
Chap Jae 
 

Ingredients: 
1/2 lb. finely ground beef or pork 
1/2 lb. c elloph a ne noodles  
1/2 bunc h  s pina c h  ( a bout  1 1/2 c up w h en c ooked) 
10  m us h room s ,  fres h  or dried 
1/2-1 onion c h opped 
1-2 c a rrot s ,  s h redded or finely s liv ered 
1 t a bles poon s es a m e s eed 
2 t a bles poons  s es a m e oil 
1/4  c up s oy s a uc e 
2-4  t a bles poons  s uga r 
1/2 t ea s poon M S G  
2 c lov es  ga rlic ,  c rus h ed &  finely c h opped 
X  S a lt  a nd pepper t o t a s t e 
X  C ooking oil 
 

D irec tio ns: 
  1. F ry m ea t  in s m a ll a m ount  of c ooking oil unt il done a nd s et  a s ide. 
 
  2. C ook noodles  in boiling w a t er,  t es t  for t endernes s . T h ey s h ould be s oft  but  firm . 
      R ins e noodles  in c old w a t er w h en done. 
 
  3 . C ut  noodles  t o 3  or 4  inc h  lengt h s . 
 
  4 . C ook s pina c h  in boiling w a t er,  dra in,  rins e in c old w a t er a nd dra in a ga in. 
      C ut  int o bit e s iz e piec es  a nd s et  a s ide. 
 
  5 . I f dried m us h room s  a re us ed,  w a s h  w ell a nd s oa k in w a rm  w a t er for 15  m inut es . 
      I f fres h ,  w a s h  w ell. 
 
  6 . C h op m us h room s  int o s m a ll piec es . 
 
  7 . O v er m edium  h ea t  in w ok or frypa n,  h ea t  s om e c ooking oil a nd s t ir-fry m us h room s ,  
      onion a nd c a rrot s  unt il ba rely t ender. 
 
  8 . A dd m ea t ,  noodles ,  s pina c h  a nd m ore oil if needed t o prev ent  s t ic king. 
 
  9 . S t ir a nd c ook,  a dding s es a m e s eeds ,  s es a m e oil, s oy s a uc e,  s uga r,  M S G ,  ga rlic ,   
      pepper a nd s a lt . T a s t e a s  you c ook a nd m ix  in s ea s onings ,  a dj us t ing t h em  t o t a s t e. 
 
10 . H ea t  j us t  long enough  t o h ea t  ingredient s  a nd blend fla v ors . 
 

M a kes  a bout  6  s erv ings  


