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Asian Noodle Seasoning
PFI CODE: S147 ]
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Asian Noodle 566250/7//6 entices pafrons ewith
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blend of Kibkomar® Soy Sauce, garlic, onon
and ginger accerted coth carret, red bel/
pepper arnd Cidéﬁage. Mixes woth common
:ykgyﬁﬁﬁﬂ‘nzxadxzs or Craditional choeo mein,
lo—mein oF rice noodles.

MENU IDEAS
Asian Noodles
Asian Noodles make a perfect side dish served hot or cold.

For additional menu offerings, include an eggroll or mix
with chicken, beef or shrimp.

Vegetable Stir Fry
Asian Noodles topped with mixed vegetables, such as
shredded carrots, sliced zucchini, green bell pepper
strips, broccoli florets and sliced mushrooms, for a
- 1o mein-inspired vegetarian entrée.

Bangkok Noodles
Cooked and sliced chicken or shrimp tossed in spicy
Sweet Thai Chili Sauce with green beans, bamboo shoots
‘and chopped basil. Served on a bed of Asian Noodles.

Mongolian Beef
Cooked beef strips tossed in General Tso's Sauce with
mushrooms, dlced green omons and red chili peppers.
Served on a bed of Asian Noodles.
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