
1. Preheat oven to 350°F (177°C). 
Alternatively, plug in a slow cooker. 

2. Pat short ribs dry with clean towels. 
Lightly season short ribs on both 
sides with salt and more generously 
with black pepper. Heat oil in a Dutch 
oven over medium-high heat until 
shimmering. Add short ribs in a single 
layer, working in batches if necessary 
to avoid crowding the pot. Brown 
well on all sides, then transfer to a 
plate and set aside. Pour off all but 2 
tablespoons (30ml) fat from  
Dutch oven. 

3. Add onion, ginger, garlic, and five-
spice powder to Dutch oven and 
cook over medium-high heat, stirring, 
until onions are slightly softened and 
fragrant, about 4 minutes. 

4. Add strips of orange zest and 1/4 
cup (60ml) orange juice along with 
soy sauce, rice wine vinegar, honey, 
chili paste, hoisin, and chicken stock 
or water. Stir to combine. Return 
ribs to Dutch oven along with any 
accumulated juices. (Alternatively, add 
ribs, vegetables, and liquid to slow 
cooker.) 

5. If Using a Slow Cooker: Set slow 
cooker to high and cook until meat is 
tender and frees easily from bones, 6 
to 8 hours. 

6. If Using a Dutch Oven: Bring 
contents to a boil, cover, and 
transfer to oven. Cook until short 
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ribs are tender, about 3 hours. Check 
periodically during cooking process 
and add more stock or water if 
needed. Remove lid during the last 20 
minutes of cooking. The meat should 
be very tender but not completely 
falling apart. 

7. When meat is cooked, remove 
ribs and keep warm in a serving 
dish. Strain braising liquid into a 
fat separator (or strain braising 
liquid, then spoon off as much fat as 
possible), then pour strained, defatted 
sauce back into pot. Discard aromatic 
vegetables. Stir in remaining 1/4 cup 
(60ml) orange juice. You should have 
about 3 cups (720ml) total braising 
liquid; if not, simmer until reduced 
to 3 cups. Whisk in just enough of 
cornstarch mixture to slightly thicken 
sauce, adding it in 1-tablespoon 
increments (you may not need the 
whole amount). 

8. Return short ribs and reduced sauce 
to Dutch oven, coating short ribs well 
with sauce. Sprinkle with scallions 
and remaining grated orange zest 
and serve with mashed potatoes or 
polenta. Leftover ribs can be reheated 
before serving, or meat can be boned, 
shredded, tossed with braising liquid, 
and folded into tacos.

• 5 pounds (2.25kg) beef short 
ribs (see note)

• Kosher salt and freshly ground 
black pepper

• 2 tablespoons (30ml) neutral 
oil, such as vegetable or canola

• 1 large yellow onion, chopped 
(about 1 1/2 cups)

• 3 tablespoons peeled and 
grated fresh ginger (from 
about one 3-inch knob)

• 6 large cloves garlic, roughly 
chopped

• 1 tablespoon (12g) Chinese 
five-spice powder

• Zest of 2 oranges, one in 
wide strips, one finely grated, 
divided

• 1/2 cup (120ml) fresh juice 
from about 2 medium oranges, 
divided

• 1 cup (240ml) low-sodium soy 
sauce

• 1/4 cup (60ml) unseasoned rice 
wine vinegar

• 1/2 cup (120ml) honey
• 2 tablespoons (30ml) sambal 

chili paste or Chinese chili-
garlic sauce

• 1/4 cup (60ml) hoisin sauce
• 3 1/2 cups (830ml) homemade 

or store-bought low-sodium 
chicken stock or water, plus 
more as needed

• 1 1/2 tablespoons (18g) 
cornstarch mixed with 1 1/2 
tablespoons (20ml) cold water

• 3 scallions, white and light 
green parts only, thinly sliced, 
for garnish
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1. For the Chicken: Combine chicken, 

soy sauce, cornstarch, and salt in a 

small bowl and turn until well mixed 

and chicken is evenly coated in a thin 

film of the cornstarch paste. Set aside. 

2. For the Sauce: Combine honey, 

vinegar, soy sauce, and cornstarch in 

a small bowl. Stir together with a fork 

until no clumps of cornstarch remain. 

3. To Stir-Fry: Pour a small amount of 

oil into the bottom of a large wok or 

skillet and rub around with a paper 

towel. Place over high heat and 

preheat until smoking. Add remaining 

oil and immediately add chiles and 

Sichuan peppercorns. Stir-fry until 

fragrant but not burnt, about 5 

seconds. Immediately add chicken 

and stir-fry until there are no longer 

pink spots on the exterior (chicken will 

still be raw in center at this stage), 45 

seconds to 1 1/2 minutes. 

4. Add garlic and ginger and stir-fry 

until fragrant, about 10 seconds. Add 

scallions and peanuts and stir-fry for 

30 seconds. 
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5. Add sauce ingredients and stir-fry 

until all the ingredients are coated 

evenly and the chicken is cooked 

through, about 1 minute, adding water 

1 tablespoon at a time if necessary to 

keep the sauce from clumping. Serve 

immediately with steamed white rice.

• 2 small boneless skinless chicken 
breasts, about 6 ounces (170g) 
each, cut into 1/2-inch cubes

• 2 teaspoons light soy sauce 
(10ml)

• 2 teaspoons cornstarch  
(about 5g)

• Large pinch kosher salt
• For the Sauce:
• 1 tablespoon honey (15ml)
• 2 teaspoons (10ml) light soy 

sauce
• 1/2 teaspoon cornstarch  

(about 2g)
• Water or homemade or store-

bought low-sodium chicken 
stock, as needed

• 3 tablespoons vegetable oil 
(45ml)

• 6 to 12 small dried red chiles 
(such as árbol), stems removed, 
cut into 1/2-inch pieces with 
scissors, seeds discarded

• 1 teaspoon (about 2g) Sichuan 
peppercorns, reddish husks 
only (stems and black seeds 
discarded)

• 4 medium cloves garlic, thinly 
sliced

• 1-inch knob ginger, peeled 
and cut into fine matchsticks or 
grated

• 6 scallions, white and pale green 
parts only, cut into 1/2-inch 
pieces

• 3/4 cup roasted peanuts (about 
5 ounces; 150g)

SERVES 2
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FOR THE STIR-FRY

(Sichuan Kung Pao Chicken)



1. Bring a pot of salted water to a boil 

and cook noodles according to 

package directions, stirring regularly 

with tongs or long chopsticks, until al 

dente and separated. Drain noodles 

and set aside. 

2. Trim pork of excess fat and cut into 

thin strips, about 1/4 inch wide by 2 

inches long. In a bowl, stir together 

baking soda and 1/2 cup cold water. 

Add pork, stir until thoroughly coated, 

then let stand at room temperature for 

15 minutes. 

3. Meanwhile, in a medium bowl, whisk 

together sugar, soy sauce, oyster 

sauce, vinegar, sesame oil, fish sauce, 

and cornstarch until sugar is dissolved. 

Set sauce aside. 

4. Drain pork well, rinse with cold water, 

then pat dry with paper towels. Add 

pork back to rinsed and dried bowl. 

Stir in 2 tablespoons (15ml) of the 

sauce and mix well. 

5. In a wok or large cast iron skillet, heat 

1 tablespoon (15ml) neutral oil over 

medium-high heat until shimmering. 

Add ginger, garlic, and white scallion 

pieces and stir-fry for 30 seconds. 

Increase heat to high and add purple 

cabbage, Chinese broccoli (or Napa 

cabbage), and carrots. Cook, stirring 
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and tossing, until vegetables are 

charred in spots and just softened, 3 

to 5 minutes. Transfer to a plate. 

6. Add 1 tablespoon (15ml) neutral oil to 

wok or skillet and heat over high heat 

until smoking. Add pork, spreading it 

out in a single layer, and let cook on 

one side until crisp and brown, 2 to 

3 minutes. Continue to cook, stirring 

and tossing, until just cooked through, 

about 1 minute longer. Transfer to 

plate with vegetables. 

7. Wipe out wok or skillet, then add 

remaining 1 tablespoon (15ml) neutral 

oil and heat over high heat until 

smoking. Add noodles and cook, 

tossing and stirring, until hot. 

8. Add remaining sauce, vegetables, and 

pork to noodles and toss well over 

heat to combine. Transfer lo mein to 

a platter and sprinkle sliced green 

scallions all over, along with sesame 

seeds, if using. Serve right away, 

passing sambal oelek at the table  

if desired.

• Kosher salt
• 1 pound (450g) fresh lo mein 

noodles
• 1 pound (450g) country-style 

boneless pork ribs or boneless 
pork loin chops

• 1 teaspoon (3g) baking soda
• 3 tablespoons (40g) sugar
• 3 tablespoons (45ml) soy sauce
• 3 tablespoons (45ml) oyster 

sauce
• 2 tablespoons (30ml) Chinese 

black or balsamic vinegar
• 1 tablespoon (15ml) toasted 

sesame oil
• 1 tablespoon (15ml) Asian fish 

sauce
• 1 tablespoon (15g) cornstarch
• 3 tablespoons (45ml) neutral 

oil, such as grapeseed, peanut, 
or canola, divided

• 1 (3-inch) knob fresh ginger, 
peeled and minced (about 2 
tablespoons; 12g)

• 3 medium garlic cloves, 
minced

• 4 scallions, white parts cut in 
1-inch pieces, light green parts 
very thinly sliced; divided

• 1 1/2 cups shredded cored 
purple cabbage (5 ounces; 
150g)

• 1 1/2 cups shredded Chinese 
broccoli or cored Napa 
cabbage (5 ounces; 150g)

• 1 cup julienned carrots (2 1/2 
ounces; 75g)

• Toasted sesame seeds, for 
garnish (optional)

• Sambal oelek (chili paste), for 
serving (optional)
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