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fNaredients:

200g Organic Larder Konjac Rice
10g Cabbage, chopped

10g Green Peas

10g Carrot, chopped

10g Mushroom, chopped

10g Green Beans

2g Organic Larder Nori Sheet
5g Onion, chopped

5ml  Organic Larder Tamari Sauce
2g Organic Larder Sesame
5ml  Organic Larder Olive oil
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1. Rinse and drain the shirataki or konjac rice, following
the package instructions. Set aside. It is ready to use.

2. Pre-heat a wok and add the oil. Sauté the garlic until
golden, and then, add the onion.

3. Continue cooking for another minute.

4. Add the rest of the vegetables.

Keep stirring until cooked.

5. Add the rice, and sauté again for 2 more min.

6. Season with Tamari sauce & Sesame.

Serve hot with Nori chips.
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fugredients:

200g Organic Larder Konjac Fettuccini
100g Green Zucchini noodles

10g Cherry tomato

100g Avocado Puree

59 Jalapeno

20g Baby Spinach

5ml Lemon Juice

Organic Larder Salt & Pepper to taste

mSTRu(TiONi

1. Rinse and drain the Konjac Fettuccini,
following the package instructions. Set aside.
It is ready to use.

2. Make an avocado cream sauce. In a puree,
blend together the avocado, lemon juice,
olive oil, jalapeno, salt, and pepper.

3. In a mixing bowl, add the fettuccini, zucchini
noodles, avocado cream, and spinach. Mix
well and season with salt and pepper.

Serve cold.
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fugredients:

1 pack Organic Larder Konjac Fettuccine

1 %2 tbsp. Fish Sauce

1 %2 tbsp. Organic Larder Coconut Aminos

2 tbsp. Organic Larder Agave Syrup

Yatsp.  Blackstrap molasses (optional)

Ya tsp. Organic Larder Cayenne Pepper
or Red Pepper Flakes

2-3 tbsp. Lime Juice

1-2 tbsp. Organic Larder Coconut Oil

2 cloves Garlic, minced

200g Fresh Shrimp or Chicken

2 pcs. Eggs, lightly beaten

30g Bean Sprouts
To Serve:
3pcs. Green Onions, finely sliced
Y2 cup Fresh Cilantro leaves, stripped
35g Unsalted Peanuts, lightly toasted
& roughly chopped
A few Lime Wedges
fNSTRUCTION:

1) Rinse and drain the Konjac Fettucine, following the
package instructions. Set aside. It is ready to use.

2) Sauce - In a bowl, whisk thoroughly together the fish
sauce, coconut aminos, sweetener and red pepper
flakes. Add lime juice to taste, little by little, starting at 2
tbsps. Set aside.

3) Heat up the oil in a skillet or pan over medium heat.
Add in the garlic and sauté briefly until it starts to turn
light brown. Add in the shrimp and cook for 2-5 minutes
on each side (depending on their size) or until just
cooked through. Pile the shrimp on the side of the pan.
4) Pour in the eggs and continue stirring until solid, but
still moist and tender.

5) Pourin the prepared sauce and mix briefly until the
shrimp and scrambled eggs are evenly coated. Toss in
the prepared noodles, and mix everything well. Add the
soy sprouts and continue to cook for 2-3 minutes.

6) Garnish with green onions, cilantro, and peanuts.
Serve immediately with a fresh lime wedge.
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fhgredients

200g Konjac Spaghetti
Beef Bolognaise Sauce

200g Minced Beef

20ml Organic Larder Olive Oil

10g Onion, chopped

20g Carrot, peeled and finely chopped
20g Celery Stalk, finely chopped

59 Garlic, minced

100g Organic Larder Chopped Tomatoes
20g Organic Larder Tomato Paste

Organic Larder Salt and Pepper to taste
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1. Rinse and drain the Konjac Spaghetti, following the
package instructions. Set aside. It is ready to use.

2. Pre-heat a wok and add the oil. Add the garlic and
stir for a minute. Add next the onion while stirring.
And then, add the rest of the vegetables and
continue cooking for 3 more minutes.

3. Add the beef and cook for 5 minutes. And then,

add the chopped tomato and the tomato paste.
Continue stirring for 3 more minutes. Season to taste

and set aside.
4, Stir fry the Spaghetti with butter & a pinch of salt.
Add the Beef Bolognaise Sauce and mix well. Serve.
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Organic means larder
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