
Chinese Home Cooking 
with Mei

Shopping List
Pantry items (Chinese-cooking staples used in this recipe):

- cooking oil (grape seed, canola, or vegetable. no olive oil please)
- soy sauce
- chicken stock (low-sodium or unsalted)
- Chinkiang vinegar
- Chinese pickled vegetable (ya cai)
   (substitute options: kimchee or sauerkraut)
- chili crisp (suggest Lao Gan Ma or Fly By Jing)
- sesame oil
- ground sichuan pepper or sichuan pepper oil (suggest 50Hertz)
- Asian noodles - fresh or dry - wheat, buckwheat, or rice 
   (suggest thicker than angel-hair)

Fresh ingredients: 
- 1 lb. minced chicken or pork 
   (for vegetarian substitute w/eggs and tomatoes or garlic chives)
-  1 lb. pea vine (substitute options: arugula or baby spinnach)
- 2 lb. broccoli 
- 2 in. fresh ginger root
- 1 stalk green onion (optional)
- 1 bunch fresh cilantro (optional)

Other Preparation
Cooking equipment:

- wok
- spatula
- medium-sized pot
- mesh strainer

Friday April 9th, 2021
5pm Pacific Time // 8pm Eastern Time

questions? please contact kendra.tombolato@wildchina.com // 1-888-902-8808

WILDCHINA

Chinese Noodle Soup for the Soul

https://www.amazon.com/Gold-Plum-Chinkiang-Vinegar-18-6/dp/B00BUIKGU0/ref=sxts_sxwds-bia-wc-rsf1_0?cv_ct_cx=chinkiang+vinegar&dchild=1&keywords=chinkiang+vinegar&pd_rd_i=B00BUIKGU0&pd_rd_r=b724068e-d799-4b62-8c39-503070171fab&pd_rd_w=62TXs&pd_rd_wg=wo7We&pf_rd_p=5168df84-062d-4bdf-8a6e-2680813bd42f&pf_rd_r=Q2F4GAH41V4CPHDV3F44&psc=1&qid=1616627416&sr=1-1-7bf78e84-8ef2-4f13-9926-bee5153e81cb
https://www.amazon.com/Bin-Sui-Cai-SuiMiYaCai-Vegetable/dp/B01N7T7M4X/ref=sr_1_1?dchild=1&keywords=ya+cai&qid=1616627483&s=grocery&sr=1-1
https://www.amazon.com/Spicy-Chili-Crisp-Oil-Sauce/dp/B00MLO0VYS/ref=sr_1_2?dchild=1&keywords=lao+gan+ma&qid=1616627522&s=grocery&sr=1-2
https://flybyjing.com/shop/sichuan-chili-crisp
https://50hertzfoods.com/

