‘Create you Own’ Chicken Stir-Fry with Rice (Rice is optional)
The chicken is also optional

You may leave out any ingredients that your group does not prefer

To make the rice: Boil 1 ½ cups of water in a sauce pan.  Add 1 ½ cups of rice.  Cover and turn heat off.  Let stand for 5 minutes.
Ingredients:

1 ½ boneless chicken breasts

Dash of pepper

1 Tablespoon cooking oil 
Ingredients to choose from (pay attention to measurements):

Green pepper, chopped (1/2 cup)
Broccoli, frozen (1/2 cup)
Zucchini, frozen (1/4 cup)
Carrots, sliced (1/2 cup)
Celery, sliced (1/2 cup)
Onion, chopped (1/2 cup)
Mushrooms, canned (1/4 cup)
Sugar Snap Peas, frozen (1/3 cup)
Green peas, frozen (1/2 cup)
Water chestnuts, canned (1/2 cup)
Baby corn, canned (1/4 cup)
Pineapple chunks, canned (1/2 cup)
 To make the sauce:
2 teaspoons corn starch or flour
2 Tablespoons Mr. Yoshida’s cooking sauce and marinade
½ cup stir-fry sauce 

Directions:

1. Cut chicken into bite size pieces.  Sprinkle with salt and pepper
2. Put oil into a large skillet or wok.  Heat on medium for about 2 minutes

3. Add chicken and stir-fry on high heat for 3-4 minutes or until chicken is no longer pink (remember that stir-fry means to stir continuously on high heat in little fat)
4. Add all vegetables that your group is using and continue to stir-fry
5. In a small bowl, stir together cornstarch, Mr. Yoshida’s sauce and stir-fry sauce.
6. Pour over chicken mixture.  Stir-fry until chicken is well coated and vegetables are tender.  
7. Serve over rice or alone.  Enjoy!

