Chinese New Year
ol Cook-Along with Mei

WILDCHINA

%

Zha Jiang Mian YE¥EH
&
Stir-Fried Greens

Friday February 11th, 2022
5pm Pacific Time // 8pm Eastern Time

Shopping List

Pantry items (Chinese-cooking staples used in this recipe):
- cooking oil (grape seed, canola, or vegetable. not olive oil)

- Shaoxing cooking wine

- 300 g. bean paste (K#)

- 300 g. soybean paste (T &)
- sesame oil

- 2 1b. Asian noodles
(fresh, dry or frozen - thick - wheat-based)

Fresh ingredients:

- 11b. minced chicken or pork

- 11b. leafy greens
(pick one type ex. bok choi (&32), gailan (7+=), youcaixin
GH3Ey), broccoli)

- 1 cucumber

- 2 cloves garlic

- 2in. fresh ginger root

- 1 stalk green onion

Other Preparation

Cooking equipment:
- wok
- spatula
- cleaver
- medium-sized pot

- mesh strainer

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



https://www.amazon.com/Qian-Chinese-Shaohsing-Rice-Cooking/dp/B01N19E6GF/ref=sr_1_8?crid=3BIJ3V3EEQX2M&keywords=shaoxing+cooking+wine&qid=1644339187&sprefix=shaoxing+cooking+%2Caps%2C344&sr=8-8
https://www.99ranch.com/shop/condiments_and_spices/seasoning/congbanlu_bean_paste/p/1564405684704625032
https://www.amazon.com/Cong-Jiang-Bean-Sauce-paste%E9%BB%84%E8%B1%86%E9%85%B1/dp/B083JNSFTT/ref=sr_1_4?crid=1F0DZ6GX89DJH&keywords=%E9%BB%84%E8%B1%86%E9%85%B1&qid=1644337847&sprefix=%E9%BB%84%E8%B1%86%E9%85%B1%2Caps%2C689&sr=8-4

