VEGETABLE STIR FRY with noodles
Serves 4

Olive Oil for frying

1 onion - finely sliced

1 yellow pepper – cut into strips

1 red pepper – cut into strips

4 carrots – peeled into shaved strips

½ Savoy cabbage – finely shredded

8 closed cup mushrooms – sliced

1 pack fresh noodles

1 jar Blue Dragon Plum, Ginger and Chilli Stir Fry Sauce

Heat oil in wok

Add onion for 1 minute and then add peppers – stir fry for a couple of minutes

Add carrots – stir fry for a couple of minutes

Add cabbage and mushrooms and stir fry until all cooked

Add sauce and stir through

Add noodles and stir through for 2 minutes

May be served with baked salmon in plum and ginger sauce:

4 pieces frozen salmon

1 sachet Blue Dragon plum and ginger sauce

Place some sauce into bottom of dish and coat salmon – pour over rest of sauce.

Place into oven 180 degrees for approx 45 minutes (less if using chilled salmon)

Serve salmon on bed of stir fry and garnish with spliced spring onion
