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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

• 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 l 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.

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

PREPARATION

40 min

GLASS NOODLE SALAD 
WITH VEGETABLES, TOFU AND SESAME

4

4 servings buckwheat roll dough (see recipe on p. 31)
4 medium-sized carrots
4 medium-sized yellow carrots
2 courgettes
12 asparagus spears, green or white
2 tbsp olive oil
a pinch of salt
a dash of pepper
10 tbsp shaken vinaigrette (for recipe, see p. 122)
200 g creamy goat’s or sheep’s milk quark
30 g herbs or cress, finely chopped
2 tbsp linseed oil

• Spread the buckwheat roll dough with a piping bag in a 5 mm
thick and 15 cm long strip onto a baking tray and bake for
approx. 10 minutes at 190 °C in a fan oven.

• Cut the vegetables into fine strips with a potato peeler and 
sauté in olive oil in the pan. Start with the carrots and add the
remaining vegetables bit by bit, season with salt and pepper.

• Mix the quark with half the herbs and linseed oil.
• Place the vegetables into a bowl and marinate with the shaken

vinaigrette and the remaining herbs.
• Season to taste with salt and pepper and serve with herb quark

and buckwheat grissini.

Combine thin, briefly sautéed vegetable strips with the homemade shaken vinaigrette to 
make a delicious salad. Simply add a herb quark as a dip for our crispy buckwheat bread 
sticks and your healthy food is ready to take away.

PREPARATION

30 min

VEGETABLE SALAD  
WITH HERB QUARK AND BUCKWHEAT GRISSINI

4


