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’ Vegetable Lo Mein
INGREDIENTS Mate Alead ¢

N The linguine can be cooked, For a nice crunchry
8 ounces linguine drained, and tossed with a texture, add a
i stalks celery tablespoon of vegetable oil. dratned S-Gurice
1 large red bell Refrigerate up to 24 hours cert of sliced weter
pepper before proceeding as chestinuls during
3 tablespoons recipe directs. stefr 3.

vegetable oil

8 ounces [rozen snow e o o
1 Cook pasta accord
peas, thawed | 1 according

1L to package directions;
drain. Return to pot. Cul
cclery into Y24nch pieces.
Cut bell pepper into

thin slices.

1 pound bean sprouts

1 (6-ounce) can
mushrooms, drained

1 tablespoon dry
white wine or
cooking sherry

1 tablespoon soy
sauce e ————

I teaspoon cornstarch ) Heat oil in a large

£ skillet over high heat.
Add snow peas, celery,
bell pepper and sprouts.
Cool, stirring, until
vegetables are just tender.
Stir in mushrooms.

1 teaspoon chicken
bouillon granules

| lf2 cup water

!

I 74 cup roasted
unsalted peanuts

SERVES 4

. Combine wine, soy
. sauce, cornstarch,
bouillon and water in a

COE)K 'N small bowl; stir until
> s granules dissolve.

* When you buy pasta,

fresh or dried, be — = S :
sure it is made with /4 Add soy sauce mixture

semolina (also called “’:5: to skillet. Cool, stirring
durum wheat). It constantly, until mixture
|
I
|

AheaEha Toss ot At thﬁkars, zll‘t))(;uF 1 minute.
also has better flavor. &L < V,Lgu‘l Ca1o p_‘”’t‘l‘
stir. Place on a serving
platter. Top with peanuts.




