
Ingredients:

noodles  
3 packages ramen noodles Chicken, discard seasoning packets 
2 tablespoons sesame oil  
pork Marinaded 
1 pound pork blade steak chop or tenderloin, thinly sliced 
2 tablespoons soy sauce  
2 tablespoons hoisin sauce  
1 tablespoon brown sugar  
2 tablespoons rice wine vinegar  
1 tablespoon Sriracha hot sauce  
sauce  
4 tablespoons soy sauce  
2 tablespoons hoisin sauce  
2 tablespoons rice wine vinegar  
1 tablespoon brown sugar  
2 tablespoons peanut oil or vegetable oil 
2 tablespoons peanut oil  
2 cloves garlic  
1 teaspoon fresh ginger minced, or ginger paste 
4 scallions sliced diagonally 
8 ounces shiitake mushrooms package sliced 

Nutrition:

1. Calories: 880 calories
2. Carbohydrate: 75 grams
3. Cholesterol: 100 milligrams
4. Fat: 47 grams
5. Fiber: 6 grams
6. Protein: 38 grams

Pork Chow Mein
Yield: 4 min

Total Time: 45 min

Recipe from: https://www.recipeschoose.com/recipes/recipe-for-chinese-pork-chow-mein

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/recipe-for-chinese-pork-chow-mein


7. SaturatedFat: 14 grams
8. Sodium: 3300 milligrams
9. Sugar: 15 grams

Thank you for visiting our website. Hope you enjoy Pork Chow Mein above. You can see more 19
recipe for chinese pork chow mein Get cooking and enjoy! to get more great cooking ideas.


