A THSTE OF

AOTA
&

Setves 4
Tepsatation and cooking tine: 40 mitu s

g0 F.'-DLIFIC] Eoneless, skinless
Chilcken, Thinly slloed

2 feqspochs wagstakzle i

1/2 radiz=l 2eiopst, thinly dllosd

1/ Clp chlcken Eyarh, home-
M de o st -Tres

1,2 TE-‘*CBF:-‘C:-C-"I"I S il

T/2  TEOsDoo SLCKCE

179 teasoco st

1 TEGS;JGCH P e Croh milRed
with 2 redspeoons worsr

2 HiwATFUIT, [eeled] & CUF InFo
Thin strics

B SllZ=sTor CEAlEh

Moo

1 ToEA =00t recU o0 Soum
SO SCLKCE

2 Tespood oy shetey

1 TES [T AT T O o

Combine chicken and mannccde

ingrediants in o bowl; sfir o coot. St

ciEde for 30 minutes

Ploice o wok or wide fiving pan with
o hoasfick finish over high hect until
hot,  Add wegaetciols o, swirling to
oot sicles.

&0d chicken ond atir fry for 2 minutes
of until chicken turnz cpogue. Add
Eall . gtir fry for 30 seconde. Add
broin, sesame cil, sugar, ond edt: coak
far 1 minute o unfil bell PEEfEr e
tender-crig.

Acid cornslanch solution; stiving un il
smuce boils and thickens., Remowve
wiok riombeot. Gentfly stiv in kiwi stips
iz omish plotrer with kiwifuit dices and
top with chicken gir fiv,

ERIOY LEAN ASIAN CUSTHE

vy foods ushg o 3nall crnount of
ail or both, Foods will be fossorfial
cind o ik foat,

Uz ginger, gadic, and red pepper
oo ic= foyour foodd. They locid
ook without the ot

Nuiriond Anokyds per sening
Colories 214
holesterol Tarmg
Foit x|
Socium 292y

i Yoan in conjunchion with 'Lean o
Health: Lovsfod Chinese Cuidne”C omgpaion,
Zan Francisco Degaartrrent of Pudlic Hecth

ond Coiirnic Project LEAN




