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1. The Beef Prep: Marinate the beef with soy sauce and salt for 15 minutes.
Stir in the oil just before cooking — this ensures the meat remains velvet-smooth.
2. The "Wok Hei" Sear: Set your Siemens IH Hob to Level 9. Heat a non-stick wok until hot. Flash-fry the beef for 30-60 seconds to develop
a deep sear. Flip and cook for another minute, adding a splash of light soy sauce for the final 10 seconds. Remove and set aside.
3. Noodle Prep: Briefly plunge the noodles in room temperature water and drain.
This separates the strands and removes excess surface oil for a "dry" finish.
4. The Aromatics: Heat the pan with oil, then pour the excess into a bowl. Stir-fry the yellow chives and spring onions for 30 seconds,
followed by the bean sprouts for T minute until crisp-tender.
5. The Dry-Fry: Add the noodles. Fry on high heat for 1 minute without moving them too much to allow for slight charring,
then stir-fry for another minute.
6. Color & Flavor: Turn off the heat. Pour in the light and dark soy sauces.
Turn the heat back on and toss vigorously until the noodles are evenly coated in a rich, mahogany color.
7. The Finish: Return the beef to the wok. Toss for a final 30 seconds to unify the dish. Season with salt to taste.
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Siemens Tip:
* Level 9 provides the high-intensity heat needed to sear meat instantly, mimicking the traditional "Big Fire" of professional Chinese kitchens.
* If you like to toss your wok, the Quick-Start / Pot Detection ensures that the moment you place the wok back on the surface,
the heat is restored instantly, maintaining the cooking rhythm.
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