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BLACK BEAN NOODLES WITH PORK AND
MUSHROOMS

his riff on Chinese zha jiang mian—
or noodles with pork and fermented
bean sauce—substitutes prepared
black bean garlic sauce for the
traditional and harder-to-find

fermented yellow or brown bean paste. On its own,
the sauce tastes intense, but its boldness is balanced

by the neutral flavor of the noodles and the
freshness of the cucumber. You can find it in the
Asian aisle of most larger grocery stores. Make sure
to thoroughly drain the noodles before portioning
them; excess water clinging to them will dilute the
sauce.

Don’t salt the water when cooking the noodles; the sauce provides plenty of salt for the dish. And
don’t forget to reserve 1 cup of the cooking water before draining the noodles.

30 MINUTES

4 SERVINGS
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INGREDIENTS

12 OUNCES DRIED WIDE, THICK WHEAT NOODLES (SUCH AS UDON)

2 TABLESPOONS GRAPESEED OR OTHER NEUTRAL OIL

8 OUNCES FRESH SHIITAKE MUSHROOMS, STEMMED AND FINELY CHOPPED

12 OUNCES GROUND PORK

4 SCALLIONS, WHITE AND LIGHT GREEN PARTS MINCED, DARK GREEN
TOPS THINLY SLICED

4 MEDIUM GARLIC CLOVES, MINCED

½ TEASPOON RED PEPPER FLAKES

½ CUP DRY SHERRY

3 TABLESPOONS BLACK BEAN GARLIC SAUCE

1 TABLESPOON HOISIN SAUCE

1 TABLESPOON LOW-SODIUM SOY SAUCE

2 TABLESPOONS PLUS 1 TEASPOON UNSEASONED RICE VINEGAR,
DIVIDED

½ ENGLISH CUCUMBER, THINLY SLICED ON THE DIAGONAL, THEN CUT
INTO MATCHSTICKS

Black Bean Noodles with Pork and Mushrooms | Christopher Kimbal... https://www.177milkstreet.com/recipes/black-bean-noodles-with-po...

2 of 3 8/23/20, 3:32 PM



DIRECTIONS

01 In a large pot, bring 4 quarts of water to a boil. Add the noodles
and cook until tender, 5 to 6 minutes. Reserve 1 cup of the cooking
water, then drain the noodles and rinse under cool water until
cold. Drain well, then set aside in the colander.

02 In a 12-inch skillet over medium-high, heat the oil until
shimmering. Add the mushrooms and sauté until softened and the
bits clinging to the bottom of the pan begin to brown, about 3
minutes. Add the pork and cook until crispy and caramelized,
about 6 minutes.

03 Stir in the minced scallions, garlic and pepper flakes, then cook
until fragrant, about 1 minute. Add the sherry and cook, scraping
the pan, until evaporated. Stir in the reserved cooking water, black
bean sauce, hoisin and soy sauce. Bring to a simmer and cook over
medium, stirring occasionally and breaking up any large bits of
pork, until the sauce has the consistency of thin gravy, 4 to 5
minutes. Off heat, stir in 2 tablespoons of the vinegar.

04 While the sauce simmers, season the cucumbers with the
remaining 1 teaspoon of rice vinegar. Divide the noodles among
serving bowls, then spoon the sauce over them. Top with sliced
scallion greens and cucumber.
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