There's something about chicken and noodles. They’re a marriage made in heaven and very
moorish! This is something I reach for when I want a little lean treat.
What did we do before we learned to stir fry?

INGREDIENTS FOR 1 SERVING
100g

Chicken breast, cut into fillet sized pieces

100g

Mushrooms, sliced

60g

Babycorn

50g

Dried noodles

5g

Coconut oil

1 tsp

Mild curry powder

1

Garlic clove, crushed or chopped

1 inch

Piece of ginger, cut into batons

1

Chilli, with or without seeds

1 tbsp

Water

40 ml

Soy Sauce

1

Lime wedge

149g

Chinese Cabbage
Salt & Pepper
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METHOD
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●
●
●

●

Take a medium saucepan filled with boiling water and cook the noodles according to the
manufacturer's instructions.
When they're ready, add cold water to stop them from over cooking, drain and set aside
for later.
Put a medium frying pan onto the heat, add the coconut oil and when the pan is hot add
the chicken and stir fry.
After a couple of minutes add the garlic, ginger and chillies to the pan, stir fry for a minute
before adding the curry powder to the pan.
Give the chicken a good stir to coat the chicken with the spices and add the mushrooms,
babycorn and Chinese leaf.
The pan is going to be a little dry so add a couple of tablespoons of water and then cover
the pan with a lid to help the vegetables to steam and cook the chicken.
After a few minutes check the pan and give everything a good stir.
When the chicken is cooked (it will be firm to the touch) and the vegetables are cooked to
your liking, add the noodles to the pan along with the soy sauce and gently toss the
ingredients to mix in the noodles with the other ingredients.
When the noodles have warmed through, pop them onto your plate with a squeeze of
lime for an extra zing!

NOTES
●
●
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You could use straight to wok noodles to make this recipe even quicker, just adjust the
amount according to your dietary needs.
Why not batch cook this recipe and have a portion ready for tomorrow too!
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