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Ingredients 3 Portions
 = Kot�nyi Produkte

450 g Chicken bre�st

1 tbsp  Grilled Poultry

Se�soning Mix

2 tbsp Ses�me oil

1 Spring onion

200 g Broccoli

1 C�rrot

50 g B�by spin�ch

1 tsp  G�rlic Gr�nules

1.5 tsp  Ginger, Ground

250 g Noodles

Ses�me seeds �nd spring

onion, for serving

For the s�uce

60 ml Soy s�uce

50 ml W�ter

1 tsp Rice vineg�r

1 tsp Honey

1 tbsp Cornst�rch

Stir-Fry with Chicken �nd

Veget�bles

20—25 Min

Prep�r�tion

1 Finely chop the spring onion. Bre�k the broccoli into florets �nd cut the

c�rrot into thin strips. Slice the turkey into strips �nd se�son.

2 He�t � wok �nd �dd the oil. Add the chicken �nd stir-fry for 5 minutes,

turning occ�sion�lly. Add the spring onion �nd cook for �nother minute.

Toss in the c�rrot, broccoli, g�rlic, �nd ginger, �nd stir-fry for 5 more

minutes, sh�king the p�n occ�sion�lly.

3 Bring � pot of w�ter to � boil �nd �dd the noodles. Remove from he�t �nd

let them sit for 3 minutes, or cook �ccording to p�ck�ge instructions.

4 In � sm�ll bowl, mix �ll the s�uce ingredients. Pour the s�uce into the wok,

�dd the noodles, stir well, �nd remove from he�t. Serve immedi�tely with

ses�me seeds �nd spring onion on top.


