
	  

WWW.COOKINGWITHSTEAM.COM 

 
 

Steamed Chicken and Noodle Broth 
 
 

EQUIPMENT 
 

Chef Knife, Fine Mesh Strainer, Small Mixing Bowl, Kettle 
 
 

INGREDIENTS 
 

1 X Roasted Peking Duck Carcass (and bones), 5 Spring Onions, 100gm Soy Sauce, 3-4 lt Cold Water,  
1 Long Red Chilli, 1 Head Bok Choy, 80gm Udon Noodles, Fried Shallots 

 
 

METHOD 
 

Place the roasted duck carcass in a large pot along with the soy sauce and 3 whole spring onions 
 

Fill the pot with cold water and place over high heat on the stove 
 

Bring to the boil and lower the flame to a simmer for 3-4 hours 
 

Once cooked strain the stock through a fine mesh sieve and check the seasoning, in the place of adding salt add additional 
soy sauce if required. Set the stock aside. 

 
Pour about 150gm of stock per serve into a small pot and return to a low heat 

 
Place the udon noodles in a small mixing bowl and pour over boiling water and let stand for 5-6 mins 

 
Butterfly the chicken breast and place on a sheet of baking paper, season and place another sheet over the top of the chicken 

 
Place the chicken in a pre-heat oven steam setting 100 degrees for 5-6 mins or until cooked 

 
While the chicken is cooking finely slice some bok choy leaves, spring onions and chilli 

 
Strain the noodles and place them in the bottom of the bowl 

 
Remove the chicken from the oven and slice finely 

 
Add the chicken and vegetables to the stock, stir in and spoon over the noodles 

 
Finish by pouring over the stock and garnish with some extra spring onions, chopped chilli and fried shallots 

 
 
 

HINTS & TIPS 
 

- This recipe follows on from our Chinese Roast Duck. It’s a great way to get another dish out of one duck. The most 
important part is seasoning, check the seasoning of the stock after 4 hours and adjust if needed 

 
- Remember to bring the stock up to the boil then turn it down to a low simmer, if it is constantly boiling you will end up with 

a cloudy un appealing colour 
 

- If you have any roasted duck meat left over from roasting your duck you can always use that in place of the chicken 
 


