Noodles pe odaAtoa Tayivti.
TaE1d1 yevong.

60 AEMNTA

MNMa tn odAtoa

= 4 KOUTOAlEC TNnG ocovmag tayxivi Nutri Valley @uoiki
YEVON, QAVOKATEMEVO UE 2-3 KOLTAALEC TNG OOUTMOG VvEPOD
» 3 KOUTOAlEG TNG ocovmag &0d1
= 3 KOUTOAlEC TNG covmag odyla
2 KOUTOAlEC TNG oovmag kKaotavh Cdayapn
= 1 KOuTAA1d TNG OOUTOGC ONOAUEAALO
1 KOUTOAAK1 TOL YAUKOU Add1 TOlA

EE€tpa VA1Ka yla ta noodles

= ®pEoKO KPEUMUOL Ot QPETEC KOMUEVO 0E AEMTEC OHlLAYWVEC
PETEC

= ®VAAX KOAlavdpov

= MaUpo Kol Aompo YnUéEVO GCOVGAU

1. AvoKaTeVOVUE TA VALKA TNG OGATONG OE €va UTOA.
2. NpooBEtovue T noodles, a@ol TPWTA TO EXOVUE QAPACEL va
KPLWOOULY, KAl T £ETPA VALKA.
3. Avokatevovue KoAd va mdel n odAtoa MAVTOU
60 AEMNTA

MNMa ™y odAtoa

» 4 KOUTOQAlEC TNnG oovmag tayxivi Nutri Valley @uoiki
YEVON, QVOKATEUMEVO UE 2-3 KOLTAALEC TNG OOVMOC VvEPD

» 3 KOUTOAlEG TNG ocovmag E0d1

= 3 KOUTAAlEC TNG ocovmag odyla

= 2 KOUTOAlEC TnNG ocovmag kaotavh Cdxopn


https://adults.nutrivalley.cy/en/noodles-2/
https://adults.nutrivalley.cy/en/noodles-2/

= 1 KOUVTOA1d TNG GOUMOC ONCAUEAALO
» 1 KOUTOAdKL TOL YAUKOU Add1 TtoiAt

EE€tpa vA1ka yia ta noodles

= ®pEOKO KPEUMVO1L o0t QETEC KOUUEVO O AEMTEC O1AYWV1EC
PETEC

= ®VAAd KOAlavbpov

= MaUpo Kol AompPo YnUEVO GCOLGAMT

1. AvakateVOUVUE TA VALKA TNG OAATOOGC OE €va UTOA.

2. MNpoocBEtovue T noodles, a@ol MPWTA TA EXOVUE QAPACEL va
KPLWOOULY, KAl T £ETPA VALKA.

3. Avakoatebovue KaAd va TMAEl n OAATOQ TOVTOD

ZUMOPLKA HE MEOTO KOKK1VNG TMIMEPLAC KAl
KOTOMOUAO

Cook Time: 20 minutes

Total time: 20 minutes




Ingredients

» 500yp. MAgEovdec Cupapika

» 300yp. ¥Ynuéveg mimeplég dAwpivng

= 1 okeAi1da okbpdo

= Bao1A1K0

= 2 KOvoEpBeC KoTOmOvAo oe €AaldAado Nutrivalley
= AAGT1-Mmépt

» EAd1OAad0o

Instructions

1. Bpdalovue ta Cuvpapikd va sivat al dente.

2. MapdAAnAa o€ €va UMAEVTEP TPOOCOHETOVHPE T1C YNTEC TMIMEPLEC
(Bplokelg €tolpeg oe Paldki) , tn okeAlda okbépbdo, eAairdAado,
aAdT1 KOl TMUTMEPL.

3. Xtundue pEXPL va yilvel éva to pelypa ocoav Kp€upa. MpooBETovue
MECA TOV YIAOKOUMEVO PBaoclAikd K1 avokatevouvpe poli pe Ta
MaKOpOV 0.

4. TEAOGC TMPOCOETOVHME TO E£TOLPO KOTOMOLAO K1 QVAKATEVOUHE v
€VwOOUY peTta€D TOULC.

Print

Avtd fAtav xpeldleocal poévo €va BabvL midto yia @ouvA amdéAauvon!



