
Ingredients

Download our iOS or Android app, or log in to blueapron.com 
for how-to videos and supplier stories.

This hearty dinner makes the most of fresh 
udon noodles (which turn deliciously 
slurpable after a quick boil), plus a bevy of 
fresh vegetables. We’re using sweet peppers, 
carrots, and bok choy to bulk up our lo mein, 
and dressing it in an umami-rich sauce made 
from hoisin, vinegar, sesame oil, and soy-
based sushi sauce. A fried egg tops off each 
bowl for a final layer of rich, creamy flavor. 

TIME:  20-30 minutes
SERVINGS:  4

2 Tbsps   
RICE VINEGAR

1 Tbsp  
SESAME OIL

KNICK KNACKS:

6 oz  
BABY BOK CHOY

2  
SCALLIONS

¼ cup  
SUSHI SAUCE

3 Tbsps   
ROASTED 
CASHEWS

2 Tbsps  
HOISIN SAUCE

1 lb  
FRESH UDON 

NOODLES

6 oz   
SWEET PEPPERS

4  
CAGE-FREE 
FARM EGGS

2  
CARROTS

Bok Choy & 
Sweet Pepper  
Lo Mein
with Fried Eggs & Cashews  

Bold & Spicy

MATCH YOUR BLUE APRON WINE

Serve a bottle with this symbol for a great pairing.



Share your photos #blueapron

  1  Prepare the ingredients & make the sauce:
 F Heat a large pot of salted water to boiling on high. 

 F Wash and dry the fresh produce. 

 F Cut off and discard the pepper stems; halve lengthwise, then remove and 
discard the ribs and seeds. Thinly slice the peppers crosswise. 

 F Peel the carrots; cut into ¼-inch-thick pieces on an angle. 

 F Cut off and discard the root ends of the scallions; thinly slice, separating 
the white bottoms and green tops. 

 F Cut off and discard the root ends of the bok choy; roughly chop. 

 F In a bowl, combine the sushi sauce, vinegar, hoisin sauce, sesame oil, 
and 2 tablespoons of water.  

  2  Cook the vegetables: 
 F In a large pan (nonstick, if you have one), heat 1 tablespoon of olive oil on 

medium-high until hot. 

 F Add the peppers and carrots; season with salt and pepper. Cook, 
stirring occasionally, 2 to 4 minutes, or until slightly softened. 

 F Add the bok choy and white bottoms of the scallions; season with 
salt and pepper. (If the pan seems dry, add 1 teaspoon of olive oil.) Cook, 
stirring occasionally, 2 to 4 minutes, or until slightly softened. 

 F Turn off the heat; season with salt and pepper to taste. Transfer to a 
bowl; set aside in a warm place. Wipe out the pan.   

  3  Cook the noodles:
 F While the vegetables cook, add the noodles to the pot of boiling 

water (carefully separating with your hands before adding). Cook 
2 to 3 minutes, or until tender and heated through. Turn off the heat. 
Reserving ½ cup of the noodle cooking water, drain thoroughly and 
return to the pot.  

  4  Make the lo mein:
 F To the pot of cooked noodles, add the cooked vegetables, sauce,  

and half the reserved noodle cooking water. Season with salt and 
pepper. 

 F Cook on medium-high, stirring frequently, 1 to 2 minutes, or until 
thoroughly coated. (If the sauce seems dry, gradually add the remaining 
noodle cooking water to achieve your desired consistency.) 

 F Turn off the heat; season with salt and pepper to taste.  

  5  Fry the eggs:
 F In the same pan, heat 1 tablespoon of olive oil on medium until hot. 

 F Keeping them separate, crack the eggs into the pan; season with salt 
and pepper. Cook 3 to 4 minutes, or until the whites are set and the yolks 
are cooked to your desired degree of doneness. 

 F Turn off the heat.   

  6  Serve your dish:
 F Divide the lo mein among 4 dishes. Top with the fried eggs. Garnish 

with the cashews and the green tops of the scallions. Enjoy!    

1

3

4

6

2

5


