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Recipe title:  Nadiya Hussain's Instant Noodles 

Recipe source or inspiration:  https://thehappyfoodie.co.uk/recipes/nadiya-hussains-
instant-noodles 
Recipe:  
Ingredients 
For the spice paste: 
3 medium onions, quartered 
2 bulbs of garlic, peeled 
100ml vegetable oil 
125ml balsamic vinegar 
150ml fish sauce 
150ml light soy sauce 
100g brown sugar 
200g chilli paste 
For the noodles: 
40g noodles (per portion) of your choice (you can also buy instant noodles that don’t 
need boiling) 
Essential kit 
You will need: a 500ml jar and a food processor. 
 
Instructions 
To make the spice paste, blitz the onions and garlic until pulsed but not a smooth paste. 
 
Put the oil into a pan on a medium heat. When it’s hot, add the onions and garlic and 
cook for 10–15 minutes, until the onions are brown. Now add the vinegar, fish sauce, 
soy sauce, brown sugar and chilli paste, and cook until the mixture is a thick paste with 
no liquid. This should take about 20 minutes on a medium to low heat. 
 
When the spice paste is cooked and cooled, put it into a jar – it should keep in the fridge 
for 2 months. 
 
Now to make the noodles. Put a tablespoon of the spice paste into a 500ml jar, along 
with your portion of noodles and all the other bits. Leave it in the fridge, and when you 
are ready to eat, pour 300ml of boiling water into the jar and pop the lid on. I like my 
noodles brothy, but if you like a drier noodle, just add less water. These are great for 
home but also perfect for taking to work. 
 
Noodle Variations 
 
Chicken and Pea: 

https://thehappyfoodie.co.uk/recipes/nadiya-hussains-instant-noodles
https://thehappyfoodie.co.uk/recipes/nadiya-hussains-instant-noodles


1 tablespoon spice paste + 3 tablespoons frozen peas + 3 tablespoons frozen onions + 
a small handful of cooked chicken + ¼ of a lime, squeezed, then dropped into the jar + 
1 teaspoon dried dill 
 
Beef and Kimchi: 
1 tablespoon spice paste + 1 spring onion, sliced + 1 tablespoon kimchi + 2 strips of 
beef jerky, thinly cut with scissors + ½ teaspoon smoked paprika 
 
Soya Mushroom: 
1 tablespoon spice paste + ½ x 285g tin of sliced mushrooms, drained + 4 tablespoons 
soya mince, dried or frozen + 1 cube of frozen spinach + a slice of lemon, squeezed 
and dropped into the jar 
 
Egg Noodles: 
1 tablespoon spice paste + 4 tablespoons mixed frozen veg + 2 eggs, cracked straight 
into the jar + 1 tablespoon coriander seeds, crushed + 1 teaspoon dried dill 
 
 
Recipe title:  The Grasshopper 
Recipe source or inspiration:  https://celebratingsweets.com/wprm 
Recipe:  
(A little snippet I'm plugging in: What’s geekier than the sitcom The Big Bang Theory? 
They are all proud nerds, justifiably, except Penny who is wise and emotionally 
intelligent. “The Grasshopper Experiment" features girl-shy Raj. When Penny practices 
her bartender skills and hands him a Grasshopper, his lips are loosened and he can talk 
to women. This became his signature drink.) 
 
A sweet and creamy mint-chocolate flavored cocktail made with only three ingredients. 
This Grasshopper Drink couldn't be easier! 
 
Ingredients 
• 1 ounce crème de menthe 
• 1 ounce crème de cacao white/clear 
• 2 ounces half and half or heavy cream 
• Chocolate sauce, whipped cream, chocolate sprinkles and/or chopped andes candies 
for garnish 
 
Instructions 
 
1. Combine all ingredients in an ice-filled cocktail shaker, and give it a few shakes. 
 
2. Drizzle chocolate sauce around the inside of a stemmed cocktail glass. Pour in 
grasshopper. Top with whipped cream sprinkles and candy, if desired. 
 

Recipe title:  Gilly Water from Harry Potter 

https://celebratingsweets.com/wprm


Recipe source or inspiration:  https://2geekswhoeat.com/gilly-water-harry-potter-
recipe/ 
Recipe:  
The original recipe makes a gallon; this is what I did for one drink: 
 
- Several pieces of spiralized persian cucumber (I don't have a spiralizer but I have a 
random tool that is used to make strips of lemons zest that sort of worked here.) 
- Two small springs of mint, lightly bruised 
 
Layer ice, mint, and cucumber in a 12-oz. glass 
Add ice and sparkling mineral water. Stir and let it marinate for a few minutes. 
Serve....very refreshing.... 

 
Recipe title:  Blue Milk Pudding a la Tatooine 

Recipe source or inspiration:  Jenn Fujikawa, via StarWars.com 
Recipe:  
Ingredients: 
 
2 cups whole milk 
½ cup powdered sugar 
3 tablespoons cornstarch 
1/8 teaspoon cinnamon (I used 1/4) 
Pinch of salt 
1.5 teaspoons vanilla 
Blue food dye 
Whipped cream, for serving (optional) 
 
Directions:  
 
In a small saucepan, whisk together milk, cornstarch, powdered sugar, cinnamon, and 
salt. Turn heat to medium-low and stir in vanilla and blue food coloring, drop by drop 
until it reaches your desired hue! 
 
Reduce heat and simmer, whisking constantly, until pudding has thickened. The original 
recipe said this would take 3-4 minutes, but it was more like 15 for me!  
 
Pour into a bowl (or cups, if desired) and cover with plastic wrap, then chill in fridge. 
(Mine turned out VERY bouncy!) Top with whipped cream, if you like, and serve. Just 
like Aunt Beru used to make! 
 
Original recipe: 
https://www.starwars.com/news/blue-milk-pudding-recipe 
 
 
Recipe title:  Fruit Gummies** 
Recipe source or inspiration:  The Nutrient Dense Kitchen by Mickey Trescott 

https://2geekswhoeat.com/gilly-water-harry-potter-recipe/
https://2geekswhoeat.com/gilly-water-harry-potter-recipe/
https://www.starwars.com/news/blue-milk-pudding-recipe


Recipe:  
Ingredients 
 
Gummy recipe 1: 
Vibrant Green Juice Gummies 
1 cup unsweetened green juice (without fruit) 
1 tablespoon fresh lemon juice 
1 to 3 tablespoons honey 
3 tablespoons powdered unflavored gelatin (ideally high-quality brand of gelatin, like 
Great Lakes or Vital Proteins) 
 
Gummy recipe 2: 
Grapefruit Gummies 
1 cup unsweetened grapefruit juice 
2 to 3 tablespoons honey 
3 tablespoons powdered unflavored gelatin (ideally high-quality brand of gelatin, like 
Great Lakes or Vital Proteins) 
 
Gummy recipe 3: 
Citrus-Pomegranate Gummies 
1 cup unsweetened pomegranate juice 
1 tablespoon fresh lemon juice 
1 to 2 tablespoon honey 
3 tablespoon powdered unflavored gelatin (ideally high-quality brand of gelatin, like 
Great Lakes or Vital Proteins) 
 
Directions 
1. Place selected ingredients in a small saucepan and whisk to combine. Sprinkle the 
gelatin evenly on top of the mixture and set aside undisturbed for 5 minutes, or until it 
swells and "blooms" as it absorbs the liquid. It will form a thick paste  
2. Place the pan on low heat and whisk gently for about 5 minutes, until the mixture 
becomes thin, the gelatin has completely dissolved, and everything is incorporated. Do 
not use high heat or cook any longer than is necessary to dissolve the gelatin.  
3. Pour liquid into gummy bear molds or a shallow baking dish. Refrigerate for at least 1 
hour to firm up.  
4. If you used a baking dish, cut into bite-size square. Otherwise, remove gummies from 
their molds and enjoy! 
 
**What makes this so geeky is that I got to use my new gummy molds (bears, dinosaurs 
and llamas to be exact!) and also because I’ve been super into making gummies. 
 
 
Recipe title:  Root Veggie Crisps** 

Recipe source or inspiration:  Sweet Laurel Savory by Laurel Gallucci and Claire 
Thomas 
Recipe:  



Ingredients* 
1 small sweet potato, very thinly sliced 
1 small beet, very thinly sliced 
1 medium parsnip, very thinly sliced 
1 medium carrot, very thinly sliced 
1/4 cup avocado oil 
1/2 teaspoon Himalayan pink salt OR sea salt 
 
*You can use any vegetable here, I think. I actually used what I had: sweet potato, beet, 
and plantain.  
 
Directions 
1. Preheat the oven to 300F. Line two baking sheets with parchment paper.  
2. Divide the sliced vegetables evenly between the prepared baking sheets. Drizzle the 
slices with the avocado oil and sprinkle with salt. Use your hands to coat the slices 
evenly, then lay them out flat on the baking sheets, spaced a few millimeters apart. 
3. Bake for 40 to 60 minutes, until crispy and darkened at the edges. Let cool 
completely, about 30 minutes, before serving or storing. Store in an airtight container on 
the counter for up to 1 week.  
 
**What makes this so geeky is that I got to use my new mandoline to slice these 
veggies super thin and also because I’ve been super into finding and making fun snacks 
that I can eat. 


