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Online Lesson – Dan Dan Noodles 

 

Equipment Required 

Sharp Knife 

Chopping board 

Large Saucepan 

Small Saucepan  

Frying pan 

Scales 

Tablespoon 

Teaspoon 

Microplane or grater 

Stirring spatula 

Small heatproof bowl 

Jug 

Sieve 

Jam Jar 

 

 

Serves 2 (with leftover chilli oil) 

Ingredients 

 

200g (7oz) Dried Udon (or other flour and water noodles) 

250g (9oz) Pork mince 

1 Bok Choi (or similar Chinese leaf vegetable) 

3 spring onions 

1 handful peanuts 

2 garlic cloves 

2 tbsp tahini 

1 tbsp toasted sesame oil 

1 tbsp light soy sauce 

1 tbsp rice vinegar 

1 tbsp Shaoxing rice wine  

½ tsp salt 

2 tsp Brown Sugar 

125ml (1/2 cup) vegetable oil plus more for frying (I’ll use rapeseed oil) 

2 star anise 

1 stick cinnamon 

2 tbsp Sichuan peppercorn 

2 tbsp chilli flakes 

2 tbsp hoisin sauce 

1 tbsp soy sauce 
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Recipe – Dan Dan Noodles 
 

200g Dried Udon (or other flour and water noodles) 

1 Bok Choi (or similar Chinese leaf vegetable) 

3 spring onions 

1 handful peanuts 

 

Sauce: 

2 tbsp tahini 

1 tbsp toasted sesame oil 

1 tbsp light soy sauce 

1 tbsp rice vinegar 

1 tbsp Shaoxing rice wine  

½ tsp salt 

2 tsp Brown Sugar 

 

1. Bring a large saucepan of water to the boil. 

2. Measure all the sauce ingredients into a jam jar and shake to combine. 

3. Place the noodles into the water and stir well, boil until just cooked still with a little bite.  

4. While the noodles are cooking prepare your bok choi, finely slice the spring onions and 

roughly chop the peanuts. 

5. Add the bok choi leaves for the last two minutes of cooking time. Drain through a sieve and 

retain 100ml of the cooking water. 

6. Tip the jam jar contents into the pan you cooked the noodles, rinse the jam jar out with 

100ml of noodle water and add to the pan. Bring to a simmer and add the noodles back. Stir 

well, once thickened and the noodles coated you are ready to serve. 

7. Top with the peanuts, bok choi, spring onion and chilli oil to serve. 
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Recipe – Chilli Oil   

 

125ml vegetable Oil (I’ll use rapeseed oil) 

2 star anise 

1 stick cinnamon 

2 tbsp Sichuan peppercorn 

2 minced garlic cloves 

2 tbsp chilli flakes 

 

1. Place the oil, star anise, cinnamon and peppercorn in a small saucepan. Place over a low 

heat and slowly bring to the boil. Once boiling remove from the heat and allow the spices to 

infuse.  

2. Place the garlic and chilli in heatproof bowl. 

3. When nearly ready to serve bring the oil to temperature again and pour over the chilli and 

garlic using a sieve to catch the spices. 

4. Leave to cool slightly before serving. 

 

 

 

 

 

 

 

Recipe – Crispy Pork   

 

1 tbsp vegetable oil 

250g pork mince 

2 tbsp hoisin sauce 

1 tbsp soy sauce 

 

1. Heat the oil in a frying pan over a low heat and add the pork, cook for 10-12 minutes stirring 

occasionally until starting to get crispy and stick to the pan. 

2. Turn the heat up and add the hoisin and soy sauce, stirring more often until the pork is sticky 

and all the liquid has gone.  
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