
Cucumber & Ginger Noodles
10 ingredients · 20 minutes · 3 servings

Directions

1. Mix together the rice vinegar, tamari, coconut sugar and ginger in a small bowl.

2. In a small saucepan, add the shiratake noodles and heat over medium-low heat for 5

minutes. Turn the stove off and add the dressing along with the radishes, cucumber and

onion. Toss to coat everything.

3. Plate the noodles and garnish with peanuts and mint. Serve and enjoy!

Notes

Leftovers

Refrigerate in an airtight container for up to two days.

No Tamari

Use soy sauce or coconut aminos.

No Shiratake Noodles

Use brown rice or vermicelli noodles instead.

Nut-Free

Omit the peanuts.

Additional Toppings

Add protein such as tofu or chicken. Add additional vegetables such as shredded carrot,

cabbage or mushrooms.

No Rice Vinegar

Use lime juice.

Ingredients

2 tbsps Rice Vinegar

1 1/2 tbsps Tamari

1 1/2 tsps Coconut Sugar

1 tsp Ginger (minced)

14 1/16 ozs Shiratake Noodles (rinsed)

1/3 cup Radishes (sliced thin)

1/2 Cucumber (julienned)

1/4 cup Red Onion (sliced thin)

1/2 cup Raw Peanuts

1/2 cup Mint Leaves (chopped)
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