RECOVER STRONG, PERFORM STRONGER

/ AND PERFORMANCE CLINIC

DIRECTIONS

1. Make the sauce by thoroughly mixing
peanut butter, soy sauce, lime juice, chilli
flakes, 1 tsp garlic puree, rice vinegar,
honey, and 1 thsp water together.

2. Cook the noodles according to the packet
instructions.

3. Heat a non-stick pan with 1 tsp oil. Add
your vegelables and stir-fry for 2 minutes.
Remove the vegetables and add in the
protein. Stir- fry until browned and nearly
cooked. Then, reintroduce the cooked
vegetables, noodles, and the prepared stir-
fry sauce.

4. Simmer for another minute or so until the
protein is fully cooked. Finish the dish with
a scattering of spring onions and a wedge of
lime.



