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Soba Noodle Stir Fry 
Makes 2 servings. Recipe adapted from AARP.

 Ingredients
4ouncessobaorricenoodles
6-8ouncesporktenderlointrimmed
3tablespoonswater
2tablespoonsShaoHsingricewineordrysherry(seeNote)
1tablespoonreduced-sodiumsoysauce
1teaspoonscornstarch
1-1/2teaspoonspeanutoilorcanolaoil
1/2mediumonion,thinlysliced
8ouncesbokchoy(about1/2mediumhead),trimmedandcut into
long,thinstrips
1-1/2teaspoonschoppedgarlic
1-1/2teaspoonschile-garlicsauce(seeNote)
1teaspoontoastedsesameseeds

 Nutritional info per serving
Calories: 374
Totalfat: 6g
Cholesterol: 55mg
Sodium: 775mg
TotalCarbs: 51g
DietaryFiber: 2g
Protein: 29g
Potassium: 975mg

Directions

1. Bringalargesaucepanofwatertoaboil.Addnoodlesandcookaccordingtopackagedirections.Drain,rinsewithcold
waterandsetaside.

2. Meanwhile,sliceporkintothinrounds;cuteachroundintomatchsticks.Whiskwater,ricewine(orsherry),soysauce
andcornstarchinasmallbowl.

3. Heatoilinalargeskilletovermediumheat.Addonionandcook,stirringoccasionally,untilbeginningtosoften,2to3
minutes.Addbokchoyandcook,stirringoccasionally,untilbeginningtosoften,about5minutes.Addthepork,garlic
andchile-garlicsauce;cook,stirring,untiltheporkisjustcookedthrough,2to3minutes.

4. Whiskthecornstarchmixtureagain,addittothepanandbringtoaboil.Cook,stirring,untilthesaucehasthickened,
2to4minutes.Servetheporkandvegetablesoverthenoodles.Sprinkletoastedsesameseedsontop.

Note

ShaoHsing(orShaoxing)(aseasonedricewine)andchile-garlicsauceareavailableintheAsiansectionofsome
supermarketsmarketsandinAsianfoodmarkets.


