
Chinese Stir Fried Noodles and Guide 
Resource from recipetineats.com 

Serves: 1 

 
Ingredients 

NOODLES - CHOOSE FRESH OR DRIED: 
• 100g/3.5oz fresh noodles  

• 75g / 2.5oz dried egg or thick rice noodles 

ADD INS: 
• 2 tbsp oil 

• 1/2 cup (3 oz / 75g) proteins 

• 2 cups vegetables, chopped packed cups) 

• 2 tbsp Real All-Purpose Chinese Stir Fry Sauce (Recipe below) 

• 1/4 cup (65ml) water (4 tbsp) 

• Base Flavoring - your choice (see below) 

• Extra Flavorings (optional) - your choice (see below) 

Instructions 

 Prepare the protein by slicing them against the grain into 1/4" / 0.5cm slices or 2/3" 
/ 2cm cubes. 

 Heat oil in wok or frying pan over high heat. When oil is hot, add Base Flavoring of 
choice and stir fry for about 10 seconds - do not let them burn! 

 Add ingredients in order of length of time to cook, starting with those that take the 
longest but do not add leafy greens. Start with onion and proteins (together), 
followed by broccoli and other vegetables in "floret" form, followed by carrots, stems 
of leafy greens, zucchini, eggplant, beans, and other firm vegetables, and lastly 
cabbage and snow peas and other vegetables that take little time to cook. DO NOT 
add bean sprouts or leafy greens - you will add them in the next step. 

 Remove from heat, add leafy greens (leafy part of Bok choy, spinach etc.) and bean 
sprouts (if using), the noodles (use your fingers to break them up), the Sauce, water, 
and Extra Flavors (optional). 

 Return to heat, gently toss for 1 minute to heat through the noodles and for the 
sauce to thicken. If the water evaporates too quickly, add a bit more. 

 Serve immediately. 

 
BASE FLAVORINGS (CHOOSE ANY, NONE OR ALL) 

• Garlic clove, finely chopped (do not use garlic crusher) 



• Ginger, finely chopped (1 tsp) 
• Birds eye chili, finely chopped (1/4 to 1/2 tsp) (to your taste) 

EXTRA FLAVORINGS (CHOOSE ANY, NONE OR ALL) 

 Sriracha, Chili Bean Paste or other Spicy addition (1 tsp) 
 Sweet chili sauce (1 tbsp) 
 Substitute some or all the water with pineapple or orange juice 

 Rice vinegar - for a touch of tartness (1 tsp) 
 Fresh cilantro / coriander leaves, or Thai basil (2 tbsp) 
 Garlic or ordinary chives, chopped (2 tsp) 
 Pinch of Chinese five spice powder 

Recipe Notes from the author of this recipe:  
1. You can use any noodles for this dish, fried or fresh, except vermicelli (hard to stir fry with 
this sauce), or fresh soup egg noodles (the ones that come coated in corn flour in the 
packets. Because the corn flour (cornstarch) coating them makes the stir fry gluggy. The 
noodles that come coated in corn flour are for soups - the corn flour makes the soup 
slightly thicker. 

2. Dried rice noodles are suitable for "cooking" simply by pouring over plenty of boiling 
water and leaving them for 5 to 7 minutes. The dried egg noodles I use cannot be cooked in 
this way - but there are brands that this does work for that are not available here in Australia. 

3. Cut vegetables to size so they will cook within a few minutes on high heat. When you are 
cooking the noodles, toss the vegetables into the wok in order of length of time to cook, 
starting with hard vegetables, like onion and carrots, and finishing with soft vegetables that 
do not take long to cook like snow peas and shredded Chinese Cabbage. 

4. Always add leafy greens - like the tops of Bok choy, Pak choy, spinach - when you add 
the noodles. They will take less than a minute to wilt - any sooner and they will be 
overcooked. 

5. Stir Fry Noodles Nutrition per serving assuming this is made with lean beef or chicken. 

 

 



 

 

All Purpose Chinese Stir Fry Sauce 

Ingredients: 

• 1/4 cup light soy sauce  

• 1/4 cup all-purpose soy sauce (I use Kikkoman all purpose, or use more light soy 
sauce)  

• 1/2 cup oyster sauce 

• 1/4 cup Chinese wine (or dry sherry)  

• 1/4 cup cornstarch / corn flour 

• 1 tbsp sugar 

• 2 tbsp sesame oil, toasted 

• 1 - 2 tsp ground white pepper or use ground pepper 

 
Instructions 

• Combine ingredients in a jar and shake to combine. Store in fridge and shake before 
use. 



AMOUNT TO USE (NOTE 6): 
1. Stir Fry: I use 3 tbsp Stir Fry Sauce + 6 tbsp water to make a stir frying for 2 people 

using around 5 cups of uncooked ingredients (proteins + vegetables). 
2. Noodles: I use 3 tbsp of the Stir Fry sauce + 5 - 6 tbsp water to make a noodle stir fry 

for 2 people using around 7 cups of the combined stir fry uncooked (vegetables - 
packed, proteins + noodles - if using). By weight (Noodles & Stir Fry): Around 3 tbsp 
Stir Fry Sauce per 1 lb / 500g of combined ingredients (proteins + vegetables + 
noodles if using) plus 1/3 cup water. 

TO USE: 
1. Heat 2 tbsp oil in wok over high heat. 
2. Add your choice of Base Flavorings - fry for 10 seconds or so to infuse oil. 
3. Add stir fry ingredients in order of time to cook (starting with ingredients that take 

longest to cook), leaving leafy greens, like the leaves of Bok choy, until when you 
add the sauce (otherwise they will wilt and overcook). 

4. Add noodles (if using), sauce and water, your choice of Additional Flavorings and any 
leafy greens. 

5. Gently toss to combine and to let the sauce cook for around 1 minute. The sauce will 
become a thick, glossy sauce that coats your stir fry. 

6. Serve immediately with rice 

BASE FLAVOURINGS 

• Garlic, minced or finely sliced 

• Ginger, minced or finely sliced 

• Fresh chilies, minced or finely sliced 

ADDITIONAL FLAVOURING SUGGESTIONS 

• Sriracha, Chili Bean Paste or other Spicy addition 

• Sweet chili sauce 

• Substitute the water with pineapple or orange juice 

• Rice vinegar - for a touch of tartness 

• Fresh cilantro / coriander leaves, or basil - for freshness 

• Garlic or ordinary chives, chopped 

• Pinch of Chinese five spice powder 

 
Recipe Notes: 
1. Light soy sauce is lighter in color that the more common dark soy sauce, but it is saltier. 
The main reason for using light soy sauce in this recipe is so the color is not as dark. So, if 
you do not have light soy sauce, you can substitute it with normal soy sauce, but the sauce 
will be darker than it should be, and slightly less salty (but not very noticeable). 

I use Lee Kum Kee brand for the light soy sauce and Kikkoman for the ordinary soy sauce. If 
you do not have all purpose soy sauce, just use more light soy sauce, and same if you do 
not have light soy sauce i.e., just use more all-purpose.  



2. If using dried rather than fresh noodles, add a few extra tablespoons of water. The reason 
for this is that dried noodles, even after cooking them (usually just by covering them in hot 
water in a bowl), absorb more liquids than fresh noodles. So, you need more liquid to have a 
saucier finish. 

3. To make this sauce vegan, substitute the oyster sauce with hoisin sauce. This gives the 
sauce a slight Chinese Five Spice Powder flavor which is thoroughly authentic! 

4. This will last for weeks and weeks, depending on the expiry date of the ingredients you 
use. There is nothing in this that will go "off", so just check the expiry date of the ingredients 
you use in this, at use that as a guide. I usually use mine in about 4 weeks, but it will last 
longer. 

If you have it in the fridge for ages untouched, then you will need a butter knife or 
something to mix up the cornstarch that will settle and harden in the bottom of the jar. 

5. Chinese Cooking Wine (Shaoqing / Shaoxing wine) - this plays an important part in giving 
this sauce depth of flavor so it tastes like the sauce you get at Chinese restaurants. Without 
it, the sauce will lack "something". It is a cooking wine sold at supermarkets in the Asian 
section but much cheaper at Asian stores - It has an exceptionally long shelf life - years and 
years (and it's used in 99% of the Chinese recipes on my site). 

Best substitute is dry sherry, followed by Mirin or Japanese cooking sake. If you use Mirin, 
leave out the sugar in the recipe. 

However, for those who cannot have alcohol, apple juice or grape juice is the best 
substitute. Otherwise, chicken broth/stock, as a second fall back, with 2 teaspoons of white 
wine vinegar + 1/2 tsp sugar. 

IMPORTANT: If you use a sub, then the shelf life of the sauce will be determined by the 
shelf life of what you use as the sub. 

6. These quantities make stir fries that are nicely coated with sauce, but without pools of 
sauce. The stir fry is saucier than the noodles, so it soaks into the rice. With the noodles, the 
sauce clings to it well so you do not need pools of sauce. If you want more sauce, increase 
the amount of Stir Fry Sauce used with double the amount of water e.g. If you add 1 tbsp 
Stir Fry Sauce, add 2 tbsp water. 

7. Nutrition per serving (1 1/2 tbsp used per serving for a stir fry) 

NUTRITION INFORMATION: 
Serving: 18gCalories: 34cal (2%)Carbohydrates: 3.7g (1%)Protein: 0.6g (1%)Fat: 1.7g 
(3%)Polyunsaturated Fat: 1.7gSodium: 504mg (22%)Sugar: 0.9g (1%) 

 


	Chinese Stir Fried Noodles and Guide
	Ingredients
	NOODLES - CHOOSE FRESH OR DRIED:
	ADD INS:

	Instructions
	BASE FLAVORINGS (CHOOSE ANY, NONE OR ALL)
	EXTRA FLAVORINGS (CHOOSE ANY, NONE OR ALL)

	Recipe Notes from the author of this recipe:
	Instructions
	AMOUNT TO USE (NOTE 6):
	TO USE:
	BASE FLAVOURINGS
	ADDITIONAL FLAVOURING SUGGESTIONS

	Recipe Notes:
	NUTRITION INFORMATION:

