Any dried wheat noodles will work in this recipe, but the best
flavor will come from fresh noodles available at Asian markets,
or in the produce section of your supermarket.

INGREDIENTS: Heat oil in a nonstick skillet
0 1 pound fresh egg or wheat over moderate heat. Add garlic;
noodles stir until fragrant and golden
0 2 tablespoons vegetable oil (not brown), about 20 seconds.

o 1 tablespoon chopped garlic ~ Add soy sauce, sugar, chile
0 2 tablespoons soy sauce flakes and half of the green
0O Y tablespoon sugar onions. Add noodles and stir to
0 % teaspoon dried chile flakes  separate. Using chopsticks or
or to taste tongs, turn noodles until
O 4 green onions, cut across they’re thoroyghly hot and
into 1-inch pieces evenly coated with oil. Add
01 2 tablespoons chopped cilan-  remaining onions and the ci-
tro lantro and transfer to a serving
plate. :
INSTRUCTIONS: Bring a pot of Serve hot or at room temper-
water to a rolling boil. Stir in ature.
noodles. Cook until just done, Serves 2
about 2 to 3 minutes depending 1 pgg servING: 800 calories, 189
on thickness. Remove from protein, 139 g carbohydrate, 17 g
heat; rinse in cool water and fat (1 g saturated), O cholesterol,
“drain completely. 2,395 mg sodium, 1 g fiber

Mai Pham, cheffowner of Lemon Grass Restaurant in Sacramento,
is author of “Pleasures of the Vietnamese Table” (HarperCollins,
2001). Visit the Web site at www.lemongrassrestaurant.com or
e-mail her at food@sfchronicle.com.




