Chop Suey Recipe
Ingredients
for pork
· ¼ pound pork or your favorite protein
· 1 tablespoon Shaoxing wine or white grape juice
· 1 tablespoon oyster sauce or ½ tablespoon soy sauce 
· 1 teaspoon potato starch or corn starch
for sauce
· ¾ cup chicken stock or vegetable stock
· 1 tablespoon oyster sauce or ½ tablespoon soy sauce 
· 2 teaspoons potato starch or corn starch
· ¼ teaspoon ground white pepper
· ¼ teaspoon salt
· 1 teaspoon toasted sesame oil
for stir-fry
· 1 tablespoon vegetable oil
· 2 medium cloves, minced
· fresh ginger ¼-inch coin, peeled and minced
· 1 rib, sliced at an angle
· ½ small onions, sliced
· ½ carrot, julienned
· ½ pepper, julienned
· 2 leaves cabbage, chopped
· 10 snap peas, trimmed and sliced

Instructions
0. To prep the pork, cut it into ¼-inch strips and add it to a bowl with the Shaoxing wine, oyster sauce, and potato starch to a bowl and stir well to combine.
1. To prepare the sauce, add the chicken stock, oyster sauce, potato starch, white pepper, salt, and sesame oil to a bowl and whisk to combine.
2. When your vegetables are all chopped and ready, heat a large frying pan over high heat.
3. Add the vegetable oil to the pan with the garlic and ginger and fry until fragrant (about 20 seconds).
4. Add the celery, onion, carrots, and bell peppers and stir-fry until the onions become translucent.
5. Move the vegetables towards the edges of the pan to make room in the center and add the marinated pork. Press the pork out into a flat layer and let it brown on one side.
6. Stir-fry the pork in the center of the pan until it's mostly cooked through. Then stir-fry it together with the vegetables.
7. Add the cabbage and snap peas and stir-fry until the snap-peas are bright green.
8. Give the sauce a stir and then add it to the pan. Boil the mixture until the sauce thickens. Adjust salt and pepper to taste.
9. Serve the Chop Suey over noodles or rice.













Quick Labs Worksheet

Start time: ________________________
Finish time: ________________________
How many people are in your group? ________________________
Did your group finish within the allotted time? __________________________
If yes, did you have too much time? __________________________
If not, how much time do you think you would realistically need? _______________________
Are you able to get the ingredients necessary for this project? ________________
Would you be able to make substitutions for the ingredients you are not able to get? What would they be? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you have the necessary equipment to make this dish in your facility? __________________
If you do not, how could you adapt this recipe to make it work? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
What cooking skills are outlined in this recipe that could be considered basic and necessary? ____________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
Do you think your students have or could learn the skills necessary for this project? _______
Does this project meet your curriculum requirements? ______



How much do you remember?
https://www.youtube.com/watch?v=DvXJoCiP6hM
What is the oldest Chinatown in America?

How long have some Chinese families been in the U.S.?

When did the first Chinese men come to the U.S. and what part of China did they come from?

What is the only U.S. law that specifically targets a racial group from coming to the United States? When did it end?

Is Chop Suey a traditional Chinese dish?

How much did the number of Chinese restaurants in the U.S. grow between 1910 & 1920?

In the early 1900’s, what event changed the face and character of San Francisco’s Chinatown making it a tourist destination?

What are SRO’s?

BONUS: Who is the greatest ball player to ever play the outfield for the San Francisco Giants?

