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Prep Time

40 mins

Dificult

Medium

Servings

3 hrs 55 mins

Description

Handpulled noodles are a tradition from Lanzhou in Northwest China Called lamian the 6 to 9feetlong noodles
are made simply with water flour and patience Served with a delicate beef broth this is a truly special Chinese
regional dish

Ingredients

—  - 1 gallon water - 2 pounds boneless beef shoulder

—  cubed - ¼ cup sliced fresh ginger - 2 tablespoons Szechuan peppercorns - 2 dried tsaoko - 2 pieces dried
mandarin orange peel - 4 bay leaves - 2 tablespoons salt

—  or to taste - 8 cups all-purpose flour - 2 ½ cups water - ¼ cup vegetable oil - 1 pound daikon (white radish)

—  peeled and sliced - 3 stalks green garlic

—  chopped - 1 bunch fresh cilantro

—  chopped - 8 drops chili oil

—  or to taste (Optional)

Instructions



1. Bring water to a boil in a large pot. Add beef

2. ginger

3. Szechuan peppercorns

4. dried tsaoko

5. dried mandarin peels

6. and bay leaves; bring soup back to a boil

7. reduce to a simmer and cook

8. covered

9. for 2 hours. Discard whole spices. Season beef broth with salt to taste. Cover and keep warm. Place flour in
a large bowl and gradually mix in water. Mix until dough comes together; knead until smooth

10. 15 to 20 minutes. Cover with plastic wrap and let rest for 15 minutes. Knead dough again for 2 minutes;
cover and let rest for 15 minutes. Knead dough one more time for 2 minutes. Divide into 4 equal pieces. Roll
each piece into a 3/8-inch-thick sheet. Brush both sides of each sheet with oil. Stack sheets together; cover
with plastic wrap and let rest for 10 to 15 minutes. Fill a large saucepan with water and bring to a boil. Add
sliced daikon and cook for 10 to 15 minutes. Remove using a slotted spoon and drain well; set aside. Save
water to cook the noodles. Place 1 sheet of dough on a cutting board and slice into 1/8-inch-wide strips.
Take one end of a strip in each hand and stretch it until it is 30 to 35 inches long. Fold it into thirds and
stretch again to the same length; shake and slap against the counter several times to lengthen it to 2 to 3
yards. Drop it into the boiling water. Add 2 to 3 more strips of noodles to the boiling water; cook until tender

11. 5 to 10 minutes. Transfer drained noodles to a serving bowl. Repeat the process with the remaining sheets
of dough. Pour beef broth on top of the drained noodles and top with cooked beef

12. daikon

13. chopped green garlic

14. cilantro

15. and chili oil. Editor's Note: This recipe appeared in Allrecipes Magazine and was modified to include star
anise and cinnamon in the broth. Please note differences in total time when following the magazine version
of this recipe.


