Asian Noodle Bowl
Serves 6

Ingredients:

1 pound egg noodles (uncooked)

2 teaspoons vegetable oil
2 cloves garlic
1 teaspoon chili powder

1 can low-sodium mixed vegetables
(about 15 ounces, drained)

3/4 cup water
1/4 cup barbecue sauce
1 tablespoon peanut butter

1/4 cup roasted peanuts (chopped)

Directions:

1. Cook egg noodles according to pack-

age directions. Drain well.

2. Heat a large nonstick skillet over medi-
um heat. Add oil and cook garlic and chili
powder until golden, about 1 minute.

3. Add vegetables and water. Cook until
vegetables are warmed, about 3 minutes.
Add barbecue sauce and peanut butter;

stir until sauce is smooth.

4. Toss sauce and vegetables with egg
noodles and chopped peanuts.

Tip: Try adding chopped cooked chicken,
turkey, pork, or beef to the vegetable mix-

Nutrition Facts

Serving Size (200g)
Servings Per Conlainer

Amount Par Serving
Calories 390 Calories from Fat 80

% Daily Value®
Total Fat 93 14%
Saturated Fat 2g 10%
Trans Fat Og
Cholesteral 35mg 32%
Sodium 300mg 13%
Total Carbohydrate 84g 21%
Dietary Fiber 5g 20%
Sugars 8g
Protein 14g

Vitamin A 35% - Vitamin C 2%
Calcium 2% = lron 20%
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