
 
 
Make sauce first, then add to veggies and noodles. 
 
2 green onions 
1 large carrot 
2 celery ribs 
½ large bell pepper 
1 c mung bean sprouts 
3 mushrooms 
1 handful sugar snap pea pods (about 12) 
12 oz cooked pasta (can use pre-cooked noodles or noodles cooled to room temp) 
 
Step 1:  Julienne cut onions, carrot, celery, pepper and pea pods (longish strips cut on 
a diagonal) - see picture below for example 



 
 
Step 2:  Prepare garlic sauce as per recipe above 
 
Step 3:  Spoon a couple TBSP of garlic sauce into large frying pan, heat on medium 
and add veggies.  Saute for about 3 minutes. 
 
Step 4:  Add noodles to pan with veggies and toss to coat.  Add the garlic sauce.  Stir 
fry for 3 minutes, tossing veggies and noodles until evenly coated. 
 
Step 5:  Garnish with cilantro and serve immediately.  Enjoy! 


