GoodtoKnow

Chinese vegetable chow mein

Serves: 4-3

Prep time: 15 mins
Cooking time: 5 mins
Total time: 20 mins
Skill level: Easy peasy
Costs: Mid-price

Weily

This simple and tasty Chinese vegetable chow mein is a classic that you can easily make in the comfort of
your awn kitchen. This vegetable chow mein recipe serves four to five people, so it's a handy dish to make for the entire
family. You may be used to get this tasty dish as a take-away or at your local Chinese restaurant, but this hememade
wversion is much healthier. The bast part is that it only takes 20mins to make in total, so you can have a delicious meal on
the dinner table in less than half an hour. Packed with a mix of vegetables including carrot, red pepper and oystar
mushrooms, this dish is drizzled in groundnut cil and served with egg noodles for an Criental feel. Sarve this dish as a
main on Chinese New Year or have as a speedy mid-week supper. This Chinese vegetable chow mein is also a great way
to get everyone in the family eating more vegetables, and make sure you all hit those important 5-a-day goals. Because
it only takes vegetables, this dish is suitable for vegetarians and for those who are trying to reduce their meat intake.

) ® Garlic
Ingredients * Ginger Method
= Zthsp groundnut or vegetable il 1. Heat the oil in a wok or large frying pan. Add the veg and
= 125g packet oyster mushrooms, sliced cook for 2-3 mins. Pour in the soy sauce, vinagar and
= 1 red pepper, deseadad and sliced oyster sauce. Add the noodles to the pan and heat
= 125g packet tenderstem broccoli, cut into pieces through.
= 1 carrot, peeled and sliced 2. Serve immediately with some lime squeezed over the top.
* ithsp soy sauce Why not also try our chicken chow mein recipe?
= 1tbsp rice vinegar
& 1-2thsp oyster sauce
# 3200g ready-to-use medium egg noodles
s 1 lime, to serve

http://www.goodtoknow.co.uk/recipes/537379/chinese-vegetable-chow-mein
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Prepare veggies in sticks.

Heat ginger in oil, add garlic.

Add mushrooms & cook on low heat to release water.
Raise temperature, cook.

Add pepper, carrot and heat.

Add broccoli and heat.

Add sauce and mix.

Serve over cooked noodles.
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