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JAPCHAE - KOREAN GLASS NOODLE STIR FRY 
Recipe by: Chef Jonathan Poyourow, RD, LD 
Yield: 4 servings 

 
Ingredients 
 
For the meat/shitake mushroom and marinade 
4 ounces beef, filet mignon (or pork shoulder), cut into ¼" 
wide and 2½" long strips 
2 large dried shiitake mushrooms, soaked in warm water for 
2 to 3 hours, cut into thin strips 
1 garlic clove, minced 
1 teaspoon sugar 
¼ teaspoons ground black pepper 
2 teaspoons soy sauce 
1 teaspoon sesame oil 
 
For the spinach 
4 ounces spinach, washed and drained 
1 teaspoon soy sauce 
1 teaspoon sesame oil 
 
For the noodles 
4 ounces dangmyeon (sweet potato starch noodles) 
2 teaspoons sesame oil 
1 teaspoon soy sauce 
1 teaspoon sugar 
 
For the remaining vegetables 
5 teaspoons vegetable oil 
1 medium onion (1 cup), thinly sliced 
2-3 scallions, cut crosswise into 2" long pieces 
4-5 white mushrooms, thinly sliced  
1 medium carrot (¾ cup), cut into matchsticks 
½ red bell pepper, cut into thin strips (optional) 
 
For the garnish 
1 garlic clove, minced 
1 tablespoon soy sauce 
1 tablespoon sugar 
½ teaspoon ground black pepper 
2 teaspoons sesame oil 
1 tablespoon sesame seeds, toasted 
 
Method of preparation 

1. Place the meat and shitake mushrooms in a bowl and add the garlic, sugar, black pepper, soy 
sauce, and sesame oil. Toss with a wooden spoon or by hand. Cover and refrigerate for at least 30 
minutes. 

2. For the spinach, bring a large pot of water to a boil. Add the spinach and blanch 
for 30 seconds to one minute, then remove it with a slotted spoon or strainer. 

Photo credit: Johnson & Wales University 2017 



Recipe ©Johnson & Wales University 2017. All rights reserved. 
Learn more at jwu.edu/eat-healthy 
11.06.17 "Korean Foods" 

Continue boiling the water for the noodles, but first, rinse the spinach in cold water to stop it from 
cooking. Squeeze it with your hands to remove any excess water. Cut it into smaller pieces and 
place it into a large, clean bowl. Add the soy sauce and sesame oil and mix together with your 
fingers or a utensil. Set aside. 

3. Place the noodles into the boiling water, cover and cook for one minute. Using a wooden spoon, 
stir to avoid sticking together. Cover and keep cooking for another seven minutes until the 
noodles are soft and chewy. 

4. Strain and cut them a few times with kitchen scissors. Place the noodles into the bowl with the 
spinach and add the sesame oil, soy sauce, and sugar. Allowing the spinach to remain at the 
bottom of the bowl, mix the noodles and marinade by hand or a wooden spoon. This process will 
season the noodles and keep them sticking to each other. 

5. For the remaining vegetables, heat two teaspoons of vegetable oil in a skillet over medium high 
heat. Add the onion, scallions, and a pinch of salt. Stir-fry about two minutes until the onion 
becomes slightly translucent. Transfer to the bowl with the noodles and spinach. 

6. Heat up the skillet again and add two more teaspoons vegetable oil. Add the white mushrooms 
and a pinch of salt. Stir-fry for two minutes until softened and a little juicy. Transfer to the 
noodle/spinach bowl. 

7. Using the same skillet, add one teaspoon vegetable oil. When oil is hot, add the carrot and stir-fry 
for 20 seconds. Add the red bell pepper strips and stir-fry another 20 seconds. Transfer to the 
noodle/spinach bowl. 

8. With the vegetables and noodles completed, return to the meat. First, heat two teaspoons 
vegetable oil in a skillet. Add the beef and mushroom mixture and stir fry for a few minutes until 
the beef is no longer pink and the mushrooms are softened and shiny. Transfer to the 
noodle/spinach bowl. 

9. To garnish, add the garlic clove, soy sauce, sugar, black pepper, and sesame oil to the 
noodles/spinach/vegetables. Mix all together and divide to serve. 

 




