
 MISBO After Hours Cook-Along 
 Thursday, October 29, 7:00 pm ET 
 http://www.misbo.com/360 

READY – JET – COOK! 

We will be in the kitchen with Chef Jet Tila cooking his grandmother’s Lo 
Mein Noodles. Gather all of the ingredients you will need and feel free to prep 
ahead of time – cut your vegetables and meats, pre-measure items, but note that we can do those 
things together so that you can learn proper technique from a world class chef. Lo Mein is a one-pan 
dish which makes it easy to prepare and easy to clean up.  

INSTRUCTIONS: Print out this page to take with you to your local grocery store. The ingredients are 
fairly universal, but you may want to go to a larger grocery store rather than a corner store. Don’t be 
afraid of the ingredients (oyster sauce doesn’t taste like raw oysters and fresh ginger is easier to work 
with than you might think).  
  

LO MEIN INGREDIENT LIST AND RECIPE 
 3 Tbsp Cooking oil (Canola preferred) 
 1 Tbsp Fresh Ginger, thin sliced 
 2 Tsp Garlic, minced 
 1/2 lbs.  Chicken breast or thigh, thin sliced  

  (shrimp or tofu work as well) 
 1/4 lbs. Baby bok choy, bottoms removed 
 1/2 lbs. Fresh Lo Mein noodles  

  (or sub linguini, cooked al dente and rinsed) 
 3 Tbsp Oyster sauce 
 1 Tbsp Cornstarch mixed into 1 Tbsp water 
 1 Tsp  Sesame oil 
 1 Tbsp Soy sauce 
 ½ cup  Chicken stock 
 2  Green onions, cut into 1 ½” Pieces 

 
1. In a medium bowl, stir together cornstarch slurry, oyster sauce, sesame oil, soy sauce and 

chicken stock until combined. 
2. Heat pan to high and add oil. Add garlic and ginger and cook until light brown and fragrant, 

about 30 seconds. 
3. Stir in chicken and cook until browned on the exterior, about 1-2 minutes.  
4. Add noodles and bok choy to the pan and cook until tender, about 2 more minutes. 
5. Stir in sauce and allow to come to a boil; sauce will thicken slightly. 
6. Continue to cook until chicken is cooked through and greens are slightly tender. 

 

 

Sponsored by 

Wine Pairing: Flik recommends a 
sauvignon blanc, or an unoaked 
chardonnay, or something effervescent 
like a dry champagne. 
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https://chefjet.com/

