STONOODIEBOWLS =



INGREDIENTS

L TABLESPOON OLLVE 01L
,SOBAOKYOUR KH[KK[D NOODLE OF CHOICE
ECUPS FRESH SWISS
L ANTKO (WUH TEND STEMS)
LTABLE UON WHH MIS0
1 CLOVE OF GARLLC
177 Cue OLI\/ 01t
LTEASPOON TOASTED SESAME 011
1 TEASPOON KESHLMUN]UI(
PINCH OF SALT
L TABLESPOON UNSALTED BUTTER OR GHEE
TOASTED SESAME SEEDS FOR SERVING
SOFT BOLLED LSF FREE RUN E6GS FOR SERVING

1.5-2 CUPS RAMEN

DIRECTIONS
CODK NODDLES TN BOLLING WATER UNH DENTE AND DRATN
PURSETHE SPLNACH, CLLANTRD, MIS, GARLLC AND LEMON JULCE UNTIL

SMOOTH AND CREAMY. SEASON WITH SA PUUKTHEMI 50 PESTO OVER THE
NOODLES, ADD THE BUTTER AND TOSS UNTLL THE BUTTER MELTS AND THE NOODLES
ARE COATED TN THE SAUCE.
BOWLS AND SPRINKLE WHHTUA D SESAME SEEDS AND TOP
WITH SOFT BOTLED EGGS.

DIVIDE BETWEEN

No time? still have your jar of LSF pesto? skip the
sauce. Add the LSF premade pesto to the noodles.
Add sesame seeds and soft boiled eggs!



