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Ingredient List 
12 ounces extra-wide egg noodles [1320 calories] 

3 tablespoons unsalted butter [300 calories] 

8 ounces white mushrooms, sliced [25 calories] 

½ teaspoon Kosher salt 

2 bunches green onions, sliced and white bottoms/green tops separated 

1 tablespoon all-purpose flour [25 calories] 

14 ounces beef broth [30 calories] 

8 ounces light sour cream [320 calories] 

4 ounces fresh goat cheese [280 calories] 

½ teaspoon freshly ground black pepper, plus more for garnishing 

 

Recipe 

Serves 6 

Calories: 385 

 

Fill a large pot with 4 quarts of cold water, and then add the egg noodles. Cover and place the pot over high heat 

on the stovetop. Cook until the noodles are al dente, about 18-20 minutes, stirring occasionally. 

 

While the noodles are cooking, heat a large sauté pan over medium-high heat, and then add the butter to the 

pan. Once the butter has melted fully, increase the heat to high and add the mushrooms. Sprinkle the 

mushrooms with salt immediately, and then sauté, shaking the pan occasionally, for about 5-6 minutes, or until 

the mushrooms turn brown and start releasing liquid. Add the white parts of the green onions, and sauté for 

another 2-3 minutes.  

 

Sprinkle the flour over the mushrooms, stir to combine. Cook over high heat until the flour dissolves into the 

dish and the bottom of the pan turns a dark brown color, about 1 minute. Pour in the beef broth to deglaze the 

pan, bring the mixture to a simmer, and then lower the heat to medium-low. Cook for 10-12 minutes, and then 

add the sour cream, goat cheese, and freshly ground black pepper. Stir well to combine, partially cover the pan, 

and bring to a simmer (medium-high heat) for ~ 4 minutes.  

 

Once the noodles have finished cooking, drain well and then add to the sauté pan with the mushrooms and other 

ingredients. Mix well, and then serve in bowls garnished with the green part of the green onions. Add a few 

turns of the pepper mill to spice up the dish.  

 

 

 


