2022 Asia Society Recipe Challenge: Winner Recipe #2

Recipe Name: Chapagetti (%37 €]) Bread

Ingredients: 1 bag of Chapagetti, 4 bread rolls, 1 serving of leafy greens, 4 rice paper sheets, diced
yellow pickled radish (danmuiji), Sriracha, Mayonnaise

Method:
1. Simple Version

a. Cook abag of Chapagetti. But instead of cooking the noodles for 5 minutes, remove
them from the water after 4 minutes and mix thoroughly with sauce powder and oil in a
separate bowl.

b. Cutthe bread rolls in half and place noodles on the top of each one. Garnish them with
diced radish.

2. Challenge Yourself Version

a. After dipping your rice paper in water, use it to wrap the Chapagetti noodles.
i.  You can add string cheese for extra flavor.
b. Fry the Chapagetti rolls in 170-degree oil until the edges go crispy.

c. Cutthe bread rolls in half and top them with greens, diced radish, the sauce of your
choice, and finally the fried Chapagetti roll!
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