Stir-fried Noodle with Shredded Vegetables & Chicken

Ingredients
- 1 Whole Egg Noodle

- 1 carrot, spiralized with SpiralEZ

- 1 cucumber, spiralized with SpiralEZ

- 200g chicken breast

- 2 cloves garlic (grinded)

- Light soy sauce

- 2 teaspoons dark soy sauce

- 30ml water

- 5g sugar

- 1 tablespoons sesame oil

- 2 teaspoons white sesame seed (lightly roasted)

Step
1. In a pot, bring the water to boil and cook the noodle until separate. Transfer to cold water to let
cool. Drain and set aside.

2. In a bowl, combine the light soy sauce, dark soy sauce, water and sugar. Set aside.

3. Heat a slightly oiled frying pan on a medium high heat. Cook the chicken breast for about 3
minutes.

4. Add in the grinded garlic, noodle, carrot spirals and cucumber spirals. Stir well. Reduce the
heat to medium.

5. Add the sauce mixture. Toss well, drizzle with sesame oil and transfer to the plate.

6. Sprinkle with white sesame seeds and ready to serve.
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