
Chicken Lo Mein
with snow peas

IN YOUR BOX
6 oz. Snow Peas
1 Red Bell Pepper
2 Green Onions
4 Boneless Skinless Chicken 

Breasts
2 Tbsp. Cornstarch
8 oz. Lo Mein Noodles
3 oz. Matchstick Carrots
5 fl. oz. Teriyaki Glaze

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Medium Pot
Colander
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3592

25-35 min. Easy5 days Not Spicy571
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 61g carbohydrates 12g fat 51g protein 838mg sodium | low-calorie, dairy-free, shellfish-free, nut-free



FROM THE CHEF
If you prefer a crispy texture for 
chicken, serve over mixed lo mein 
instead of tossing in sauce.

Did you know... 
Whether it’s a baking sheet in the 
oven or a pan on the stove, you 
never want to overcrowd your pan. 
Add a second baking sheet or cook 
in batches for delicious, golden-
brown results.

What makes lo mein noodles 
different from Italian spaghetti? Lo 
mein noodles typically contain an 
alkaline ingredient (such as lye) to 
give them their characteristic flavor 
and springy texture.

Prepare the Ingredients
Trim ends off snow peas. Stem, seed, and slice red 
bell pepper into thin strips. Trim and thinly slice 
green onions on an angle, keeping white and green 
portions separate. Rinse chicken breasts and pat dry. 
On a separate cutting board, cut chicken into ¾” dice. 
Season both sides with ¾ tsp. salt and ¼ tsp. pepper. 
Toss in a medium mixing bowl with cornstarch.

Start the Stir-Fry
Return pan used to cook chicken to medium-high 
heat. Add 1 tsp. olive oil, bell pepper, white portions 
of green onions, and matchstick carrots to hot pan. 
Cook, stirring often, until vegetables just begin to 
soften, 2-3 minutes. Add snow peas and cook until 
snow peas turn bright green and begin to soften,  
2 minutes.

Cook the Lo Mein
Add lo mein noodles to boiling water. Cook until 
tender, 4 minutes. Drain in colander and return to 
pot. Toss with 1 tsp. olive oil and set aside.

Finish the Stir-Fry
Add teriyaki glaze and ¼ cup water to pan with 
vegetables. Add green portions of green onions 
(reserve a pinch for garnish) and stir constantly until 
well-mixed and warmed through, 1-2 minutes. Add 
stir-fry ingredients and chicken to pot with lo mein 
noodles and stir to combine.

Cook the Chicken
Heat a large non-stick pan over medium-high heat. 
Add 2 tsp. olive oil and chicken to hot pan, shak-
ing off excess cornstarch. Cook undisturbed until 
browned, 4-5 minutes. Then stir occasionally and 
cook until browned on two sides and chicken reaches 
a minimum internal temperature of 165 degrees, 2-3 
minutes. Transfer chicken to a plate and reserve pan; 
no need to wipe clean.

Plate the Dish
Serve lo mein on a plate or family style. Garnish with 
reserved green portions of green onions. 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Heads Up! Green onions 
are used three times. White 
portions are added to begin 
stir-fry, green portions are 
added when finishing stir-fry, 
and a pinch of green portions 
garnishes dish.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Bring a medium pot of water 
to a boil

• Thoroughly rinse produce and 
pat dry

• Place a colander in the sink


