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11 CONTINUATION

® Cut into desired lengths and shapes.

Step 5
® Allow to air-dry before cooking, 10 to 15 minutes.

Step 6
® Cook noodles in a large pot of salted boiling water until al dente, about 5
minutes.

Step 7
® Serve and enjoy!
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INGREDIENTS,

1 (16 ounce) package fettuccine noodles
6 tablespoons butter, cut into pieces

% cup grated Parmesan cheese

salt and ground black pepper to taste

METHODXOENPRERPARATION:

® Gather all ingredients.

® Fill a large pot with lightly salted water and bring to a rolling boil.

® Stir in fettuccine, bring back to a boil, and cook pasta over medium heat
until tender yet firm to the bite, 8 to 10 minutes.

® Drain and return pasta to pot.
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INGREDIENTS,

6 zucchini

2 teaspoons salt

3 tablespoons butter

1 clove garlic, minced (Optional)
salt and black pepper to taste
/s cup grated Parmesan cheese

METHODXOESPREPARATION:

® Cut zucchini into thin, noodle-like strips (a mandoline works well for this).
Toss with 2 teaspoons salt, and place in a colander to drain for 30
minutes.

® Bring a pot of water to boil. Add zucchini; cook for one minute. Drain;
rinse immediately with cold water to stop cooking.
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13 CONTINUATION

Step 3
® Heat butter in a large skillet over medium high heat. Add zucchini and

garlic; cook and stir until just tender, about 5 minutes. Season to taste
with salt and pepper. Sprinkle with Parmesan cheese.






OEBPS/image/NOODLES_RECIPES_PDF_(1)4.png
4

35.Grandma's Chicken Soup with Homemade Noodles- -- 68
36.Spicy Chicken Noodles--=-=-=-==nmnmmmommmcaacnnna - 70
37.Tuna, Noodles, Pickles and Cheese--=-=--=-=---- -72
38.Pad See Ew (Thai Noodles with Beef and Broccol --73
39.Tsao Mi Fun (Taiwanese Fried Rice Noodles)---- --75
40.Creamy Ground Beef and Noodles---------- --77
41.Chicken Singapore Noodles------- --79
42 .Egg Noodles with Spinach--- - 81

7 Hiyashi Chuka Noodles----=------ -- 83
44.0ne Pot Thai-Style Rice Noodles----------- - 85
45 Butter Garlic Cabbage and Kluski Noodles-

46.Yummy Korean Glass Noodles (Japchae)--- -- 89
47 Primavera Noodles---=-=-==-==snuuuemununnn. - 91
48.Spicy Garlic Potato Noodles- -- 92
49.All Natural Ramen Noodles--------- -- 95

50.Quick and Easy Parmesan Noodles: -- 96
51.Korean Glass Noodles (Jap Chae)-- -97
52.Japanese Pan Noodles------=----- - 99
53.Fried Cabbage and Noodles-------- --101

54.Sloppy Joe Casserole with Noodles---

55.Not-Your-Dorm-Room Cup of Noodles- - 105
56.Spicy Pumpkin Pork Noodles----=-=----- ----107
57.Noodles Romanoff------=-=z=z--- - 110
58.Chicken Teriyaki and Noodles- -412
59.Cottage Noodles and Cabbage---------- -4
60.Korean Sweet Potato Noodles (Japchae)- --116
61.My Grandmother's Cabbage and Noodles -1418
62.Backpackers' Instant Noodles------=------. ---4120
63.Thai Stir-Fried Noodles (Pad See Ew)------- ---122
64.Zucchini Noodles with Basil Pesto and Bacon--- ---124
65.Zucchini Noodles with Basil, Lime, and Ginger-=-======szsauumauaann ---126

66.Shrimp Stir Fry with Bok Choy, Diced Tomatoes, and Rice Noodles--
67.Jajangmyeon (Vegetarian Korean Black Bean Noodles)
68.Teriyaki Shrimp Noodles--=-==-=snnsmmmmmmcmmcancaacaaan ---131

69.Noodles and Eggs-------- ---133
70.Gunk on Noodles------ -135
71.Fried Buttered Noodles-=====s=-nmemmmmmmmmeeeee e 137

72.Vegan Udon Noodles Soup with Tofu and Vegetables-=--=====snmmmmmmmummmmammcacacaen 138

Jessicalbiogo






OEBPS/image/NOODLES_RECIPES_PDF_(1).png
~ JESSICA DIOGO

78
REGCIRES






OEBPS/image/NOODLES_RECIPES_PDF_(1)9.png
CONTINUATION

® Mix butter, Parmesan cheese, salt, and pepper into pasta until evenly
combined.

Step 5
® Serve hot and enjoy!
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About the Author

Jessica Diogo was born in Guarabira in Paraiba - Brazil.
She moved as a newborn to the capital Jodo Pessoa.
In 2014 she graduated in Literature but did not continue, her passion
for cooking was stronger.
In 2021 she decided to create recipe e-books to earn extra income.

Today she works on the internet and one of her main
income comes from the sale of e-books.

jessicalbiogo






OEBPS/image/NOODLES_RECIPES_PDF_(1)6.png
LISH NOODLES
rCOOTTAGE CHEESE
AND NOODLES)

INGREDIENTS,

2 cup butter

1 small onion, diced

1 (16 ounce) package edgg noodles

1 (16 ounce) container cottage cheese
/2 cup sour cream

/2 teaspoon sea salt

/s teaspoon ground black pepper

METHODXOENPRERPARATION:

® Melt butter in a saucepan over medium heat. Cook and stir onion in
melted butter until softened, 7 to 10 minutes.

® Meanwhile, bring a large pot of lightly salted water to a boil. Add egg
noodles and cook, stirring occasionally, until partially cooked, about 5
minutes. Drain and return to the pot.
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IMETHODNOFNPREPARATION:]
Step 3
® Pour onion mixture over noodles, then stir in cottage cheese, sour cream,
salt, and pepper. Cook over medium heat, stirring occasionally, until
sauce is heated through and noodles are tender, yet firm to the bite, 5 to
8 minutes.
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INGREDIENTS,

2 /2 cups all-purpose flour
1 pinch salt

2 large eggs, beaten

2 cup milk

1 tablespoon butter

METHODXOENPRERPARATION:

® Gather all ingredients.

® Stir flour and salt together in a large bowl. Add eggs, milk, and butter.

® Knead dough until smooth, about 5 minutes. Let rest in a covered bowl
for 10 minutes.

® On a floured surface, roll dough out to a thickness of 1/8 to 1/4 inch.
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