
Udon Noodles  
with Sweet & Savory Beef 
!!
Servings: 4 
Prep Time: 20 minutes 
Cooking Time: About 15 minutes !
!
!
INGREDIENTS 
3 TBSP lime juice (about 3 limes) 
3 TBSP soy sauce 
3 TBSP brown sugar 
1 1/2 TBSP f ish sauce 
1 heaping tsp freshly ground black pepper, plus more for seasoning 
4 cloves garlic, minced 
3 TBSP canola oil, divided 
1 1/2 pounds tr i - t ip steak or beef tenderloin, cut into 3/4” cubes 
Kosher Salt 
1 medium onion, cut in half through the root and thinly sliced 
2 green onions (scallions), white and light green par ts separated from dark green par ts 
8-10 ounces udon noodles 
Salted and roasted peanuts, chopped, for garnish !!
DIRECTIONS 
In a small bowl, whisk together the lime juice, soy sauce, brown sugar, and fish sauce. 
Set aside. In another small bowl, stir together the 1 heaping teaspoon of black 
pepper, the minced garlic, and 1 tsp of canola oil. Set aside. !
Season the beef cubes generously with salt and pepper. Heat 2 tsp canola oil in a 
large, nonstick pan over medium-high heat. When the oil is nice and hot, but not 
smoking, add half the beef cubes and brown them for one minute on both sides. Use 
a tongs to flip them. Work quickly so the beef doesn’t get overdone! Transfer the 
cubes to a bowl or deep plate. Add another teaspoon of canola oil to the pan (if 
necessary) and brown the other half of the beef cubes the same way. Transfer them 
to the bowl with the rest of the beef. Set aside. !



Bring a good amount of water to a boil in a medium to large saucepan. When the 
water comes to a boil, salt the water and drop in your udon noodles. Follow the 
package directions for cooking them. They usually take about 4 minutes to cook. 
Reserve 1/2 cup of the cooking water when draining them. You can start on the next 
steps while you wait for the water to boil and the noodles to cook. You want to get 
the udon noodles into the pan with the beef and sauce as quickly as possible after 
they finish cooking. You want the starchy noodles to soak up the sauce instead of 
sticking to each other! !
Add 2 TBSP canola oil to the nonstick pan, turning the heat down to medium. Add the 
onion to the pan. Season them very lightly with salt and pepper. Cook for 3-5 
minutes, stirring frequently, until the onions are softened and just starting to brown. 
Add in the garlic mixture and stir constantly for 30 seconds more. Pour in the soy 
mixture, scraping all the brown sugar from the bottom of the bowl. Add in the white 
and light green parts of the scallions. Stir everything to combine. Return the beef 
cubes and and any accumulated juices back into the pan. Cook, stirring constantly, 2 
to 3 minutes more. Add the cooked udon noodles into the pan (straight from their 
cooking water is best!) Pour in some of the reserved cooking water, a tablespoon or 
two at a time, until you are happy with its consistency.  !
Divide the noodles and beef evenly between your individual serving bowls. Garnish 
with the dark green parts of the scallions and the chopped peanuts. !


