Vegetable chow mein

1 carrot grated

Bean sprouts

1 onion finely chopped

1 pepper thinly sliced

2 mushrooms sliced

mange tout

cooked noodles

6 teaspoons of soy sauce

fresh ginger grated

1 Garlic clove chopped

4 teaspoons of dry sherry

1. Prepare the vegetables.

2. Cook the noodles

3. Heat the oil in the wok and add the onion.  Stir-fry for 2 minutes and then all the other vegetables for the bean sprouts.  Stir-fry for another 2 minutes.

4. Add the bean sprouts, soy sauce and sherry.  Cook for a minute or two.

5. Add the cooked noodles and mix well.

Enjoy!

