
Sautéed Beef Hor Fan with Prawns, Bean Sprouts and XO Sauce 
By Chef Man Don Cao � Hon’s Wun-Tun House 
 
Hon’s is a Vancouver culinary icon. The oldest surviving won ton house in the city, 
Hon’s original location opened in the centre of Chinatown in 1972, serving authentic 
Hong Kong–style noodles. Today, Hon’s is a noodle factory, a Chinese food shop and four 
family-style restaurants that serve a wide range of traditional Chinese food. An institution, it 
continues to win awards for its casual Chinese fare, and its noodles are sold in major 
supermarkets across the region.    
 
Hor fan are fresh, wide, snow-white noodles made by steaming fresh liquefied rice flour and 
are fluffy, tender and absorbent. They originated in eastern Guangdong, where the Hakka 
natives dwell. You can find fresh hor fan noodles and uncut sheets wrapped in plastic in the 
cooler section of Asian food stores and noodle shops; remove them from the package and 
separate them by hand before cooking them 
 
Serves 3 to 4 
 
Ingredients: 
 
4 oz beef tenderloin, very thinly sliced 
1/2 tsp + 4 Tbsp canola oil 
1/2 green bell pepper, julienned 
1/2 red bell pepper, julienned 
2 oz bean sprouts 
4 prawns, peeled, deveined and patted dried 
1 lb fresh hor fan noodles, separated by hand 
1/2 tsp dark soy sauce 
1/4 tsp sugar 
1 Tbsp XO sauce 
1 tsp white sesame seeds 
2 Tbsp coarsely chopped fresh cilantro 
 
Method: 
 
In a medium bowl, toss beef slices with 1/2 tsp canola oil until well coated. (This step helps to 
soften the meat slices and makes it easier to fry them.) Set aside. 
 
Bring 2 cups water to a boil in a wok on high heat. Blanch green and red bell peppers and 
sprouts for 1 minute. Using a slotted spoon, transfer vegetables to a colander to drain. Set 
vegetables aside and discard the water. Wipe the wok dry with a paper towel. 
 
To the wok, add 1 Tbsp canola oil and carefully bring to a boil on high heat. Keeping your face 
away from the wok, gently add beef and fry for 30 seconds, without stirring. Using a turner, 
turn beef over and fry for another 30 seconds, then transfer to a plate. Add another 1 Tbsp 
canola oil and the prawns and fry for 30 to 40 seconds, or until they turn orange-red. Transfer 
to another plate and set aside. 
 
Return the wok to high heat. When the wok starts smoking, add the remaining 2 Tbsp canola 
oil. Add noodles and sauté for 2 to 3 minutes, stirring constantly to prevent them from 
sticking. Stir in green and red bell peppers, sprouts, beef and prawns. Add soy sauce, sugar 
and xo sauce, mix well and cook for 2 minutes. Transfer to a large platter and garnish with 
sesame seeds and cilantro. Serve hot. 
 
From:  East Meets West: Traditional and Contemporary Asian Dishes from Acclaimed 
Vancouver Restaurants by Stephanie Yuen 
Published by Douglas & McIntyre, 2012 
Excerpted with permission 
Broadcast on CBC Radio’s North by Northwest Cooking Club www.cbc.ca/nxnw  


