QCOOK

Peanut-chilli Hake &
Noodles

with NOMU Oriental Rub, corn & a soy
vinegar sauce

This mouth-watering recipe features a tender
hake fillet served over a bed of charred corn
& carrotloaded noodles. Finished off with a
peanut & chilli oil crumb to add a burst of
flavour to every bite. This one is sure to hit the
spot, Chef!

Hands-on Time: 20 minutes

Overall Time: 30 minutes
Serves: 1 Person

Chef: Thea Richter

A Quick & Easy
Creation Wines | Creation Chenin Blanc
Loved the dish? Let us know. Join the UCOOK

community. Share your creations + tag us
@ucooksa #lovingucook



Ingredients & Prep

1
25ml

509
15g

5ml

39

120g

Egg Noodles (Tai Ping)
Soy Vinegar

Corn

Peanuts

NOMU Oriental Rub

Fresh Coriander

Chilli.

Line-caught Hake Fillet

Carrot

From Your Kitchen

Oil (cooking, olive or coconut)

Salt & Pepper

Water

Sugar/Sweetener/Honey

Paper Towel

Butter (optional)

Bring a pot of salted water to a boil for the
noodles. Cook the noodles until al dente, 7-8 minutes. Drain and rinse in
cold water.

In a small bowl, combine the soy vinegar, 15ml of
water, and 5ml of sweetener. Set aside.

Place a pan over medium-high heat with a drizzle
of oil. When hot, fry the corn until charred, 3-4 minutes (shifting
occasionally). Remove from the pan and set aside.

Place the chopped peanuts, V% the
NOMU rub, V2 the chopped coriander, and the chopped chilli (o taste)
in a small, heat-proof bowl. Return the pan to medium-high heat with 1
tbsp of oil. Heat until hot, 1-2 minutes. Remove from the heat and pour
the hot oil over the peanut mix. Let it sizzle! Set aside.

Return the pan to medium heat with a drizzle of oil
and a knob of butter (optional). Pat the hake dry with paper towel. When
hot, fry the hake skin-side down until crispy, 3-4 minutes. Flip and fry the
other side until cooked through, 3-4 minutes. In the final minute, baste
with a knob of butter (optional) and the remaining NOMU rub. Remove
from the pan and cover.

Return the pan to medium heat. When hot, add
the charred corn, the carrot ribbons, the cooked noodles, the remaining
coriander, and the loosened soy vinegar. Simmer until coated in the
sauce, 1-3 minutes (shifting occasionally). Season.

Plate up the loaded noodles. Top with the hake and garnish
with the peanut & chilli oil crumb. Time to dine, Chef!
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