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Asian Sauce For Pasta 
 

Adapted from Meredith Sobel, Natural Foods Chef 
 

Servings Per Recipe: 2 
Per Serving: 60 Calories, 1.7 gm Protein, 1 gm Fat, 12 gm Carbohydrates 

 

 
 

4 Tablespoons Beef bouillon powder 
4 teaspoons balsamic vinegar 
2 teaspoons dark molasses 
¼ teaspoon ground ginger 
1 pinch white pepper 
1 pinch garlic powder 
1 ½ cups water 
½ cup snow peas 
2 Tablespoons scallion, chopped 
½ cup carrot 
1 teaspoon sesame oil 

 
Directions 

1. In a saucepan over medium heat, stir together all 
of the ingredients except sesame oil and scallion. 
Boil gently until liquid is reduced to about 1 cup. 

 
2. Separately prepare 2 servings of pasta according 

to package directions. Drain. Pour hot sauce with 
vegetables over pasta. Toss, divide into two bowls 
and top with sesame oil and chopped scallion. 
Serve immediately. 


