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Re��pes

Shop��s�

�OO�BOO� Ga���� Sesame 
S��� F��ed 
Aspa�a�us

Wh��e sesame seeds . . . . . . . . . . . 1 �bsp 

�e�e�ab�e o�� . . . . . . . . . . . . .  2 �bsp 

Aspa�a�us . . . . . . . . .  . .  . . . 400 ��s 

Ga���� . . . . . . . . . . . . . . . . 3 ��o�es 

So� Sau�e . . . . . . . . . . . . . . .  2 �bsp 

1) In a large skillet over medium heat, add the sesame 
seeds and toast them until lightly golden, remove from 
the pan and set aside. 
 
2) In the same skillet,increase the heat to high, add the 
oil and allow it to get nice and hot. Add the asparagus 
and cook for 2 minutes. 
 
3) Add the garlic, cook for 1 minute, add the soy sauce 
and sesame oil, saute for about 10 seconds and remove 
from the heat. 

S�ow �oo�ed Sh�edded 
Bee� Ra�u

S�ow �oo�ed Sh�edded 
Bee� Ra�u

Ran�h �h���en Bu��e� 
Pa���es

Ran�h �h���en Bu��e� 
Pa���es

Ga���� Sesame S��� 
F��ed Aspa�a�us

3
MON

4
TUE

5
WED

6
THU

7
FRI
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NAME

A D D  I T E M

D E S C R I P T I O N

R E C I P E  I N F O R M AT I O N

N A M E A U T H O R  W E B S I T E R E C I P E  W E B S I T E

A U T H O R  I N F O R M AT I O N

I N S T R U C T I O N S

I N G R E D I E N T S

N E W  G R O U P

G R O U P  N A M E

I N G R E D I E N T Q U A N T I T Y U N I T N O T E S

S T E P  1

A D D  S T E P

P R E PA R AT I O N  T I M E C O O K I N G  T I M E S E R V I N G S TA G S

S C R A P E  W E B S I T E
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Ga���� Nood�es

These deceivingly simple,  yet  devastat ingly del ic ious gar l ic  noodles were invented back in the '70s at  a restaurant in San Francisco cal led 
Thanh Long.  Usual ly  served with roasted Dungeness crab,  the recipe is  a very closely guarded family  secret ,  but  after  lots of  invest igat ion,  
and even more experimentat ion,  I  th ink this is  very close

R E C I P E  I N F O R M AT I O N

N A M E

G R O U P  N A M E

G R O U P  N A M E

I N G R E D I E N T

I N G R E D I E N T

I N G R E D I E N T

I N G R E D I E N T

Q U A N T I T Y

Q U A N T I T Y

Q U A N T I T Y

Q U A N T I T Y

U N I T

U N I T

U N I T

U N I T

N O T E S

N O T E S

N O T E S

N O T E S

O R I G I N A L

O R I G I N A L

O R I G I N A L

O R I G I N A L

A U T H O R  W E B S I T E R E C I P E  W E B S I T E

A U T H O R  I N F O R M AT I O N

I N G R E D I E N T S

N E W  G R O U P

P R E PA R AT I O N  T I M E C O O K I N G  T I M E S E R V I N G S TA G S

M A I N  D I S H PA S TA

S C R A P E  W E B S I T E

15 minutes

Chef John

For the secret  sauce

For the noodles

Soy sauce

Oyster sauce

Worcestershire sauce

2

1

2

Tablespoons

Tablespoons

Teaspoons

2 tablespoons soy sauce

1 tablespoon oyster  sauce

2 teaspoons Worcestershire sauce

foodwishes.com https://www.al lrecipes.com/recipe/270770/garl ic-noodles/

20 minutes 2

A D D  I T E M

I N S T R U C T I O N S

A D D  S T E P

I N G R E D I E N T Q U A N T I T Y U N I T N O T E S O R I G I N A L

Spaghett i 8 Ounces 8 ounces spaghett i

Garl ic 2 cloves minced 2 cloves garl ic ,  minced

S T E P  1

Stir  soy sauce,  oyster  sauce,  Worcestershire sauce,  fish sauce,  sesame oi l ,  and cayenne pepper together in a small  bowl for  the secret  sauce.

S T E P  2

Place secret  sauce near the stove.  Place garl ic ,  butter,  Parmesan cheese,  and green onion in individual  bowls within easy reach.

S T E P  3

Melt  butter  in a ski l let  over medium heat.  Add garl ic ;  cook and st ir  just  unti l  f ragrant ,  about 1 minute.  Quickly st ir  in  the secret  sauce and turn off  the heat.
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S�ow �oo�ed Sh�edded 
Bee� Ra�u

Ran�h �h���en Bu��e� 
Pa���es

Ga���� Sesame S��� 
F��ed Aspa�a�us

Ga���� Sesame 
S��� F��ed 
Aspa�a�us

Wh��e sesame seeds . . . . . . . . . . . 1 �bsp 

�e�e�ab�e o�� . . . . . . . . . . . . .  2 �bsp 

Aspa�a�us . . . . . . . . .  . .  . . . 400 ��s 

Ga���� . . . . . . . . . . . . . . . . 3 ��o�es 

So� Sau�e . . . . . . . . . . . . . . .  2 �bsp 

1) In a large skillet over medium heat, add the sesame 
seeds and toast them until lightly golden, remove from 
the pan and set aside. 
 
2) In the same skillet,increase the heat to high, add the 
oil and allow it to get nice and hot. Add the asparagus 
and cook for 2 minutes. 
 
3) Add the garlic, cook for 1 minute, add the soy sauce 
and sesame oil, saute for about 10 seconds and remove 
from the heat. 


