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Copyright Notices

Do not make any print or electronic reproductions, sell, re-publish, or distribute this book in parts or as a whole unless you have express written consent from me or my team.

There. I said it. That’s the most tedious part of cookbook writing or even reading… With that out of the way, we can get to the exciting stuff: cooking!

Before we move on, though, please don’t take the copyright with a grain of salt. I put a lot of work into my books and like to protect them, otherwise I wouldn’t even have copyrighted this book you’re holding. Just keep it in mind and don’t let others infringe on it either. Thanks, guys!
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A Special Gift for You
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Hopefully, you’ll be excited to see what new recipes I’ve been up to and get excited about my upcoming cookbooks! - https://josephine.gr8.com
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Introduction
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Stir fry, as everyone knows, is a magical creature in the kitchen. Some of the most delicious food is stir-fried because it has increased textures, powerful flavors, and caramelized components. Including stir fry in your weekly meal planning will help you create a healthy, family-friendly supper that everyone will enjoy. Using this method, cooking can become more of an experience.

As you gain experience making stir fry dishes, you'll find that your approach to cooking shifts as a whole shifts. It's a lifestyle choice rather than a method of cooking. You can't get as much food out of as few ingredients as any other method of cooking. It's one of the healthiest ways to prepare food.

You can make stir-fry at home with the help of these recipes. They will teach you how to prepare delicious meals using this common cooking technique. Mastering stir-frying is easy with this collection of over 25 of the best recipes in "Quick & Easy Stir Fry Cookbook for Beginners".

Let's not dally any longer and start preparing dinner!

VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV


Delicious Stir Fry Recipes


1. Beef and Broccoli Stir Fry
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	½ cup of chicken broth, low in sodium 

	1⁄3 cup of soy sauce, low in sodium 

	¼ cup of brown sugar, light and packed 

	2 cloves of garlic, minced 

	1 lime, fresh, and juice only 

	1 lb. of flank steak 

	1 tablespoon of sesame oil 

	1 head of broccoli, cut into florets 

	A dash of black pepper 

	Sesame seeds, lightly toasted and for garnish 

	White rice, cooked and for serving 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a medium mixing bowl, combine the broth, soy sauce, brown sugar, lime juice, and garlic. Stir thoroughly until all ingredients are well incorporated. 

	Drizzle sesame oil over the steak, making sure to coat all sides evenly. 

	Place a large skillet over high heat. Once hot, add the steak and sear each side for 3 minutes until browned. Transfer the steak to a cutting board, slice thinly, and set aside. 

	Pour the broth mixture into the same skillet used for the steak. Add the broccoli and mix well until the broccoli is coated with the mixture. 

	Add the sliced steak back into the skillet and let it simmer for 3 minutes until the broccoli is tender and the steak is cooked through. 

	Season the dish with a dash of salt and black pepper according to taste. 

	Remove the skillet from heat and serve hot with a garnish of toasted sesame seeds and a side of cooked white rice to balance the flavors. 




2. General Tso’s Shrimp and Broccoli
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Yield: 4 Servings

Preparation Time: 20 Minutes

Ingredient List:

	1 clove of garlic, grated 

	3 tablespoons of soy sauce 

	2 tablespoons of white vinegar 

	2 tablespoons of sugar 

	1 ⁄3 cup of ketchup 

	½ teaspoons of mustard, dried 

	1 head of broccoli, large and cut into florets 

	1 lb. of shrimp, peeled and deveined 

	A dash of salt and black pepper 

	½ cup of cornstarch 

	Vegetable oil 

	1 tablespoon of sesame seeds, lightly toasted 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place a skillet over low to medium heat. Add in soy sauce, garlic, vinegar, sugar, ketchup, and mustard. Stir well to mix and bring this mixture to a boil. Once boiling, remove from heat. 

	Place a steamer over the mixture and add in broccoli. Steam for 5 to 10 minutes, or until the broccoli is tender. 

	In a medium bowl, season shrimp with salt and pepper. Add in cornstarch and dredge on all sides until coated. 

	Place a separate large skillet over medium to high heat. Heat half an inch of oil and add in shrimp for 5 minutes or until golden brown. 

	Spoon the sauce over the shrimp. Fry for 10 minutes, or until caramelized. 

	Place the tender steamed broccoli on a serving dish. 

	Top the broccoli with the shrimp and garnish with lightly toasted sesame seeds. 

	In summary, the shrimp is coated in cornstarch and fried until golden brown in a separate skillet. Meanwhile, a sauce is made with soy sauce, garlic, vinegar, sugar, ketchup, and mustard, which is spooned over the cooked shrimp and caramelized further. The broccoli is steamed until tender and served as a bed for the shrimp. The dish is garnished with lightly toasted sesame seeds. 




3. Sriracha Sauce Shrimp and Noodles
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	1 lb. of udon noodles 

	¼ cup of Sriracha sauce 

	1 lime, fresh and juice only 

	3 tablespoons of soy sauce, low in sodium 

	2 tablespoons of sesame oil, divided 

	1 lb. of shrimp, peeled and deveined 

	2 red bell peppers, thinly sliced 

	1 cucumber, fresh and thinly sliced 

	4 green onions, thinly sliced and extra for garnish 

	Lime wedges, fresh and for serving 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Fill a large pot with salted water and place it over medium to high heat. Bring the water to a boil. 

	Add the noodles to the boiling water and cook for 3 to 5 minutes or until they are soft. Once done, drain the noodles and set them aside. 

	In a small mixing bowl, combine the Sriracha sauce, lime juice, and soy sauce by stirring well. Set the sauce aside. 

	Place a large skillet over medium to high heat with 1 tablespoon of sesame oil. Once the oil is heated, add in the shrimp and sauté for about 3 minutes or until they turn pink. Remove the cooked shrimp from the skillet and transfer them to a large plate. 

	Using the same skillet, heat the remaining oil. Once heated, add in the bell peppers, cucumbers, and green onions. Stir the vegetables frequently to ensure they are thoroughly cooked. Cook for 5 minutes or until they become soft. 

	Add the cooked shrimp, noodles, and premade sauce into the skillet. Stir the ingredients well and cook for an additional minute. 

	Remove the skillet from heat. Serve the shrimp and noodles stir-fry with fresh lime wedges and sliced green onions for garnish. 




4. Sesame and Ginger Beef
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Yield: 4 Servings

Preparation Time: 15 Minutes

Ingredient List:

	1 lb. of skirt steak, sliced thinly 

	Dash of salt and black pepper 

	3 tablespoons of cornstarch 

	Canola oil 

	1 lb. of green beans, trimmed 

	3 cloves of garlic, minced 

	1, 3 in. pieces of ginger, peeled and grated 

	¼ cup of soy sauce 

	1 tablespoon of rice wine vinegar 

	3 tablespoons of sugar 

	2 scallions, chopped 

	1 tablespoon of sesame seeds, lightly toasted 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

Season and coat the beef:

	In a large bowl, pat dry the beef with paper towels and season it with a dash of salt and black pepper. 

	Add cornstarch to the bowl and toss the beef until it is coated evenly. 



Cook the green beans:

	Heat a large skillet over medium-high heat. 

	Add 1 teaspoon of canola oil to the skillet. 

	Once the oil is hot enough, add the green beans and cook for 1 minute. 

	Add 2 tablespoons of water and cover the skillet with a lid. 

	Steam the green beans for 1 minute, then transfer them to a plate and set aside. 



Cook the steak:

	In the same skillet, heat another tablespoon of canola oil over high heat. 

	Once the oil starts smoking, add the sliced skirt steak and cook it for 2 to 3 minutes until it is almost cooked through. 

	Reduce the heat to medium and add garlic, ginger, soy sauce, vinegar, and sugar to the skillet. 

	Stir well until the steak is coated evenly with the sauce. 

	Add the green beans, scallions, and sesame seeds: 

	Put the green beans back into the skillet. 

	Add sliced scallions and sesame seeds to the skillet. 

	Stir everything together and cook for another minute. 



Remove from heat:

	Turn off the heat and remove the skillet from the stove. 



Serve:

	Transfer the steak and green beans to a serving platter. 

	Garnish with additional sesame seeds and scallions if desired. 

	Serve immediately and enjoy! 




5. Cashew Chicken with Cauliflower Rice

[image: A bowl of food on a napkin  Description automatically generated with low confidence]

Yield: 4 Servings

Preparation Time: 30 Minutes

Ingredient List:

	1 head of cauliflower, cut into florets 

	1 tablespoon of extra virgin olive oil 

	A dash of salt 

	¼ cup of chili sauce, sweet 

	3 tablespoons of soy sauce, low in sodium 

	1 tablespoon of sriracha sauce 

	1 clove of garlic, minced 

	Juice of 1 lime 

	1 tablespoon of sesame oil 

	2 red bell peppers, thinly sliced 

	1 zucchini, sliced into half moons 

	1 lb. of chicken breasts, boneless, skinless and cut into small cubes 

	½ cup of cashews, raw 

	Scallions, for garnish 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place cauliflower into a food processor and pulse on the highest setting until it resembles rice. 

	Place a large skillet over medium heat with the olive oil. Heat oil and add in cauliflower, seasoned with a dash of salt. Cook for 5 minutes or until soft. Transfer to a large bowl and set aside. 

	In a medium mixing bowl, begin preparing the sauce. Combine chili sauce, soy sauce, Sriracha, garlic and lime juice, stirring well to mix. Set aside. 

	Use the previous skillet and heat sesame oil over medium to high heat. When the oil is hot, add bell peppers and zucchini into the skillet. Cook for 3 minutes. 

	Then, add in chicken and premade sauce. Toss well to coat and cook for 10 minutes or until the chicken is fully cooked through. 

	Add cashews and toss well to incorporate thoroughly. 

	Remove from heat and garnish with the scallions. 

	Serve over a bed of cauliflower rice. 

	Note: You can prepare the cauliflower rice ahead of time and store it in an airtight container in the fridge until ready to use. 

	Enjoy your healthy and delicious chicken stir fry! 




6. Mongolian Shrimp and Broccoli
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	½ cup of soy sauce, low in sodium 

	1 tablespoon of sesame oil 

	1 ⁄3 cup of hoisin sauce, optional 

	¼ cup of brown sugar, light and packed 

	3 teaspoons of garlic, minced 

	2 teaspoons of ginger, minced 

	¾ cup of chicken broth 

	A dash of red pepper flakes, crushed 

	Sesame seeds, lightly toasted and for garnish 

	½ pound of shrimp, peeled and deveined 

	Dash of salt and black pepper 

	3 tablespoons of cornstarch 

	2 tablespoons of vegetable oil, evenly divided 

	1 head of broccoli, cut into florets 

	1 red bell pepper, sliced thinly 

	3 green onions, sliced thinly 

	Basmati rice, for serving 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Prepare the soy sauce mixture: In a small bowl, combine the soy sauce, sesame oil, brown sugar, garlic, ginger, chicken broth, hoisin sauce, and red pepper flakes. Stir well to mix and set aside. 

	Dredge the shrimp: In a separate medium-sized bowl, season the shrimp with a dash of salt and black pepper. Add in the cornstarch and dredge on all sides until coated. 

	Cook the shrimp: Place a large skillet over medium to high heat. Add in a spoonful of vegetable oil. Once the oil is hot enough, add in the shrimp. Cook for 4 minutes on each side, or until crispy. 

	Cook the vegetables: Add in the remaining tablespoon of vegetable oil to the skillet. Once the oil is hot, add in the broccoli and bell pepper. Cook for 2 minutes, or until tender. 

	Add the soy sauce mixture: Add in the cooked shrimp along with the soy sauce mixture. Stir well to mix and cook for 5 minutes, or until thick in consistency. 

	Garnish the dish: Remove from heat and garnish with green onion and sesame seeds. 

	Cook the basmati rice: While preparing the shrimp stir-fry, cook basmati rice according to package instructions. 

	Serve: Serve the shrimp stir-fry over the cooked basmati rice. Enjoy! 




7. Ginger and Beef Ramen Stir Fry
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	¾ cup of soy sauce, low in sodium 

	1 tablespoon of vinegar, rice 

	1 clove of garlic, minced 

	1, 2 in. piece of ginger, fresh and minced 

	1 teaspoon of red pepper flakes, crushed 

	1 lb. of flank steak, thinly sliced 

	1 carrot, fresh and thinly sliced 

	¼ lb. of green beans, trimmed 

	2 packs of ramen noodles, cooked 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a medium bowl, combine the soy sauce, vinegar, minced ginger, minced garlic, and crushed red pepper flakes. Stir the ingredients well to mix them thoroughly. 

	Drizzle the oil over the steak, making sure to coat it on all sides. Place the steak in a large skillet over medium to high heat and sear it for 3 minutes on each side. Once the steak is cooked, remove it from the skillet and transfer it to a cutting board. Slice it into thin slices and set aside. 

	In the same skillet, add the carrots and green beans, along with the sauce mixture. Stir the ingredients well to mix them. 

	Allow the vegetables and sauce to simmer for 5 minutes, or until the vegetables are soft and cooked through. 

	Add the cooked beef back into the skillet, followed by the ramen. Toss everything well to mix and continue to cook for an additional minute, or until the ramen is heated through. 

	Once everything is cooked through, remove the skillet from the heat. 

	Serve the dish immediately, garnished with chopped scallions or sesame seeds, if desired. Enjoy your tasty beef and vegetable stir-fry! 




8. Dragon Noodles
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredients for Noodles:

	1 tablespoon of vegetable oil 

	3 chicken breasts, skinless and boneless 

	2 teaspoons of garlic, powdered 

	1 teaspoon of cayenne pepper 

	A dash of salt and black pepper 

	3 cloves of garlic, minced 

	¼ cup of scallions, thinly sliced 

	1 red bell pepper, chopped 

	1 carrot, cut into thin matchsticks 

	1 zucchini, cut into moons 

	12 oz. of lo mein noodles, cooked 

	Cilantro, fresh, chopped and for garnish 



Ingredients for Sauce:

	1/3 cup of soy sauce, low in sodium 

	½ of lime, fresh and juice only 

	2 tablespoons of chili and garlic sauce 

	1 tablespoon of peanut butter, creamy 

	2 tablespoons of chicken broth, low in sodium 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Prepare the chicken by seasoning it with powdered garlic, cayenne pepper, and a dash of salt and black pepper. Place a large skillet over medium heat, add in the vegetable oil, and once hot, add in the chicken breasts. Cook for 8 minutes on each side or until golden brown. Then, remove it from the skillet and let it rest for 10 minutes before cutting it into small cubes. 

	Add garlic and scallions into the same skillet and cook for 2 minutes. After that, add in bell peppers, carrots, and chopped zucchini. Mix it well and continue to cook for 6 minutes until the vegetables are soft. 

	In a medium bowl, combine the soy sauce, lime juice, chili and garlic sauce, peanut butter, and chicken broth. Stir well to mix. 

	Add the cooked chicken to the vegetable mixture. 

	Pour the sauce over the chicken and vegetables in the skillet. 

	Allow the mixture to simmer for 2 minutes before adding in the cooked lo mein noodles. Toss everything together until the noodles are coated in the sauce. 

	Remove from heat and garnish with chopped cilantro. 

	Serve the dish hot and enjoy! 




9. General Tso’s Chicken Stir Fry
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Yield: 4 Servings

Preparation Time: 40 Minutes

Ingredient List:

	4 chicken breasts, boneless, skinless, and cut into cubes 

	½ cup + 2 tablespoons of cornstarch, evenly divided 

	1 cup of all-purpose flour 

	Vegetable oil 

	A dash of salt and black pepper 

	2 cloves of garlic, minced 

	Dash of red pepper flakes, crushed 

	½ cup of chicken broth 

	2 tablespoons of hoisin sauce 

	3 tablespoons of honey 

	4 tablespoons of soy sauce 

	2 tablespoons of lime juice, fresh 

	2 cups of broccoli, cut into florets 

	2 cups of carrots, thinly sliced 

	Sesame seeds, lightly toasted and for garnish 

	2 cups of white rice, cooked and for serving 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

Prep the chicken:

	In a large mixing bowl, combine chicken with a ½ cup of cornstarch. 

	Dredge the chicken on all sides until coated, making sure to shake off the excess. 

	Transfer the chicken into a separate large bowl. 

	Add flour and toss again to coat. Shake off excess flour and set aside. 



Cook the chicken:

	Place a large and deep skillet over medium to high heat. 

	Fill with a ½ inch of oil and allow oil to heat up. 

	Place coated chicken into the skillet and cook for 10 minutes, or until fully cooked through. 

	Season with a dash of salt and black pepper, drain excess grease, and set aside. 



Make the sauce:

	Heat 1 tablespoon of oil in the same skillet. 

	Add in garlic and red pepper flakes. 

	Cook for 2 minutes or until fragrant. 

	Pour in broth and deglaze the bottom of the skillet. 

	Stir in the hoisin sauce, soy sauce, lime juice, and honey, mixing it well. 

	Incorporate remaining cornstarch and mix thoroughly. 

	Allow the mixture to simmer for 10 minutes, or until thick in consistency. 



Add vegetables and chicken:

	Add broccoli and carrots into the skillet. 

	Stir and mix thoroughly, for 5 minutes or until soft. 

	Add chicken back into the skillet. 

	Toss well to coat, and allow to simmer for an additional 3 minutes. 



Toast sesame seeds:

	Place a small skillet over medium heat. 

	Add sesame seeds and cook for 2-3 minutes or until golden brown. 



Top with sesame seeds:

	Remove the skillet from heat and top with the toasted sesame seeds. 



Serve:

	Serve the sesame chicken stir fry with white rice. 

	Enjoy! 




10. Cajun Shrimp and Sausage Dumplings
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Yield: 4 to 6 Servings

Preparation Time: 40 Minutes

Ingredient List:

	2 tablespoons of extra virgin olive oil 

	1 red bell pepper, chopped 

	1 green bell pepper, chopped 

	1 lb. of shrimp, peeled and deveined 

	2 Andouille sausages, thinly sliced and cooked 

	2 cloves of garlic, minced 

	1 tablespoon of Cajun seasoning 

	A dash of salt and black pepper 

	12 oz. of no yolk dumplings 

	1, 15 oz. can of tomatoes, fire-roasted 

	2 ¾ cups of chicken broth, low in sodium 

	½ cup of heavy cream 

	1 ½ cup of cheddar cheese, shredded 

	3 scallions, thinly sliced 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Heat olive oil in a large skillet over medium to high heat. Once hot, add bell peppers and sausages. Cook for 5 to 7 minutes or until the sausage is fully cooked. 

	Add shrimp to the skillet and cook for 4 minutes or until the shrimp turns pink. 

	Add garlic to the skillet and cook for an additional minute or until fragrant. Season the mixture with Cajun seasoning, salt, and black pepper. 

	Reduce heat to medium and add dumplings to the skillet. Stir until coated. 

	Add tomatoes, chicken broth, and cream to the skillet. Stir well to mix and let it simmer for 15 minutes, or until the dumplings are tender and most of the liquid has been absorbed. 

	Remove from heat and sprinkle cheese on top. Stir well until the cheese melts. 

	Transfer to a serving dish and top with sliced scallions. 

	Serve hot and enjoy your delicious sausage and shrimp dumpling skillet! 




11. Rainbow Stir Fry
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This is a delicious Thai-inspired dish that I know you won’t be able to get enough of. Feel free to add in or leave out the peanuts if you wish.

Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	2 cloves of garlic 

	½ cup of peanut butter, creamy 

	¼ cup of soy sauce 

	¼ cup of water 

	2 tablespoons of honey 

	1 lemon, fresh and juice 

	A dash of salt and black pepper 

	1 tablespoon of vegetable oil 

	1 red bell pepper, sliced 

	1 yellow bell pepper, sliced 

	1 red onion, sliced 

	1 head of broccoli, florets 

	2 cups of green beans, trimmed 

	2 cups of carrots, sliced into half moons 

	1 pack of soba noodles, cooked 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a medium mixing bowl, combine peanut butter, garlic, soy sauce, water, honey, and lemon juice, whisking to a smooth consistency. Season with a dash of salt and black pepper. 

	In a large skillet placed over medium to high heat, begin heating vegetable oil. When hot, sauté onions, carrots, broccoli, bell peppers, and green beans for 10 minutes or until soft, stirring frequently. 

	Add the cooked noodles to the skillet and toss to mix with the vegetables. 

	Pour the peanut sauce over the mixture in the skillet, stirring well to coat. 

	Cook for an additional 2-3 minutes, or until the sauce is heated through and the noodles and vegetables are fully coated. 

	Remove from heat and transfer to serving bowls or plates. 

	Enjoy! 




12. Beef Ramen Stir Fry
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Yield: 4 Servings

Preparation Time: 20 Minutes

Ingredient List:

	1 onion, chopped 

	½ of a head of broccoli, cut into florets 

	1 tablespoon of vegetable oil 

	1 carrot, cut into half moons 

	1 red bell pepper, chopped1 lb. of beef, lean and ground 

	¼ cup of soy sauce 

	1 tablespoon of brown sugar, light and packed 

	1 tablespoon of vinegar, apple cider 

	2 teaspoons of Sriracha 

	1 clove of garlic, minced 

	2 packs of ramen noodles, (discard seasoning packets) 

	Green onions, thinly sliced and for garnish 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Start by bringing water to a boil in a medium saucepan. Add noodles to the water and boil for 2 minutes or until tender. 

	Once the noodles are cooked, strain them from the water and set them aside for later. 

	In a mixing bowl, combine soy sauce, brown sugar, vinegar, sriracha, and garlic. Stir well to mix and set aside. 

	Place a large skillet over medium heat and add vegetable oil. Wait for the oil to heat up and add onions, bell peppers, and broccoli to the skillet. 

	Stir the vegetables frequently while they cook for 10 minutes, or until they become soft. 

	Add the beef to the skillet and cook for 5 minutes or until browned. Once the beef is cooked, drain the fat. 

	Add the cooked noodles and sauce to the skillet. Toss the noodles with the beef and vegetables to coat them in the sauce. 

	Remove the skillet from heat and top the dish with green onions. Serve hot. 




13. Ginger Beef, Mushroom, and Kale Stir Fry
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Yield: 2 to 4 Servings

Preparation Time: 30 Minutes

Ingredients for the marinade:

	1⁄3 cup of soy sauce 

	½ cup of vegetable broth 

	3 tablespoons of vinegar, rice wine 

	2 tablespoons of cornstarch 

	2 teaspoons of ground ginger 

	¼ teaspoons of black pepper 



Ingredients for the stir fry:

	1 lb. of flank steak, thinly sliced 

	2 cloves of garlic, minced 

	2 tablespoons of extra virgin olive oil 

	8 oz. of Portobello mushrooms, cut into halves 

	4 oz. of shiitake mushrooms, cut into halves 

	3 cups of kale, fresh and chopped 

	2 green onions, thinly sliced 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a large mixing bowl, combine all the marinade ingredients and whisk them thoroughly until they are well mixed. 

	Pour the marinade into a large Ziploc bag and add the steak to it. Toss the steak gently in the marinade to make sure it is fully coated. Cover the bag and place it in the fridge to marinate for 15 minutes. 

	Place a large sauté pan over medium to high heat and add 1 tablespoon of olive oil. Once hot, add the marinated beef to the skillet, reserving the marinade. Cook the steak for 2-3 minutes, or until it turns brown. Then, remove the steak from the skillet and set it aside. 

	In the same skillet, add the remaining olive oil and stir in the mushrooms, kale, and reserved marinade. Stir frequently and cook for 5 minutes, or until the kale is wilted and the sauce is thick in consistency. 

	Bring the mixture to a boil and add in the cooked steak. Toss well to mix and remove from heat. 

	Allow the steak and vegetables to cool for a minute or two. 

	Serve immediately with a garnish of sliced green onions. 

	Enjoy your delicious meal. 




14. Beef Stir Fry with Soba Noodles
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Yield: 4 Servings

Preparation Time: 35 Minutes

Ingredient List:

	8 ounces of soba noodles 

	Vegetable oil 

	½ pound of green beans, trimmed and cut into small pieces 

	3 tablespoons of soy sauce 

	2 tablespoons of brown sugar, light and packed 

	1 tablespoon of vinegar, rice 

	1 teaspoon of mustard, powdered 

	3 tablespoons of cornstarch, evenly divided 

	1 pound of flank steak, thinly sliced 

	A dash of salt and black pepper 

	2 cloves of garlic, minced 

	½ cup of onion, chopped 

	1 tablespoon of ginger, fresh and grated 

	½ cup of green onions, chopped 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Fill a large pot with water and set over medium to high heat. Once the water comes to a boil, add in the soba noodles and cook for 5 minutes or until tender. Drain and reserve some of the water. Transfer the cooked noodles to a large bowl. 

	Drizzle the oil over the noodles and toss to coat. Set aside. 

	Add green beans to the same pot of water. Cook for two minutes. Drain immediately and transfer into an ice bath. 

	In a small mixing bowl, combine soy sauce, light brown sugar, vinegar, and powdered mustard. Stir well to mix. 

	In another small mixing bowl, add two tablespoons of cornstarch and ¼ cup of water. Whisk until mixed and set aside. 

	Rinse beef under running water and pat dry with a few paper towels. Place into a large bowl and season with a dash of salt and black pepper. Add in the cornstarch and toss well until coated on all sides. 

	Place a large skillet over medium to high heat. Add vegetable oil and once the oil begins to smoke, add in the beef. Cook for 2 minutes on each side or until thoroughly cooked. Transfer to a plate and set aside. 

	Add a teaspoon of vegetable oil to the same skillet and set over low to medium heat. Once the oil is hot, add in the garlic, chopped onions, and grated ginger. Stir well to mix and cook for 2 minutes. 

	Pour in the sauce, cooked green beans, and cooked beef. Toss well to mix. 

	Increase the heat to medium to high. Add in the cornstarch mixture and stir well until thoroughly coated. 

	Add in the soba noodles and toss to mix. 

	Transfer this mixture to a large bowl. Serve with a garnish of green onions. 

	Enjoy! 




15. Bell Pepper and Broccoli Chicken Stir Fry
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Yield: 4 Servings

Preparation Time: 40 Minutes

Ingredient List:

Sauce

	½ cup of soy sauce, low in sodium 

	½ cup of chicken broth 

	1 tablespoon of honey 

	1 teaspoon of sesame seed oil 

	1 teaspoon of rice vinegar 

	1, 2 in. pieces of ginger, peeled and grated 

	2 cloves of garlic, minced 



Stir Fry:

	1 lb. of chicken thighs, boneless, skinless and cut into small pieces 

	1 head of broccoli, fresh and chopped 

	2 red bell peppers, seeds removed and chopped 

	1 zucchini, chopped 

	1 yellow onion, chopped 

	Splash of extra virgin olive oil 

	2 cups of jasmine rice, fully cooked 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Prepare the sauce by placing all sauce ingredients into a large mason jar, cover, and shake to mix. Set aside. 

	Heat a large wok over medium to high heat. Add a tablespoon of olive oil. Once hot, cook the chicken for 8-10 minutes, or until fully cooked through. Transfer the chicken to a large bowl and set aside. 

	Heat another spoonful of olive oil in the wok. When it begins to smoke, sauté broccoli, bell peppers, zucchini, and onions, stirring frequently, for 5-10 minutes or until crispy. 

	Return the chicken to the wok and pour in the prepared sauce, tossing the mixture to coat evenly. 

	Reduce the heat to low and continue to cook for 5 minutes, or until the sauce is thick in consistency. 

	Remove from heat and serve over cooked rice. 

	Enjoy your delicious stir-fry with the perfect combination of flavors and textures! 




16. Garlic and Sriracha Pork Stir Fry
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Yield: 4 Servings

Preparation Time: 20 Minutes

Ingredient List:

	1 lb. of pork, lean and ground 

	1 tablespoon of canola oil 

	2 cloves of garlic, minced 

	1 onion, thinly sliced 

	1 eggplant, cut into half moons 

	1 red bell pepper, cut into thin strips 

	¼ cup of soy sauce 

	2 tablespoons of brown sugar, light and packed 

	4 teaspoons of sriracha 

	½ lb. of green beans, cut into small pieces 

	½ cup of cilantro, fresh and chopped 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Heat a large skillet over medium-high heat. Once hot, add in the pork and cook for 5 to 10 minutes, stirring occasionally, or until browned on all sides. Remove the pork from the skillet and transfer it to a large plate. Set it aside. 

	In the same skillet, reduce the heat to medium and add the canola oil, garlic, and onions. Cook for 5 minutes, stirring frequently, or until the onions are soft and translucent. 

	Increase the heat to high and add in the eggplant and bell peppers. Stir to mix and continue to cook for 2 to 3 minutes or until the vegetables are tender and browned. 

	In a small mixing bowl, combine the soy sauce, brown sugar, and Sriracha. Stir well to mix all the ingredients together. 

	Pour the soy sauce mixture into the skillet with the vegetables. Toss to mix and cook until the green beans are bright green and the sauce has thickened. 

	Remove the skillet from the heat and top off with the chopped cilantro. Give it a gentle stir to incorporate the cilantro. 

	Serve immediately over rice, garnished with additional cilantro if desired. 




17. Honey and Ginger Summer Vegetable Chicken Stir Fry
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Yield: 4 Servings

Preparation Time: 30 Minutes

Ingredients for the sauce:

	1 cup of soy sauce 

	½ cup of hoisin sauce 

	½ cup of pineapple juice 

	¼ cup of vinegar, rice wine 

	2 tablespoons of peanut butter, creamy, melted and optional 

	2 tablespoons of hot chili sesame oil 

	2-4 tablespoons of honey 

	2 tablespoons of sesame seeds, lightly toasted 

	2 tablespoons of ginger, grated 

	1 to 2 cloves of garlic, minced 

	½ to ¾ cup of cashews, raw 



Ingredients for the stir fry:

	2 tablespoons of sesame oil 

	1 lb. of chicken breasts, boneless, skinless and cut into cubes 

	4 baby bok choy, cut into halves 

	1 cup of broccoli, fresh 

	2 red bell peppers, thinly sliced 

	2 carrots, fresh and shredded 

	2 zucchinis, fresh and chopped 

	1 cup of pineapple, fresh and diced 

	Sesame rice, toasted 

	4 green onions, chopped 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a large bowl, whisk all sauce ingredients together until smooth and set aside. 

	Place a large skillet over high heat with 1 tablespoon of sesame oil. When hot, add the cashews and a ¼ cup of sauce. Cook for 1-2 minutes, or until cashews are caramelized. Transfer to a large plate. 

	Place the skillet over medium to high heat with an additional tablespoon of sesame oil. When hot, cook chicken for 8-10 minutes, or until fully cooked through. 

	Add a ½ cup of sauce and bring to a boil. Cook for another 2 to 3 minutes, or until the sauce has thickened. Transfer the mixture onto a plate and set aside. 

	Return the skillet to medium heat with another spoonful of sesame oil. When hot, sear each side of book for 2 minutes. Slightly drizzle sauce over and transfer to plated chicken. 

	In the same skillet, fry the broccoli and bell peppers for 5 minutes before stirring in the carrots, zucchini, and pineapple. 

	Pour in ½ a cup of sauce. Stir frequently and cook for 5 minutes, or until the sauce has thickened and the pineapple is caramelized. 

	Place cooked rice into a large serving bowl, layer in the chicken stir fry, and top with the remaining sauce drizzled over. Serve with a garnish of green onions and cashews. 

	This recipe is a tasty combination of chicken, vegetables, and cashews, all covered in a delicious sesame-based sauce. The chicken is cooked first, then set aside while the vegetables are cooked in the same skillet. Finally, the chicken is combined with the vegetables and topped with the sauce, cashews, and green onions before being served over rice. 




18. Dumpling Stir Fry
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	1, 13 oz. pack of dumplings, frozen 

	2 tablespoons of vegetable oil, divided 

	2 red bell peppers, thinly sliced 

	½ of a head of broccoli, sliced into florets 

	1 carrot, cut into thin matchsticks 

	1 tablespoon of ginger, chopped 

	2 cloves of garlic, minced 

	2 tablespoons of sriracha sauce 

	2 tablespoons of soy sauce 

	1 teaspoon of sesame oil 

	1 tablespoon of honey 

	1 tablespoon of vinegar, rice 

	2 green onions, thinly sliced 

	Sesame seeds, lightly toasted and for garnish 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place a large skillet over medium to high heat. Add in a tablespoon of vegetable oil. Once the oil is hot enough, add a single layer of dumplings. Cook for 3 minutes on each side, or until golden brown. 

	Next, pour water into the skillet until the dumplings are sitting in about a 1⁄3 of water. Cover and allow dumplings to sit for 5 to 8 minutes, or until cooked through. Transfer to a large plate and set aside and wipe the skillet clean. 

	Heat another spoonful of vegetable oil in the skillet and set over medium to high heat. Add broccoli and bell peppers. Stir to mix and cook for 8 to 10 minutes. 

	Add the garlic and ginger, stir, and cook for an additional minute, or until fragrant. 

	Stir in sriracha, soy sauce, honey, and vinegar and bring to a simmer. Cook for 5 to 10 minutes, or until the mixture is reduced slightly. 

	Add in the dumplings and toss to mix. 

	Remove from heat. Garnish with green onions and sesame seeds. Serve and enjoy. 




19. Coconut Peanut Chicken Stir Fry
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Yield: 4 Servings

Preparation Time: 35 Minutes

Ingredients for the stir fry:

	1 ½ to 1 ¾ lbs. of chicken breasts, sliced into small pieces 

	3 cloves of garlic, crushed 

	1 yellow onion, thinly sliced 

	1 red bell pepper, cut into quarters and thinly sliced 

	1 cup of carrots, shredded 

	1 cup of sugar snap peas 

	4 cups of white rice, cooked 



Ingredients for the sauce:

	6 tablespoons of peanut butter, chunky 

	½, 13. 5 oz. can of coconut milk 

	3 tablespoons of soy sauce 

	3 tablespoons of honey 

	1 clove of garlic, crushed 

	½ teaspoons of red pepper flakes, crushed 

	Peanuts, chopped and for garnish 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place a large skillet over medium heat with 1 tbs. of olive oil. When hot, cook the chicken for 8 to 10 minutes, or until the chicken is brown. Add in garlic and onions, cooking for another 5 minutes, or until soft. Transfer to a large plate. 

	In the same skillet, add the carrots, sugar snap, and bell peppers. Stir well to mix and cook for 5 minutes, or until soft. Return the cooked chicken mixture and heat for an additional minute. Remove from heat. 

	In a small saucepan placed over low heat, whisk together all sauce ingredients until smooth for 5 minutes, or until heated thoroughly. 

	Place a bed of steamed rice on a large plate and top it with a layer of the chicken stir fry Pour a layer of sauce over and garnish with peanuts. 

	Serve and enjoy. 




20. Easy Chicken Teriyaki Stir Fry
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Yield: 5 Servings

Preparation Time: 20 Minutes

Ingredient List:

	1 onion, cut into wedges 

	2 heads of broccoli, cut into florets 

	1 green bell pepper, cut into wedges 

	1 cup of snow peas, fresh 

	1 pound of chicken thighs, skinless, boneless and cut into small pieces 

	¼ cup of soy sauce 

	¼ cup of mirin 

	¼ cup of brown sugar, light and packed 

	2 tablespoons of sake 

	1 teaspoon of garlic, minced 

	1 shallot, sliced and for garnish 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Grease a large skillet with cooking spray and place it over medium to high heat. Allow it to heat up before adding in the onion wedges, broccoli, bell peppers, snow peas, 2 tablespoons of water, and stir to mix. Reduce the heat to medium-low and cook for 5 to 10 minutes, or until soft. 

	Remove the vegetables from the skillet and set them aside in a large bowl. 

	In the same skillet, heat a bit of sesame oil and add in chicken. Cook for 5 to 10 minutes, or until golden. Remove and transfer to a plate. Set aside. 

	Wipe the skillet clean with a paper towel and place over medium heat. Add the soy sauce, mirin, sake, brown sugar, and garlic. Stir well to mix and reduce the heat to low. Allow the sauce to simmer for 5 minutes, or until thick in consistency. 

	Place chicken and vegetables back into the skillet and stir well to coat evenly. 

	Remove from heat and serve with a garnish of the sliced shallots. 




21. Skinny Cashew Ginger and Chicken Stir Fry
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Yield: 4 to 6 Servings

Preparation Time: 40 Minutes

Ingredient List:

	1 lb. of chicken breasts, thinly cut into small pieces 

	½ an onion, chopped 

	2 carrots, fresh and sliced 

	1 red bell pepper, sliced into strips 

	2 to 3 teaspoons of ginger, grated 

	3 cloves of garlic, minced 

	1 cup of snow peas, ends trimmed 



Marinade:

	½ cup of buttermilk 

	2 tablespoons of soy sauce, low in sodium 

	1 orange, juiced 



Ingredients for the garnish:

	1 cup of nuts, caramelized 

	1 to 2 oranges, fresh and zest 

	Green onions, chopped and optional 



Ginger sauce:

	1⁄3 cup of apricot preserves 

	2 tablespoons of soy sauce, low in sodium 

	¼ cup of vinegar, red wine 

	3 tablespoons of brown sugar, light and packed 

	2 tablespoons of honey 

	1 to 3 teaspoons of Sriracha sauce 

	1 orange, juiced 

	1 teaspoon of salt 

	¼ teaspoons of black pepper 

	1 teaspoon of cornstarch 



Ingredients for the breading:

	½ cup of cornstarch 

	1 teaspoon of salt 

	1 teaspoon of garlic, powdered 

	½ teaspoons of onion, powdered 

	½ teaspoons of ginger, powdered 

	¼ teaspoons of black pepper 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place all marinade ingredients into a large Ziploc bag. Seal and shake before adding the chicken in. Shake once more to coat and set aside for 30 minutes. 

	Place all sauce ingredients in a medium bowl, stir well to mix, and set aside. 

	Place breading ingredients in a separate large Ziploc bag. Seal and shake before adding the chicken. Shake once more to coat. 

	Place a large skillet over medium heat with 1 tbs. of olive oil. When hot, cook the chicken for 8 to 10 minutes, or until the chicken is brown. Remove and transfer to a large plate. 

	In the same skill, add another tablespoon of oil with onions and carrots. Cook for 2 minutes and stir in the ginger, garlic, cornstarch, cooked chicken, and snow peas. Reduce the heat to low and simmer until thick in consistency and the vegetables are soft. Season with a dash of salt, black pepper and a splash of sriracha sauce. 

	Remove from heat and serve with a garnish of orange zest, cashews, and green onions. 




22. Orange Beef Stir Fry
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Yield: 4 Servings

Preparation Time: 25 Minutes

Ingredient List:

	4 fresh oranges, (2 whole and 2 peeled and divided into segments) 

	2 cloves of garlic, minced 

	2 tablespoons of soy sauce 

	1 ½ lbs. of sirloin, trimmed, boneless and cut into thick strips 

	1 tablespoon of cornstarch 

	1 tablespoon of canola oil 

	3 green onions, thinly sliced 

	A dash of salt and black pepper 

	1 tablespoon of sesame seeds, lightly toasted 

	White rice, steamed for serving 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Prepare 2 oranges by zesting 1 and juicing both. In a small mixing bowl, combine the juice, zest, garlic, and soy sauce, stirring well to incorporate thoroughly and set aside. 

	In a separate small mixing bowl, whisk the cornstarch with 1 tablespoon of water, until it fully dissolves, and set aside. 

	Place a large skillet over high heat with 1 tablespoon of canola oil. When hot, add in the sirloin strips and cook each side for 5 minutes, or until brown. Season with a dash of salt and black pepper and transfer to a large plate. 

	Pour the orange juice mixture into the skillet. Bring to a boil and let it sit for 1 minute. 

	Add the beef back into the skillet, along with the peeled oranges and green onions. Stir well to mix. Cook for an additional minute. Remove from heat. 

	Serve on top of steamed rice and garnish with sesame seeds. 




23. Skinny Chow Mein
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Yield: 4 Servings

Preparation Time: 30 Minutes

Ingredient List:

	1 lb. of rice noodles 

	½ cup of soy sauce, low in sodium 

	2 cloves of garlic, minced 

	1 teaspoon of ginger, ground 

	1 tablespoon of extra virgin olive oil 

	1 onion, diced 

	2 stalks of celery, thinly sliced 

	½ of a head of cabbage, fresh 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place a large pot filled over medium to high heat. Fill with water and bring the water to a boil. Once boiling add in the noodles. Cook according to the directions on the package until soft. Once soft, drain the noodles, and place back into the pot. Set aside. 

	In a small bowl, combine the soy sauce, garlic and ginger, mixing it thoroughly. Set aside. 

	Place a large skillet over medium to high heat and heat up the olive oil. When ready, add in the onions, celery, and cabbage. Toss to mix. Cook for 6 to 8 minutes, or until soft. 

	Transfer the noodles and soy sauce mixture into the pan. Toss to coat and cook for an additional minute. 

	Remove from heat and serve immediately. 




24. Kung Pao Chicken Noodle Stir Fry
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Yield: 4 to 6 Servings

Preparation Time: 25 Minutes

Ingredient List:

	2 chicken breasts, cut into small pieces 

	8 oz. of vermicelli 



Marinade:

	2 tablespoons of cornstarch 

	½ cup of rice wine vinegar 

	½ cup of soy sauce, low in sodium 

	¼ cup of sugar 

	¼ teaspoons of black pepper 



Stir fry:

	Splash of sesame oil 

	5 cloves of garlic, minced 

	1 tablespoon of ginger, grated 

	2-4 teaspoons of red pepper flakes 

	1, 8 oz. can of water chestnuts, sliced and drained 

	2 stalks of celery, chopped 

	1 red bell pepper, chopped 

	2 cups of snow peas, ends trimmed and cut in half 

	5 stalks of green onions, chopped 

	Dash of salt and black pepper 

	1 cup of peanut 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	In a medium mixing bowl, thoroughly combine all ingredients for the marinade. 

	Place the chicken and a ¼ cup of marinade into a large sandwich bag. Seal and toss to coat. Place into the fridge and chill for 30 minutes. 

	Begin cooking the vermicelli according to its package. Once the pasta is cooked, strain and set aside. 

	In a large skillet over medium heat, begin cooking the water chestnuts for 3 minutes, or until golden, and set aside. 

	In a separate large skillet placed over high heat, heat 1 tablespoon of sesame oil. When ready, cook each side of the chicken for 5 minutes, or until cooked all the way through. Remove and transfer to a large plate. 

	Reduce the heat to medium and add an additional tablespoon of sesame oil. Combine the pepper flakes, garlic, ginger, bell peppers, celery, and snow peas together by stirring thoroughly to incorporate for an additional minute. 

	Place the prepared sauce and chicken into the skillet, stir well, and bring to a boil. When boiling, reduce the heat to low, and simmer for 30 seconds. 

	Stir in the water chestnuts, green onions, and cooked pasta, tossing well to mix. Season with a dash of salt and black pepper. 

	Remove from heat and serve right away. 




25. Garlic Sesame Stir Fry Noodles
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Yield: 4 Servings

Preparation Time: 20 Minutes

Ingredient List:

	½ cup + 2 tablespoons of vegetable broth 

	4 tablespoons of soy sauce 

	1 tablespoon rice wine vinegar 

	1 teaspoon of cornstarch, dissolved in 2 teaspoons of water 

	1 tablespoon of sesame oil 

	1 clove of garlic, minced 

	3 tablespoons of ginger, grated 

	1 teaspoon of crushed red pepper flakes 

	10 oz. of udon noodles 

	8 oz. of tofu, drained and cut into cubes 

	1 teaspoon of extra virgin olive oil 

	4 cups of spinach leaves, fresh 

	Sesame seeds, lightly toasted and for topping 



VVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVVV

How to Cook:

	Place a large pot filled over medium to high heat. Fill with water and bring the water to a boil. Once boiling, add in the noodles and cook for 2 minutes, or until soft. Strain the noodles and set them 

	In a small pot set over medium heat, place the cornstarch mixture, broth, soy sauce, vinegar, and sesame oil in, whisking well to mix, and bring to a boil. Once boiling, reduce the heat to low. Allow it to simmer for 3 to 5 minutes before stirring in the garlic, ginger, and pepper flakes. Cook for 5 minutes, or until thick in consistency. Set aside. 

	Place a large skillet over medium to high heat with the oil and allow it to heat up. When ready, add the tofu in and cook for 5 to 10 minutes, or until golden brown. 

	Use 2 tbs. of the soy mixture to thoroughly coat the tofu and remove it from the 

	In the same skillet, place the noodles, spinach, and remaining sauce in, tossing well to mix, and cook for 2 minutes, or until very hot. 

	Add the tofu back in and toss to mix. 

	Remove from heat and serve with a garnish of toasted sesame seeds. 




Author's Afterthoughts
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Being a single mother never quite gets “easy”, but it’s an especially entertaining and complicated feat when they’re young. My kiddos are like bouncy balls that have been charged with endless energy. They’re here, they’re there, they’re everywhere! While I have gotten used to all of our adventures, I definitely have to take a moment to thank you for supporting my work.

Not only does it allow me to spend more time with my kids, but it also helps me pay the bills and continue funding new cookbook projects as a single mom. Cooking for my kids during their picky eating phases is always tricky, but thankfully I have you to support me so I can get creative in the kitchen and solve their cravings and your life with all of my recipes.

Just hang in there because it’s only a matter of time before my next book comes out, but until then, I’d really like it if you could share your thoughts about my recipes with me. Also, what kind of recipes would you like to see more of? School lunches? Meals for certain allergies? Whatever you come up with will benefit all the moms out there (including myself) who struggle to think of delicious healthy meals our kids will actually eat.

Keep me posted!

Josephine Ellis.
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As a single mom with 4 kids, I like all the freebies I can get. Even if it’s just the random
perfume or hand cream samples you get at department stores, freebies are a gift from the
heavens for me. It might seem like I’m exaggerating but what I say is true! Between the
bills, school supplies, groceries, and occasional entertainment expenses, my monthly
income can easily be flushed down the drain... Freebies, on the other hand, come at no
cost whatsoever! Even if it’s just a little taste of what the whole product is, I still appreci-
ate them because they let me see what the quality is all about without having to spend a
FORTUNE.

Here, I am not giving out eye creams or anything like that so don’t worry. I am, however,
giving out some free recipe books for those of you who subscribe to my mailing list
below! Don’t think I’m looking to spam you because I hate spam myself. Nonetheless, I
do need an actual email address to send you the books. How else would you receive

them?
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