Chicken Lo Mein 
Ingredients:
¾ lb skinless boneless chicken breast
5 oz dried Chinese egg noodles
2 Tbsp Oyster Sauce
2 Tbsp soy sauce
½ Tbsp oil
½ Tbsp Toasted sesame oil
1 tsp finely chopped fresh ginger
½ med red onion
4 oz fresh mushrooms
1 c. sugar snap peas


Directions:
1. Cut chicken into bite sized pieces
2. Cook noodles according to package directions. 
3. Sauce: stir together (2 Tbsp Oyster Sauce 2 Tbsp soy sauce)
4. Pour (½ Tbsp oil, ½ Tbsp Toasted sesame oil, 1 tsp finely chopped fresh ginger, ½ med red onion, 4 oz fresh mushrooms, 1 c. sugar snap peas) in a Wok and cook for 3-5 mins. 
5. Add chicken to WOK cook for 5 min. 
