Big Bowl Chicken Soup
'BTsNEP’s Pop Century Resort
Pop Century Food Court

Ingredients
£ 2 Ibs. pulled chicken
« 3 lbs. cooked Udon noodles
£ 1 1b bok choy (Bias Cut)
£ 8 o0z. sliced mushrooms
£ 6 0z. bamboo shoots
£ 10 oz. hot chicken broth
£ 1 o0z. minced ginger
£ 1 0z. minced garlic
£ 10 oz. water
£ 1 oz. canola oil
£ 20z rice wine
£ 1 oz. soy sauce
£ 1/2 oz. sesame oil
£ 3 tbsp. house seasoning
Directions
1. Heat wok to 175 degrees and add canola oil.
2. Sauté garlic and ginger.
3. Add chicken, mushrooms, and bamboo shoots.
4. Add vegetables, white wine, soy sauce, chicken stock, and water.
5. When water is at a boil, add hot noodles & bok choy.
6. Turn wok off.
7. Finish with hot broth, and green onions.

NOTE: Udon is a type of thick wheat flour noodle of Japanese cuisine.

Disney Kitchen Magic™, The Disney Nation™, The Magical World of Disney.com and its designers, authors and writers are not affiliated with, authorized or endorsed by, or in any way officially connected
with The Walt Disney Company, Disney Enterprises, Inc., or any of their affiliates. © Disney, All trademarks, registered trademarks, service marks, and trade names are proprietary to The Walt Disney
Company, Disney Enterprises, Inc., its subsidiaries and related companies. Information obtained from web postings are used as reference only and is not intended to infringe on other rights or services.
Design, layout and format of this document is Copyright under USA and foreign laws for Disney Kitchen Magic™, The Disney Nation™, TheMagicalWorldofDisney.com.



