GLASS NOODLE SALAD
WITH VEGETABLES, TOFU AND SESAME

By using yellow glass noodles, you add an effective and tasteful colour to your dish.
?g Simply dissolve a little turmeric in the pasta water before cooking.

200 g broccoli

200 g carrots

200 g soy beansprouts
200 g pea pods

200 g chard

200 g mushrooms (e.g. porcini mushrooms, chanterelles)
200 g red peppers

3 tbsp sesame oil

3 tbsp rice vinegar

3 tbsp soy sauce

100 g glass noodles

2 tsp salt

2 tsp turmeric

200 g tofu

3 tsp coriander, chopped
4 tsp black sesame

PREPARATION

-« Split the broccoli into small florets, cut the remaining
vegetables and mushrooms into delicate strips.

.« Lightly sauté the vegetables in a pan with sesame oil, deglaze
with soy sauce and rice vinegar and pour into a bowl.

+ Cook the glass noodles in 1 | of water with salt and turmeric for
about 3 minutes (see packet).

+ Dice the tofu and sear in sesame oil.

- Drain the glass noodles and mix with the vegetables, tofu and
coriander. Decorate with black sesame.




