RAMEN NOODLE STIR FRY

Ingredients

1 chicken breast

1 c. chopped broccoli 

1 c. chopped cauliflower

1 carrot sliced thin

2 pkgs. chicken-flavored Ramen noodles (with seasoning packets)

2 T.  vegetable oil

2–3 T. soy sauce

1 1/3 c. water

Instructions

1. Cut chicken into bite-sized pieces.

2. Put 1 T. oil in a large skillet, turn on med-high heat. Cook chicken.

3. Put on a plate, set aside.

4. Cut broccoli and cauliflower into small bite-size pieces.

5. Slice carrot very thin.

6. Before opening the Ramen packets, crush packet and break up the noodles.  Pour noodles into a bowl and set aside.

7. Put ½ T vegetable oil in skillet.

8. Add vegetables to pan and cook over med-high heat.

9. Stir fry the vegetables (with a wooden spoon) for about three (3) minutes.

10. Stir in the broken noodles, contents of the seasoning packets, and the water.

11. Bring mixture to a boil.  Lower heat to medium low and simmer with the lid on for 3–5 minutes or until most of the liquid has been absorbed. Stir twice during cooking.

12. Add soy sauce.

13. Serve. Makes 4–6 servings. 

