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From the kitchen of Chef Paul

Chicken Lo Mein
Y OU ' L L  NEED

Lo mein noodles

Chicken

Onion

Garlic

Chili flakes, just a tiny bit

Scallions

Your stir-fry sauces

H OW WE M A K E I T

P OI NT ERS  FROM  T H E S H OW

Ep 7 · Chef Paul at the wok

Marinate the chicken in onion, garlic, a tiny bit of chili flakes and
scallions. No salt. Paul marinated his about two days ahead.

1.

Bring water to a violent, rolling boil, with bubbles breaking on top.2.

Boil the noodles about 2 minutes, by feel. They're ready when they've
doubled in size.

3.

Drain the noodles.4.

Get all your prep and sauces ready, then stir-fry the chicken and
toss in the noodles.

5.

Plate it and eat it with chopsticks.6.

Boiling means bubbles break on top. Simmering means they break at the bottom.–

Limp noodles sinking to the bottom? Your water isn't really boiling.–

Scan for the recipe and the moment on the show
ff-recipes.sites.tab.bot/lo-mein
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