Chicken Chow Mein
Ingredients

¼ pepper (any colour)
1 clove of garlic

1 mushroom

1 spring onion
75g chicken

½ slice of egg noodles

10ml oil

25g beansprouts

30ml soy sauce

Method
1. Wash vegetables.
2. Pepper – Deseed, rewash and cut into thin strips.

3. Garlic – Peel and cut into tiny pieces.

4. Mushroom – Slice.

5. Spring Onion – Trim and slice.

6. Cut chicken into thin strips.

7. Half fill a large pot with water and bring to the boil.
8. Carefully add the noodles to the boiling water and cook for approximately 5 minutes or until soft.

9. Heat the oil in a frying pan/wok.  Add the chicken and garlic and stir-fry for approximately 2 minutes or until the chicken is thoroughly cooked.  Remove from the heat.

10.Add the remaining vegetables and soy sauce to the chicken and

    garlic and stir-fry for 2 minutes.  
