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Restaur ant Style Indo-Chinese
Veg Hakka Noodles

Yield: 4 min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/chinese-veg-recipe

I ngredients:

o 2 packets noodles

2 garlic cloves

4 green onions

1 tablespoon low sodium soy sauce
1 teaspoon rice vinegar

2 green chili

1/2 teaspoon sweet chili sauce optional
1 teaspoon salt

water for cooking the noodles

2 teaspoons peanut oil

1 teaspoon sesame oil

10 5/8 ounces noodles Hakka, | used two 5.3 oz pack, 2 packets
2 cloves garlic

4 green onions

1 cup mixed vegetables | used cabbage, carrot, beans and bell peppers
1 tablespoon low sodium soy sauce

1 teaspoon rice vinegar

2 green chili

1/2 teaspoon sweet chili sauce optional

1 teaspoon salt

water unchecked?, for cooking the noodles

2 teaspoons peanut oil

1 teaspoon sesame oil

Nutrition:

1. Cdories: 410 calories
2. Carbohydrate: 67 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chinese-veg-recipe

Cholesterol: 65 milligrams
Fat: 10 grams

Fiber: 6 grams

Protein: 14 grams
SaturatedFat: 2 grams
Sodium: 1510 milligrams
Sugar: 5 grams
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Thank you for visiting our website. Hope you enjoy Restaurant Style Indo-Chinese Veg Hakka Noodles
above. Y ou can see more 19 chinese veg recipe Elevate your taste buds! to get more great cooking
ideas.



