co. Spaghetti, thawed

Farmhouse Kitchen Curry Peanut Sauce, stirred well before use

Cal-Organic Carrots, washed, peeled (optional)

Gundermann Acres Green Cabbage, washed

Cal-Organic Green Onions, washed and dried

AustiNuts Peanuts

Oil of choice

Salt and pepper

STEP 1 Bring a large pot of water to a boil with 1 tsp of salt. Meanwhile, prepare the vegetables.

Remove the core and thinly slice the cabbage. Chop the carrots into thin coins or matchsticks.

Thinly slice the green onions. Set vegetables aside.

STEP 2 Once the water is boiling, add the pasta, gently separating the noodles with tongs. Cook

pasta for 2-3 minutes until al dente. If you prefer a softer texture, cook the pasta for an additional

1-2 minutes. Use a measuring cup to reserve ½ cup of the pasta cooking water, then drain the

pasta in a colander. Rinse under cold water until cooled. Toss in oil to prevent sticking.

STEP 3 Heat a large skillet or saute pan over medium-high heat with 1 tbsp. oil. Once hot, add

the carrots and cabbage. Season with salt and pepper; saute for 3-5 minutes or until the

vegetables are crisp tender and lightly brown.

STEP 4 Add the pasta and peanut sauce to the pan, along with the reserved pasta water. Toss to

coat and combine. Reduce to low and lightly simmer until the sauce is thick and coats the pasta.

Season with salt and pepper to taste.

STEP 5 Serve the curry peanut noodle bowl with a garnish of chopped peanuts and fresh green

onions.

Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Spaghetti - Keep frozen until immediately before cooking. Use within 1 month.

(Ingredients: durum semolina flour, egg) Contains: wheat, egg

Green Cabbage - Store in the crisper drawer of the refrigerator.

Green Onions - Keep wrapped in a damp paper towel in the refrigerator

Carrots - Store carrots in the crisper drawer of the refrigerator

Peanuts - Store in the refrigerator.

Curried Peanut Sauce - Store in the refrigerator.

(Ingredients: peanut butter, lime juice, ginger, rice wine vinegar, sambal oelek, coconut milk, water, turmeric,

cumin, cinnamon, fennel seed, coriander, star anise, black peppercorn, salt) Contains: nuts (peanuts, tree nuts

(coconut)

*Contains gluten, egg, tree nut and peanut inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


