
BY KOWALSKI’S

KOREAN SHRIMP AND
NOODLE STIR FRY

Serves 2

1 tbsp. cornstarch

2 tsp. low-sodium tamari

3 oz. Kowalski’s Signature Kalbi 
    Sauce

1 tbsp. hoisin sauce

14 oz. prepared udon noodles

1 ½ tsp. minced fresh garlic

¼ tsp. crushed red pepper flakes

7 oz. stir fry vegetables (bell 
    peppers, red onion, carrot 
    and snow peas)

- vinyl gloves

¾ lb. fresh shrimp

4 oz. broccoli slaw, divided

1 oz. spicy peanuts

pantry basics
YOU WILL NEED: 
• 2 tbsp. Kowalski’s Extra Virgin 
    Olive Oil, divided

Udon noodles are the thickest of the Japanese noodles. 
They are made from wheat and beloved for their chewy, 
soft texture and mild flavor. Fresh udon noodles are 
generally preferred over dried udon because they tend 
to better absorb the flavors in the dish they are used in. 
This quality makes them wonderful in soups and stir fries.

DID YOU KNOW?



1. Put cornstarch in the bottom of a small mixing bowl. Add tamari; stir until smooth. Stir in kalbi 
and hoisin sauces; set aside. 

2. Fill a pot with water; bring to a boil over high heat. Remove pot from heat and add noodles.

3. Let noodles stand in water just until tender (2-3 min.); drain and return to pot to keep warm.

4. In a large non-stick skillet over medium-high heat, heat 1 tbsp. oil until shimmering but not 
smoking; add garlic, crushed red pepper and vegetables. Stir-fry for 2-3 min. until crisp-tender. 

5. Add remaining oil. 

6. Using gloves, add shrimp to the pan. Cook shrimp for 1 min. 

7. Add about ½ of the slaw; stir-fry until shrimp is pink and opaque (about 1 min.).  

8. Add noodles and sauce mixture; toss to coat. 

9. Cook until everything is warm.

10. Garnish with peanuts and remaining slaw. Serve immediately.

DIRECTIONS

NUTRITION INFORMATION PER SERVING 
(as prepared)

Total Calories:  1030
Saturated Fat:  2 g
Sodium:  1850 mg
Dietary Fiber:  7 g
Protein:   53 g
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