
 
 

Chicken Stir Fried Noodles 
 

Preparation time: less than 30 mins 

Cooking time: 10 to 30 mins 

Serves 2 

 
Ingredients 

 1 chicken or vegetable stock cube or similar 

 2 nests egg noodles 

 100g/3½oz broccoli, cut into finger-lengths 

 2 skinless chicken breasts  

 200g/7oz mushrooms 

 1 red onion, thickly sliced 

 1 red bell pepper, deseeded and thickly sliced 

 1 garlic clove, thinly sliced 

 thumb-size piece fresh root ginger, thinly sliced 

 1 tbsp vegetable or sunflower oil 

 ½ tsp black pepper  

 3 tbsp Blue Dragon sweet and sour sauce   

Method 
1. Bring a pan of water to the boil, add the stock cube and let it dissolve. Add the noodles and bring back 

up to the boil. 
2. Add the broccoli and boil for two minutes until the broccoli and noodles are just tender, then drain, 

rinse with cold water and set aside in the colander. 
3. Cut the chicken into strips, and prepare the mushrooms, onion, pepper, garlic and ginger. 
4. Heat one teaspoon of the vegetable oil in a large non-stick frying pan or wok, then add the chicken. 

Stir-fry the chicken for two minutes over a high heat until browned. 
5. Take the chicken out of pan, and set aside on a plate while the vegetables are cooked. 
6. Return the pan to the heat and add the remaining oil. Add the peppers, onions and mushrooms. Stir 

and cook for couple of minutes until just tender, but still brightly coloured, and the mushrooms are just 
browned. 

7. Add the garlic, ginger and pepper, then sizzle for a few seconds till fragrant. 
8. Tip in the drained noodles, broccoli and the chicken and stir-fry until the noodles are hot. Add the 

sweet and sour sauce and then mix so everything is coated in the sauce. Serve immediately. 

https://www.bbc.co.uk/food/vegetable_stock
https://www.bbc.co.uk/food/noodle
https://www.bbc.co.uk/food/broccoli
https://www.bbc.co.uk/food/chicken_breast
https://www.bbc.co.uk/food/mushroom
https://www.bbc.co.uk/food/red_onion
https://www.bbc.co.uk/food/pepper
https://www.bbc.co.uk/food/garlic
https://www.bbc.co.uk/food/ginger
https://www.bbc.co.uk/food/sunflower_oil
https://www.bbc.co.uk/food/hoisin_sauce

