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Vegetable Chow Mein 

MAKES: 4 servings

 

YOU’LL NEED: 
For the stir-fry: 

• 2 tbsp sesame or vegetable oil  

• 1 onion – fine julienne 

• 2 cloves garlic – minced 

• 1 green pepper – fine julienne  

• 2 stalks celery – fine julienne 

• 2 carrots – fine julienne 

• Salt and pepper 

• 400g noodles (egg or capellini) 
 

For the sauce & garnish:  

• 1/3 cup soy sauce  

• ½ cup cold water  

• 1 tbsp corn starch 

• 1 tbsp rice vinegar 

• 1 tbsp honey 

• 1 tsp sriracha, chili flakes or extra pepper 

• 1 tsp fish sauce – optional 

• ¼ cup sesame seeds and/or peanuts – optional 

• 1 cup bean sprouts 

• 2 green onions – sharp bias 

 

HERE’S HOW: 
1. Cook noodles according to package. Then, toss in a bit of vegetable oil so they don’t stick together. 
2. In a large pan (or wok), on medium-high, heat the oil until it is very hot but not smoking. Add in the 

onion and let it caramelize (start to get colour before you add the rest). Then add garlic, pepper, celery, 
and carrots (when the pan is very hot) and let them get colour on them too. Season with salt & pepper.  

3. Move the veggies to the sides of the pan, add the cooked noodles to the middle and let them fry on high 
heat for a few minutes. Then stir it all together.  

4. In a small bowl, stir together the ingredients for the sauce (soy sauce, water, cornstarch, rice vinegar, 
honey, sriracha, and fish sauce). Stir the sauce into the pan. Turn the heat down to medium and let it all 
come together for a minute or two. 

5. You can add the bean sprouts and green onions to the pan or plate and garnish with them. Also, sesame 
seeds and/or peanuts aren’t usually found in chow mein but they are a delicious add in.  

 

 CHEF’S NOTES:  
• When it comes to seasoning a “wow dish”, you want it to hit all the flavour profiles in your mouth (salty, 

sweet, sour, and spicy). You also don’t want it to be dry, -make sure that you have enough vegetable oil 
(or sesame oil) as you go and/or add the corn starch slurry to make it more of a saucy dish. 

• For stir-fry you need a fine julienne on your vegetables. On high heat, they get caramelization and it  
helps them maintain their crunch but then when you turn the heat down it allows them to soften up a 
bit more, cook through and bring the flavours together. Be careful not to over stir or you will break 
down the structure of the vegetables and they will become mushy. 


