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Yield: 5 Servings 
 
Ingredients  

12 oz Boneless pork loin; cut into thin strips 
2 Tbsp  Dark soy sauce 
 Oil for wok 
1/2 c Sliced shiitake mushroom caps 
1/4 c Coarsely-chopped water Chestnuts 
1/4 c Sliced bamboo shoots 
1/2 c Water 
2 Tbsp  Soy sauce 
1 Tbsp  Dry sherry 
1 Tbsp  Cornstarch 
1 tsp Sugar 
1 tsp Freshly-ground black pepper 
1/2 c Bean sprouts 
2 Tbsp Minced green onions 
2 Tbsp Minced fresh ginger 
10 Moo Shu Pancakes  
 Hoisin sauce 
  

Instructions 
 

1. Toss the pork with dark soy.  
2. Heat 1 tablespoon of oil in a wok over high heat. Add the pork and stir-fry 

for 1 minute. 
3. Add the shiitakes, cook for 1 more minute.  
4. Add the water chestnuts, and bamboo shoots, cook for 3 minutes.  
5. Combine the water, soy sauce, dry sherry, cornstarch, sugar, and pepper; 

work into a smooth paste. Add to the wok, stir to completely coat. Cook for 
2 minutes.  

6. Remove from the heat. Add the bean sprouts, green onions, and ginger.  
7. Brush your Moo Shu Pancakes with a little hoisin sauce.  
8. Fill with the pork and vegetables. Roll up and serve.  

 
This recipe yields 5 servings. 
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Chinese Pancakes Yield: 6 Servings 

Ingredients 

2 c   all-purpose flour 

3/4 c   very hot water (or more) 

2 Tbsp  sesame oil 

Instructions 

1. Put the flour into a large bowl. Stir the hot water gradually into the flour, mixing all 
the while with chopsticks or a fork until the water is fully incorporated. Add more 
water if the mixture seems dry.  

2. Remove the mixture from the bowl and knead it with your hands until smooth. This 
should take about 8 minutes.  

3. Put the dough back into the bowl, cover it with a clean, damp towel and let it rest 
for about 30 seconds.  

4. After the resting period, take the dough out of the bowl and knead it again for 
about 5 minutes, dusting with a little flour if it is sticky. Once the dough is smooth, 
form it into a roll about 18 inches long and 1 inch in diameter.  

5. Take a knife and cut the roll into equal segments. There should be about 18.  

6. Roll each segment into a ball. Take two of the dough balls, dip one side of one ball 
into the sesame oil and place the oiled side on top of the other ball.  

7. Take a rolling pin, and roll the two together into a circle about 6 inches in diameter. 
It is important to roll double pancakes in this way because the resulting dough will 
remain moist inside and you will be able to roll them thinner but avoid the risk of 
overcooking them later.  

8. Heat a skillet or wok over a very low heat. Put the double pancake into the wok or 
pan and cook it until it has dried on one side. Flip it over and cook the other side.  

9. Remove from the pan, peel the pancakes apart and set them aside. Repeat this 
process until all the dough balls have been cooked.  

10. Steam the pancakes to reheat them, or you can wrap them tightly in a double sheet 
of foil and put them into a pan containing 1 inch of boiling water.  


