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Noodles + Veggies and Spicy Szechuan Peanut 
Sauce   

 

Serves 2 

To make the sauce: 

1/2 cup peanut butter (125g)  

2 cloves garlic, peeled and left whole  

1 tablespoon peeled and chopped ginger  

1/2 teaspoon dried red chili flakes  (optional depending on how much heat you 
desire) 

1/4 teaspoon salt 1 teaspoon rice vinegar  

1 teaspoon soy sauce  

1 tablespoon Coconut Aminos 

1/2 cup water (120ml)   

Place all of the ingredients into your blender and blend until super creamy and 
smooth.   
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To make the vegetables and pasta: 

½ pound pasta of choice (I like brown rice spaghetti) 

1/2 cup red onion, sliced (60g)  

2 cups mushrooms, diced (155g)  

2 small green onions, chopped (use the whole thing - the white and green parts)  

2 cups kale, thinly sliced (60g)  

Raw peanuts, chopped  

Take the peanut sauce out of the fridge and bring it to room temperature.   

Heat a skillet over medium heat for about 2 minutes. Add the onions and cook 
for about 5 minutes, stirring frequently and adding a splash of water when they 
start to stick to the skillet or look dry.   

Add the mushrooms and sprinkle with salt. Cook for 4 minutes, stirring 
occasionally. Add the green onions and the kale and cook for an additional 2 
minutes. Turn off the heat and set aside.   

Cook your pasta according to the directions on the box.  When it is done strain 
out as much water from the pasta as possible by tapping the strainer against the 
sink. You don’t want your dish to be watery - so really tap out as much excess 
water as possible.   

Place a portion of pasta in your bowl and top with some mushroom / kale 
mixture. Add some peanut sauce and mix together. Top with chopped peanuts.  

Recipe printed with permission by Molly Patrick, Clean Food Dirty Girl 
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