Stir Fry Vegetables with Noodles

Ready to wok Noodles (require no boiling/pre cooking)

2tbsp Oil

3 – 4 different types of vegetables – carrots, peppers, mushrooms, baby corn, beansprouts, courgettes etc

Any combination of ‘flavouring’ ingredient
Garlic

Onion

Ginger

Chilli

Spring Onions

Soy Sauce / Sweet Chilli Sauce / Tabasco Sauce

1. Prepare the vegetables.  Peel, slice and chop the vegetables as appropriate.  Aim to keep all the vegetables a similar size so they cook evenly.

2. Heat the oil in a frying pan or wok.

3. Add onions, garlic, ginger etc and cook gently.

4. Add the vegetables, starting with the hard vegetables and the soft ones.  Stir fry for one minute between each vegetable.

5. Carefully add the noodles to the frying pan or wok and heat through.

6. Add the sauce of your choice and heat through.
