Serves

. =
Use frozen mixed &~
vegetables
instead of fresh.
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How to make it

1. Peel then dice the onion and 2.
garlic. Turn frypan on to medium
heat, spray with oil. Add onion
and garlic to frypan. Cook until
softened.

Add mince to frypan and
cook until browned.
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Chop cabbage, carrot, celery and 4
beans. Add vegetables to the °
frypan. Cook for 5 minutes, or

until vegetables start to soften.

Break up instant noodles into
the frypan. Stir into mince
mixture. Add 1 cup of water to
frypan. Bring to the boil and
cook until noodles become
soft.
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5. Add sweet chilli and SOy sauces. l Bgﬂ" ‘ “om!

Stir to combine.

For more great recipes and resources visit hom.org.au n G



