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Beef Lo Mein 

(Adapted from “Beef Lo Mein” from The Best International Recipe (from the editors of Cooks 

Illustrated)) 

Ingredients: 

 ¼ cup reduced sodium chicken broth 

 2 tbsp. oyster sauce 

 3 tbsp. soy sauce 

 2 tsp. cornstarch 

 2 cloves of garlic, minced or passed through a garlic press 

 2 tbsp. plus 1 tsp. vegetable oil 

 1 tbsp. salt 

 12 ounces fresh Chinese noodles (or 8 ounces dried linguine in a pinch) 

 2 tbsp. toasted sesame oil 

 12 ounces flank steak, trimmed and sliced thin across the grain on the bias 

 12 scallions, white and green parts separated, both parts sliced on the bias into 1-inch 

lengths 

 1 small head napa cabbage, sliced crosswise into 1/8-inch strips (about 4 cups) 

 1 cup fresh bean sprouts 

Directions: 

 Bring 6 quarts of water to a boil in a large pot for the noodles 

 Meanwhile, whisk together the chicken broth, oyster sauce, soy sauce and cornstarch in a 

small bowl 

 In another small bowl mix the garlic with 1 tsp. of vegetable oil 

 Stir the salt and noodles into the boiling water and cook, stirring constantly, until the 

noodles are just tender, about 2 minutes for fresh noodles 

 Drain noodles and rinse under cold water. Toss with the sesame oil in a medium bowl 

and set aside 

 Heat 1 tbsp. of vegetable oil in a 12-inch nonstick skillet over high heat until just 

smoking. Add the flank steak and cook until seared and almost cooked through, about 2 

minutes 

 Transfer steak to a medium bowl and reserve 

 Add the remaining 1 tbsp. oil to the skilled and return to high heat. Add the scallion 

whites and cook for  minute 

 Add the cabbage and cook until softened slightly, about 1 minute 
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 Clear the center of the skillet, add the garlic mixture and cook, mashing the mixture into 

the pan, until fragrant, about 20 seconds 

 Stir the garlic into the rest of the veggies in the pan 

 Stir in the reserved noodles, beef (with any accumulated juices), scallion greens and bean 

sprouts 

 Whisk to chicken broth mixture to recombine and add it to the skillet 

 Cook, tossing the noodles constantly, until the sauce is thickened and the noodles are 

heated through, about 1 minute 

 Serve immediately  


