
T A M A R I N D  B E E F  W I T H  V E G E T A B L E S  &  E G G  N O O D L E S

Method:

Ingredients: 

500g good quality minced beef 
1 white onion, diced 
3 cloves garlic, minced 
1 large carrot, grated 
1 large zucchini, grated 
1/2 red capsicum, diced 
1/2 cup snow peas, finely sliced 
4 dried egg noodle nests

Tamarind Sauce 
1 tsp tamarind puree 
2 tbsp kejap manis 
1 tsp sesame oil 
2 tbsp soy sauce 
2 tbsp Chinese cooking wine 

Garnish 
Sesame seeds 
Lime wedges 

Place a large fry pan over a medium heat and add a 
tablespoon of olive oil. Add the beef mince and cook 
until the mince has browned. Make sure to separate 
the mince with a wooden spoon so that there are no 
lumps. 

Remove the beef mince into a bowl and set aside. 

In a small saucepan filled with water and bring to the 
boil. Add in the egg noodle nests and simmer for 5-6 
minutes or until they are tender. Drain and set aside. 

In the same frypan as the mince was cooked in add 
another tablespoon of olive oil and add in the onion 
and garlic and saute for a few minutes until the onion 
is translucent. 

Add the grated carrot, zucchini and capsicum and 
saute for further 3-5 minutes or until they have 
softened. 

Add the beef mince back in along with the tamarind 
puree, kejap manis, sesame oil, soy sauce and 
chinese cooking wine. Sauter with the lid off for 5 
minutes and add in the snow peas for the last two 
minutes to cook. Stirring often. 

Add the cooked egg noodles to the tamarind beef 
mince and toss to combine. 

Serve up in bowls and garnish with a sprinkle of
sesame seeds and a wedge of lime.

Cooks Notes 
- Like things a bit hotter? Add in a diced chilli along 
with the onion for a bit of kick. 

- Swap the egg noodles with zucchini noodles for a 
lighter option. 
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