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Stir Fried Vegetables
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Ingredients:
2 eggs, beaten
Choice of carrots, peas, napa cabbage, bok choy, mushrooms, green onion to equal 1 ½ cups
1 clove of garlic, minced
1 tablespoon cooking oil
[bookmark: _GoBack]3 T. soy sauce
1 T. hoisin sauce
1 tsp. oil for the sauce
1/8 tsp. or a dash of pepper
3 cups cooked rice

The Vegetables:
· Choose up to 1 ½ cups of chopped vegetables:
· Carrots, peas, napa cabbage, bok choy, mushrooms, green onion.
· Slice vegetables on a diagonal if possible.  Keep the piles separate.  Prepare your mis en place before doing any cooking!  
The sauce:
In a small bowl, combine 3 T. soy sauce, 1 T. hoisin sauce, 1 tsp. oil, and a dash pepper.
Directions:
· In a small bowl, whisk eggs until well mixed.
· Heat large skillet to medium heat and coat with cooking spray.  Add eggs and cook and stir until set; remove from skillet and keep warm in custard cup or small bowl.  
· In same skillet, heat 1 tablespoon of oil in large frying pan or wok.  Starting with the densest vegetables (carrots), stir fry until slightly cooked but still crunchy, about 4 minutes.
· Add the next vegetables and continue until vegetables are slightly cooked but still crunchy.  Add garlic and stir to combine.  
· Stir in cooked rice and heat about 2-3 minutes.
· Stir in soy sauce mixture and egg until heated through.
· Serve.
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