Chinese Fettuccine Vegetini

Heat over medium heat:

2 Tb. oil

Add and saute 2 minutes:



1 large onion cut into wedges

2 cloves or garlic, minced

Add & saute additional 3-4 minutes:


2 cups broccoli florets

1 red pepper, cut into thin strips

1 large carrot, julienned

Mix; add to above & heat 1 minute:

½ cup warm water

1 chicken bouillon cube

2 Tb. teriyaki sauce

2 Tb. dry sherry

½ tea. ground ginger

Serve over 8 oz. fettuccine, cooked & drained

