Filipino Noodles (Pancit Bihon)
    
Serves:  10 tastes
Recipe source:  adapted from a recipe by Brendan Pang
Fresh from the garden:  Lion’s mane mushrooms, spring onions, broccoli leaves, pak choy, sweet potato leaves, Chinese cabbage.

Notes: In the Philippines this dish is commonly served at celebrations. It is traditionally believed that the longer the Pancit noodle, the longer your life will be.

	Equipment: 
Chopping boards
Knife
Peeler
Julienne grater
Scissors
Measuring spoons
4 Small mixing bowls
Measuring jug 
Dessert spoon
Onion chopper
Wok
Spatula
Tongs
Serving dishes

  
	Ingredients: 
Sauce
2 cups stock
2 tablespoons soy sauce
1 tablespoon oyster sauce
1 tablespoon dark soy sauce
1 teaspoon sugar
Stir Fry
150g pork mince (optional)
1 tablespoon vegetable oil
1 teaspoon garlic paste
1 onion, finely chopped
1 large handful of broccoli leaves
1 large handful of sweet potato leaves
1 pak choy
1 handful Chinese cabbage leaves
1 portion Lion’s mane mushrooms
1 carrot
200g dried vermicelli rice noodles
3 spring onions



  
What to do: 
1. Prepare stock by adding 1 teaspoon stock powder to 500ml boiling water. Add the sauces and sugar and mix together. Set aside.
2. Prepare vegetables- use chopping machine to chop onions. Place in a small bowl. Tear mushrooms into bite sized pieces. Cut or tear all the leaves, removing any tough stalks. Peel carrot and grate using the Julienne grater. Place carrot and leaves into bowl. Cut spring onions into small pieces using scissors or a knife. Place in a separate bowl.
3. Add ½ tablespoon oil to the wok and cook pork over a high heat until sealed and golden. Remove from the wok and set aside.
4. Add ½ tablespoon oil and cook onion and garlic over a high heat for 1 minute. Add mushrooms and cook briefly, then add remaining vegetables (except for the spring onions). Cook for another minute. 
5. Pour in the stock/sauce mixture. Add noodles directly to the sauce, pushing them under the liquid with tongs. Gently separate the strands as they soften.
6. Cover and cook over a medium heat for 2-3 minutes until the noodles are tender and have absorbed the sauce.
7. Return pork to the wok along with the spring onion and a little black pepper. Toss everything together and serve.

 

