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Enjoy the Home Chef take on classic Chinese restaurant Singapore Noodles: all of the flavor, none of the guilt! Curry 
powder, rice noodles, and shrimp come together in a delicious heaping pile topped with crunchy julienned bell 
peppers and snow peas. Savory and umami-packed, this dish is so delicious that it’ll take the idea of leftovers off the 
table.

OVERVIEW

DIETARY

NUTRITION

DRINK PAIRING

Sapporo
Gewurtztraminer
Sake

Calories: 534
Carbohydates: 105g
Fat: 19g
Protein: 27g
Sodium: 2074mg
per serving

Healthy Takeout Shrimp Singapore Noodles
With Snow Peas and Bell Pepper



Prepare the Ingredients
Thoroughly rinse produce and pat dry. Bring a medium pot 
of lightly salted water to a boil. Rinse shrimp under cold 
water and blot dry. Stem, core and cut red bell pepper into 
thin strips. Halve green onions and separate white and green 
halves. Cut white parts into 1” pieces and thinly slice green 
parts on an angle (see picture). Cut snow peas into strips 
lengthwise.

Soak the Rice Noodles
Remove boiling water from heat and add ½ to 3/4 of the 
rice vermicelli noodles (depending on how much you love 
noodles.) Soak for 5 minutes, stirring often, then drain in a 
colander and rinse with cold water to prevent sticking. Set 
aside.

Cook the Shrimp and Eggs
Heat 1 tsp. olive oil in a large pan over medium-high heat. 
Add shrimp and ½ tsp. curry powder and cook 30 seconds. 
Move shrimp to outside rim of pan and add eggs to empty 
center. Let sit for 10 seconds until they begin to set. Stir 
gently to scramble. As they set more fully, break into smaller 
pieces. Remove shrimp and eggs to a plate and set aside.

Stir-Fry the Vegetables
Add whites of green onion, red pepper, and snow peas to 
pan. Stir often and cook until peppers begin to soften, about 
3 minutes. Add half of remaining curry powder, and stir to 
coat. Add back shrimp and eggs. Add oyster sauce, soy 
sauce, fish sauce, and sugar. Stir to incorporate, and simmer 
30 seconds.

Finish the Noodles
Add remaining curry powder and drained rice vermicelli to 
pan. Toss long enough to heat noodles through, then remove 
from heat.

Plate the Dish
Place a serving of noodles in a shallow bowl, dividing shrimp 
evenly, and garnish with green onions.

INGREDIENTS
16 Shrimp
1 Red Bell Pepper
3 Green Onions
2 oz. Snow Peas
8 oz. Rice Noodles, Vermicelli
2 tsp. Curry Powder
4 oz. Liquid Egg
1 oz. Oyster Sauce
2 oz. Soy Sauce, Gluten-Free
1 tsp. Fish Sauce
1 tsp. Sugar

WHAT YOU NEED
Olive Oil 

DID YOU KNOW?
You can review our recipes 
and share feedback by 
visiting the “Order History” 
tab on your online account.

Discover more  
recipes at
homechef.com

EQUIPMENT
Medium Pot
Colander
Large Pan


