
Ingredients:

1/2 cup low sodium soy sauce  
1/3 cup water  
3 tablespoons sesame oil  
3 tablespoons honey  
3 tablespoons rice vinegar  
1 tablespoon fresh lime juice  
3 cloves garlic finely minced 
1/2 tablespoon ginger freshly grated 
1/4 cup hoisin sauce  
3 tablespoons peanut butter or tahini 
1 1/2 pounds shrimp peeled and deveined 
12 ounces rice noodles  
green onions  
carrots  
red pepper  
chopped cilantro  
peanuts  

Nutrition:

1. Calories: 400 calories
2. Carbohydrate: 36 grams
3. Cholesterol: 175 milligrams
4. Fat: 16 grams
5. Fiber: 3 grams
6. Protein: 28 grams
7. SaturatedFat: 2.5 grams
8. Sodium: 1110 milligrams

Hoisin Rice Noodles with
Shrimp

Yield: 6 min
Total Time: 40 min

Recipe from: https://www.recipeschoose.com/recipes/rice-noodles-recipe-indian-style

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/rice-noodles-recipe-indian-style


9. Sugar: 14 grams

Thank you for visiting our website. Hope you enjoy Hoisin Rice Noodles with Shrimp above. You can
see more 16 rice noodles recipe indian style Elevate your taste buds! to get more great cooking ideas.


