LO MEIN – RECIPE 1
 

Ingredients

· 8 ounces uncooked spaghetti 

· 1/4 cup vegetable oil 

· 2 cups fresh sliced mushrooms 

· 1 cup shredded carrots 

· 1/2 cup sliced red bell peppers 

· 1 onion, chopped 

· 2 cloves garlic, minced 

· 2 cups fresh bean sprouts 

· 1/2 cup chopped green onions 

· 1 tablespoon cornstarch 

· 1 cup chicken broth 

· 1/4 cup hoisin sauce 

· 2 tablespoons honey 

· 1 tablespoon soy sauce 

· 1 teaspoon grated fresh ginger 

· 1/4 teaspoon cayenne pepper 

· 1/4 teaspoon curry powder 

Directions

1. Bring a large pot of lightly salted water to a boil. Add pasta and cook for 8 to 10 minutes or until al dente; drain. 
2. Heat oil in a large wok or saute pan. Stir fry mushrooms, carrots, peppers, onion and garlic until tender. Stir in bean sprouts and green onions; cook one minute. Mix cornstarch and chicken broth in a small bowl and add to stir fry. Stir in hoisin sauce, honey, soy sauce, ginger, cayenne pepper and curry powder. Cook and stir until thickened and bubbly. 
3. Add cooked spaghetti, and toss. Serve immediately. 
LO MEIN – RECIPE 2
Ingredients

Sauce:
· 3 rounded tablespoons hoisin sauce 

· 3 tablespoons dark soy, eyeball it 

· 3 tablespoons water, eyeball it 

· 2 teaspoons hot sauce, eyeball it 

Everything Lo Mein:

· 1 pound spaghetti 

· Salt 

· 1/4 cup vegetable
· 2 large eggs[image: image1.png]


, beaten 

· 3 chicken breast cutlets, thinly sliced into strips 

· 3 thin cut pork chops, thinly sliced into strips 

· Black pepper 

· 2 teaspoons ground coriander 

· 2 inches fresh ginger, chopped or grated 

· 4 cloves garlic, finely chopped 

· 6 scallions, cut into 3-inch lengths then sliced lengthwise 

· 1/2 pound shiitake mushrooms, chopped 

· 1 red bell pepper, cut into quarters, seeded, then sliced 

· 1 small can sliced water chestnuts 

· 2 cups fresh bean sprouts, 4 generous handfuls or 1/2 pound shredded cabbage, your choice 

Directions

Mix together sauce ingredients and reserve.

Bring pasta water to a boil, salt water and cook spaghetti to al dente.

While pasta cooks, heat a tablespoon of vegetable oil in a large, nonstick skillet over high heat. When oil ripples, add beaten eggs and scramble them to light golden brown, remove and reserve.

Season the meat with salt, pepper and coriander. Heat the remaining vegetable oil to a ripple, then add meat and stir-fry 4 minutes, push meat to the side and add ginger, garlic and veggies. Stir-fry veggies 2 minutes, then drain and add pasta and eggs back to skillet. Pour sauce over the spaghetti and toss to combine. Turn off pan. Toss 30 seconds and let the liquids absorb.

CHICKEN LO MEIN – RECIPE 3
Ingredients:

· 1/2 pound boneless, skinless chicken breast 

· Marinade: 

· 2 teaspoons light soy sauce 

· 1 teaspoon Chinese rice wine or dry sherry 

· 1/4 teaspoon sesame seed oil 

· 1 teaspoon cornstarch 

· Sauce: 

· 3/4 cup chicken broth 

· 2 tablespoons plus 1 teaspoon oyster sauce 

· 3/4 teaspoon sugar 

· Other: 

· 1/2 pound Chinese noodles (thin or thick noodles are fine) 

· 1 cup shredded carrots (about 1 carrot) 

· 1 8-ounce can straw mushrooms 

· 3 tablespoons vegetable or peanut oil for stir-frying, or as needed 

· 1 teaspoon chopped garlic 

· 1/4 teaspoon salt 

· Salt and pepper to taste, if desired

Preparation:

1. Cut the chicken into thin strips about 2 inches long. (It’s easiest to do this if the chicken is slightly frozen). Add the light soy sauce, rice wine or sherry, sesame oil and the cornstarch. Marinate the chicken for 20 minutes.

2. While the chicken is marinating, prepare the other ingredients: Combine the sauce ingredients in a bowl and set aside.
Cook the noodles in boiling water until they are cooked al dente (tender but still firm). This will take about 3 minutes for fresh noodles, and 4 - 5 minutes for dried noodles. Drain, rinse with cold water, and drain again.

3. Cut the carrot into thin strips to match the chicken. Rinse the straw mushrooms under running water to remove any “tinny” taste. Drain thoroughly.

4. Heat 1 tablespoon oil over medium high to high heat. Add the garlic, stir-fry for a few seconds until aromatic, then add the chicken. Stir-fry the chicken until it changes color and is 80 percent cooked. (If you need more oil, try adding 1 tablespoon water). Remove the chicken and clean out the wok.

5. Heat 2 tablespoons oil and the salt in the wok. Add the carrots and mushrooms. Stir-fry for 1 minute, then add the chicken. Add the noodles, stirring to mix in with the other ingredients. Add the sauce into the wok, mixing with the other ingredients.

6. Cook for 2 more minutes. Taste and add salt or pepper if desired. Serve hot. 

