Bibim Guksu (Spicy Cold Noodle Salad)

Servings: 4 Diet: Vegan, Vegetarian & Gluten-Free
Ingredients
e 8ounces thin noodles (soba, e 2 tablespoons gochujang or sriracha
spaghetti, or angel hair pasta) e 1tablespoons honey or maple syrup
e 2 medium cabbage (red or green), e 2tablespoons vinegar (rice or apple

thinly sliced cider vinegar) (QUICKE TIPS )

e 1small carrot, peeled and thinly sliced 1 tablespoon low-sodium soy sauce « Make it Gluten-Eree: Use

e 1small cucumber, peeled and thinly Optional toppings: kimchi, hard-boiled gluten-free soy sauce or tamari
sliced egg, sesame seeds instead of regular soy sauce,

e 4 lettuce leaves, thinly sliced and gluten-free soba noodles.

¢ Ingredient Swap: Almost any

Instructions fresh vegetable will work! Try
radishes, spring mix, sprouts
STEP 1: Prepare noodles as directed on the package and let cool. and avocado.

STEP 2: While noodles are cooking, whisk together gochujang (or siracha), honey,
vinegar and soy sauce in a small bowl. a é P

STEP 3: Combine noodles, vegetables, sauce with desired toppings and serve.
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Mi tron cay Han Quadc (Bibim Guksu)

Khau phan: 4 Ché& dé an: Thuan chay, An chay truéng & Khéng chua gluten
Nguyén liéu
e 8 ounce misgi méng(cé thé dung mi ¢ 2 thia canh tuong 6t Han Qudc (gochujang)

soba, mi spaghetti hodc mi capellini) hoac tuong 6t Sriracha
e 4 bap cai tim hodc bap cai xanh cd via, ¢ 1thia mat ong hodac siro 4 phong —\-
thai sgi mong e 2 thia canh gidm (gidm gao hoac gidm tao) @M
e 1cucardt nhd, got vo va thai sgi mdng e 1thia canh nuéc tuong véi ham lugng natri thap
e 1quddualeonho, got vd va thai sgimdng e Topping tuy chon: Kim chi, tring lugc chin,

» Bira an khong chira gluten: Dung
nudc tuong khéng chua gluten hodc

e laxalach, thai sgi * merang tamari thay cho nuéc tusng thong
thuting va mi soba khdng chua
gluten.

. = « Thay thé& nguyén liéu: Ban cd thé
Hll'dﬂg dan thay thé bang nhiéu loai rau cl tuoi
BUGC 1: Ludc mi theo hudng dan trén bao bi, sau do x& nudc lanh cho ngudi va dé réo. khac! Hay thir cd cai d6, rau mam,

xa lach hon hgp va trai bo.

BUGC 2: Trong luc ludc mi, tron déu tuong 6t Han Quéc (hoac Sriracha), mat ong, giam va

nudc tuang trong mat bat nha. 0 é 9

BUGC 3: Cho mi, rau cd va nudc sot va loai topping yéu thich vao td 16n, tron déu.
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