PREPARATION TIME
20 minutes

Stove Top ‘F . GOOKING TIME

10 minutes

Sesame Vegetables . ...

stir-fried pork

.« bell pepper :
. carrofs * red cabbage
Q: i ; 5C i i s sesame ds
ey Storne yak cabbage briefl

cold water with a touch of vinegar = ON H AND 4%
. olive oil » sait * pepp!

Jine vinegar

a resealable bag for up to 2 weeks.
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1 to pr c its freshness. Drain; store in
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Mate Ablead Q VARIATION

Chop all the vegetables up to Substitute a few

INGREDIENTS

2 red bell peppers 2 hours ahead to get a head drops of sesame
2 green bell peppers start on dinner. Keep otl for the sesame
P mediumziechin: refrigerated in cold water. -jf?f?ds and aded
% Rl Drain well before using. 4 lem‘_l)‘f{m? 1?01‘
pepper oil for a
1 tablespoon olive oil touch of beat.
Y2 small head red A -
cabbage, thinly sliced 1 Cut bell peppers,
Y4 teaspoon salt zucchini and carrots
Vi teaspoon pepper julienne-style. Heat a large
i teaspoons white- skillet over medium-high
wine vinegar heat; add oil. Add bell
Yi cup water peppers, zucchini and
I tablespoon sesame cacrots. Stir-lry for
seeds 5 minutes.
SERVES 6 Add cabbage, salt and

e Place vegetables that
nced to be sliced in a
food processor fitted
with a large slicing
blade. It will be
quicker than julienning
them by hand.

s Instead of buying
more cabbage than
vou need—or have
time to shred—look for
halved cabbage,
wrapped in plastic,

in the produce section
of the supermarket.

pepper to skillet.
Stir-fry for 1 minutc.

% Mix vinegar and
./ walter in a measuring

cup; add to skillet. Stir-fry
for 3 minutes.

” \ B

4 Add sesame seeds
to skillet. Stir-fry

for 1 minute. Remove

vegetables to a serving

bowl with a slotted spoon,

Serve immediately.



