Ankake Fried Noodles
Serves 2

2 balls yakisoba noodles
100 g thinly sliced pork
Ya onion
3 shiitake
150 g hakusai (Chinese cabbage)
4 cm carrot
8 snow peas
C water
2 T sake
2 T potato starch (katakuriko)
1 tsp chicken soup granules
Y5 tsp salt
Pinch pepper
1 T salad oil
1 tsp sesame oil

Preparation

Cut pork into 2 cm pieces.

Cut onion into 1 cm pieces.

Cut shiitake mushrooms into quarters.

Separate the leaves and core of Chinese cabbage and cut into 4-5 cm lengths and 2
cm widths.

Cut carrots into flat strips and remove the strings from the peas.

Combine water, sake, katakuriko, and chicken soup granules in a bowl.
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Procedure

7. Heat a frying pan over medium heat, add yakisoba noodles, break them up, and
spread them all over.

8. Cook for 3 minutes on each side, pressing down with a spatula, until browned.

9. Divide in half and place in individual bowls.

10.Heat oil in a frying pan, add pork and sauté.

11.When the meat changes color, add the onion and shiitake mushrooms and sauté
together.

12.When the onions are soft, add the Chinese cabbage core from, carrots and snow
peas, and sauté until all are coated with oll,

13.Add the katakuriko mixture.

14.When it starts to simmer, add the Chinese cabbage leaves.

15.Cook briefly, season with salt and pepper to taste, cook until thickened.

16.Add sesame oil, combine, and pour equally over the noodles.
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https://park.ajinomoto.co.jp/recipe/search/?search_word=%E4%B8%AD%E8%8F%AF%E8%92%B8%E3%81%97%E3%82%81%E3%82%93
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E4%B8%AD%E8%8F%AF%E8%92%B8%E3%81%97%E3%82%81%E3%82%93
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E8%B1%9A%E3%83%90%E3%83%A9%E8%96%84%E5%88%87%E3%82%8A%E8%82%89
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E7%8E%89%E3%81%AD%E3%81%8E
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%81%97%E3%81%84%E3%81%9F%E3%81%91
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E7%99%BD%E8%8F%9C
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%81%AB%E3%82%93%E3%81%98%E3%82%93
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E7%B5%B9%E3%81%95%E3%82%84
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E9%85%92
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E7%89%87%E6%A0%97%E7%B2%89
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%80%8C%E4%B8%B8%E9%B6%8F%E3%81%8C%E3%82%89%E3%82%B9%E3%83%BC%E3%83%97%E3%80%8D
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%80%8C%E7%80%AC%E6%88%B8%E3%81%AE%E3%81%BB%E3%82%93%E3%81%98%E3%81%8A%E3%80%8D
https://park.ajinomoto.co.jp/recipe/search/?search_word=%E3%81%93%E3%81%97%E3%82%87%E3%81%86
https://park.ajinomoto.co.jp/recipe/basic/vege_cutting/tanzakugiri/

