
 

Vegetable Stir Fry (Judy Walker) 
 

 
Ingredients 
3 Tbsp. Sesame oil 
150g Chestnut mushrooms, sliced 
1 Red chilli, deseeded and sliced 

1 Red pepper, deseeded and sliced 
1 Clove garlic, crushed 
1 Packet of straight-to-wok noodles. 
Pak choi, sliced 
1 Bunch spring onions, sliced diagonally 
1 Jar of hoisin sauce 
25g Sesame seeds 
25g Cashew nuts 
1 cm Root ginger, grated 
 

Method 

 Heat the sesame oil in a wok or deep frying pan on the boiling plate. When hot, 
add the spring onions, red pepper, garlic, ginger and chilli and soften.  

 Add the mushrooms and cook for a further minute.  
 Add the pak choi and noodles. Stir in the hoisin sauce. Sprinkle the sesame 

seeds and cashew nuts over the top and serve 
 


