


- Vegan Pad Thai

- Indian curry with chickpeas
- Miso Ramen - my version




VEGAN PAD THAI




INGREDIENTS

250 grams of Thai'rice noodles

4 teaspoons sesame / olive oil

200 grams of firm smeked tofu, cut into cubes
2 tablespoons of soy sauce for the tofu

1 carrot cut into julienne strips

2 cloves of grated garlic

1 tablespoon of grated ginger

2 handfuls of bean sprouts

1 teaspoon hot pepper, minced

4 green stalks of fresh onions, thinly sliced
Chopped fresh coriander

Chopped and crushed roasted peanuts

2 lime wedges

sriracha sauce to accompany (optional)







INDIAN CURRY with




' INDLAN CURRY with BASMATI

DIFFICLTY: Medigm

INGREDIENTS

| 2 tablespoons of olive oil
1 onion, finely chopped
| 2 cloves of grated garlic
1 carrot cut into thick pieces
1 lime
1 piece of ginger about 3 cm freshly grated
1 teaspoon Madras curry or similar
1 teaspoon ground cumin
Y2 teaspoon coriander seeds
%2 teaspoon mustard seeds (eptional)
Y2 teaspoon black pepper
1/2 teaspoon cayenne pepper powder (optional)
4 peeled pear tomatoes ;
1 tablespoon fresh coriander or chopped parsley &
200 grams of cooked chickpeas
200ml of coconut milk







MY MISO RAMEN
BY Nomada vegana




INGREDIENTS

1 leek cut into slices

2 carrots cut into slices

5 dehydrated shiitake mushrooms

1 teaspoon of grated ginger

1 bunch of chives

1 turnip

1 parsnip (optional)

1 pak choi, chard or fresh spinach (a handful)
100 g of smoked hard tofu or similar

1 handful of bean sprouts

1 tablespoon chives, minced

Toasted white or black sesame or both

1 strip of kombu seaweed

] strip of wakame seaweed cut into small
pieces

1 or two strips of Nori seaweed

500m| of filtered water

200 grams of ramen noodles

40 ml of soy sauce

4 tablespoons miso (| usually use a blend of
shiro miso and Mugi miso, but can always be
adapted based on what we find)







DON'T FORGET
THE MOST IMPORTANT THING!

e-mail: nomadavegana@gmail.com

or whatsapp: +34 676322556
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