
 
 

 
 

chow fun 
 
 
 
 
 
 
 
 
 
 
 

INGREDIENTS: Chow fun noodles, ground pork, chopped 
shrimp, onion, garlic, ginger, chili flakes, canola 
oil, sesame oil, yuzu sauce, green cabbage, alii 
mushrooms, mung bean sprouts, green onion  

 

PREPARATION:  
MIXTURE: Shrimp, Pork, Ginger, Garlic, Green 
Onions  
- 4oz of Chow fun noodles (a wide noodle made from 
rice.) We purchase these fresh noodles from Sun 
Noodle Company in Honolulu. We stir fry 2 ozs. of 
fresh ground pork and 1.5 ozs. of chopped Pacific 
White Shrimp. Hamakua Farms Ali’I Mushrooms, 
Cabbage, Bean Sprouts 
We add sliced onions, garlic, ginger, chili pepper 
flakes. We finish the stir fry with sesame oil.   
YUZU SAUCE: Yuzu, Shoyu, garlic, ginger, rice wine 
vinegar.  
EXPO GARNISH: Chopped Green Onions, Minced Fried 
Garlic  
 

ALLERGY ALERT: gluten, allium, shellfish  



 
 

 
 DROP SPIEL: “Local Sun Noodle Company Chow Fun with 

pacific white shrimp and house made pork sausage, 
finished with a yuzu sauce”  
 
 
 

FARMS/SOURCING: Hamakua Farms mushrooms 


