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Recipe Base
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Beef Mince
500g

o

1/4
Small Cabbage
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Hokkien Noodles
2 Serves

“My family can't r’efennw)h of it, which is :yeaf because I have
theee kids under five who are very fussy.”
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Aussie
Chow Mein

i
2 tbs vegetable oil 2-3 tbs plum sauce
5009 Coles beef mince Coles Chinese Beef Stir-Fry Recipe Base
1/2 onion, thinly sliced 1tsp chicken stock powder or 1 chicken stock
1carrot, grated cube
1zucchini, grated 2 serves of Hokkien Noodles

1/4 small cabbage, thinly sliced

1. Heat the oil in a wok then brown the mince. Add the onion, cook for 2 minutes.
2. Add remaining ingredients and stir for 5 minutes until vegetables are cooked.
3. While vegetables are cooking, soak noodles in boiling water for 2-3 minutes and loosen. Drain.

4. Mixin noodles and heat through. Season with pepper.

Serving suggestion:
Sprinkle over some chopped cashews for added crunch and extra taste.

Handy Tips:
Boil the kettle while you are browning the mince - then it is ready to go for the noodles.

Product Features:
Delicious and versatile. No added MSG. No artificial colours or flavours. Low in sodium.

To find out more about our panel of mums and
watch them cooking their recipes, visit
coles.com.au/ourbrands





