
Dragon Noodles 

Recipe from BudgetBytes 

Ingredients: 

4 oz. lo mein noodles 

2 Tbsp butter 

¼ tsp crushed red pepper 

1 large egg 

1 Tbsp brown sugar 

1 Tbsp soy sauce 

1 Tbsp sriracha (rooster sauce) 

1 handful fresh cilantro 

1 sliced green onion 

  

Directions: 

Begin to boil water for the noodles. Once the water reaches a full boil, add the 

noodles and cook according to the package directions (boil for 5-7 minutes). 

While waiting for the water to boil, prepare the sauce. In a small bowl stir 

together the brown sugar, soy sauce, and sriracha. 

In a large skillet melt 2 tablespoons of butter over medium-low heat. Add the 

red pepper to the butter as it melts. Whisk an egg in a bowl and then add to 

the melted butter. Stir gently and cook through. Once the egg is done cooking, 

turn off the heat. 

When the noodles are tender, drain the water and then add them to the skillet 

with the cooked egg. Also add the prepared sauce. Turn the heat on to low to 

evaporate excess moisture, and stir until everything is coated well with the 

sauce. Sprinkle the sliced green onions and cilantro leaves (whole) on top and 

serve! 

http://www.budgetbytes.com/2012/08/spicy-noodles/


  

+++ 

  

Roasted Beets 

From The Practical Produce Cookbook by Ray and Elsie Hoover 

  

Ingredients: 

5 medium beets, washed and trimmed 

2 tbsp. olive or vegetable oil 

1 tbsp. vinegar 

1 tbsp. fresh dill 

1/4 tsp. salt or to taste 

  

Directions: 

Wrap each beet in foil and place on a cookie sheet. Bake in a preheated 400º 

oven for 1 hour or until beets feel tender when pressed. When beets are cool 

enough to handle, peel skins. Quarter beets. Combine oil, vinegar, dill and 

salt. Add beets; toss to coat. 

  

+++ 

Au Gratin Cabbage 

From Simply in Season 

Ingredients: 

2 cups cabbage, shredded 

1/2 cup carrots, shredded 

1/3 cup green onions, chopped 

1/2 cup milk 



1 egg 

3 Tbsp cheese, shredded 

Directions: 

Sauté cabbage, carrots, and green onions until crisp-tender in greased frypan. 

Transfer to a greased 1-quart baking dish. Combine milk, egg, and cheese in 

a small bowl. Pour over vegetables. Garnish with 1 Tbs fresh parsley and 1 

Tbs grated Parmesan cheese. Bake. at 350°F for 30-35 minutes. 

 


