
Chicken and Broccolini Stir-Fried Noodles
Ingredients

2  Chicken Breasts (1/4-inch thick
   slices)
1 t Baking Soda
1 lb Rice Noodles (1/4-inch wide)
1/4 c Vegetable Oil
1/4 c Oyster Sauce
1 T Soy Sauce (plus 2 teaspooons)
2 T Brown Sugar
1 T White Vinegar
1 t Molasses
1 t Fish Sauce
3 clv Garlic (thinly sliced)
3  Eggs
16 oz Broccolini (florets 1-inch,
   stalks 1/2-inch)

Instructions
1.Combine chicken with 2 tablespoons water and
baking soda in bowl. Let sit at room temperature
for 15 minutes. Rinse chicken in cold water and
drain well. 
2.Bring 6 cups water to boil. Place noodles in
large bowl. Pour boiling water over noodles. Stir,
then soak until noodles are almost tender, about 8
minutes, stirring once halfway through soak. Drain
and rinse with cold water. Drain well and toss
with 2 teaspoons oil. 
3.Whisk oyster sauce, soy sauce, sugar, vinegar,
molasses, and fish sauce together in bowl. 
4.Heat 2 teaspoons oil and garlic in 12-inch
nonstick wok over high heat, stirring
occasionally, until garlic is deep golden brown, 1
to 2 minutes. Add chicken and 2 tablespoons sauce
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mixture, toss to coat, and spread chicken into
even layer. Cook, without stirring, until chicken
begins to brown, 1 to 1Â½ minutes. Using tongs,
flip chicken and cook, without stirring, until
second side begins to brown, 1 to 1Â½ minutes.
Push chicken to one side of wok. 
5.Add 2 teaspoons oil to cleared side of wok. Add
eggs to clearing. Using rubber spatula, stir eggs
gently and cook until set but still wet. Stir eggs
into chicken and continue to cook, breaking up
large pieces of egg, until eggs are fully cooked,
30 to 60 seconds. Transfer chicken mixture to
bowl. 
6.Heat 2 teaspoons oil in now-empty wok until
smoking. Add broccolini and 2 tablespoons sauce
and toss to coat. Cover wok and cook for 2
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minutes, stirring once halfway through cooking.
Remove lid and continue to cook until broccolini
is crisp and very brown in spots, 2 to 3 minutes,
stirring once halfway through cooking. Transfer
broccolini to bowl with chicken mixture. 
7.Heat 2 teaspoons oil in now-empty wok until
smoking. Add half of noodles and 2 tablespoons
sauce and toss to coat. Cook until noodles are
starting to brown in spots, about 2 minutes,
stirring halfway through cooking. Transfer noodles
to bowl with chicken mixture. 
8.Repeat with remaining 2 teaspoons oil, noodles,
and sauce. When second batch of noodles is cooked,
add contents of bowl back to wok and toss to
combine. Cook, without stirring, until everything
is warmed through, 1 to 1Â½ minutes. Transfer to
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platter and serve immediately. 
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