OMG – Yummy Chicken in my Belly!!!

Chicken Stir Fry

Ingredients:

Rice

Courgette x 1

Onion x 1

Red pepper x 1

Mushroom x 4/5

Garlic

Ginger

Chicken Breast x 1

Olive oil

Soy Sauce

Honey

Recipe:

Step 1 – Boil the rice in a pot.

Step 2 – Heat some olive oil in a frying pan.

Step 3 – Chop the chicken breast and add the pieces to the pan. Fry the 

      chicken until it is brown.

Step 4 – Chop the onion, garlic and ginger and add to the frying pan.

Step 5 – Slice the courgette and chop the pepper and mushrooms and add 

      them to the pan. Stir the vegetables and the chicken.

Step 6 – Mix 2 tablespoons of soy sauce and 1 teaspoon of honey in a bowl 
      and then add them to the frying pan and stir the vegetables and 
  
      chicken.

Step 7 – Fry until the vegetables are cooked but not too soft. 

Step 8 – Season with salt and pepper. 

Step 9 – Drain the water from the rice.

Step 10 – Serve the rice with the chicken and vegetables on top.

 
