
CUCUMBER &
VEGGIE STIR FRY



ING�DIENTS
2 PURE FLAVOR® WOKA™ 
CUCUMBERS, sliced in half moons
3 PURE FLAVOR® SWEET BELL 
PEPPERS, cut into strips
1 GREEN ONION, �nely sliced
1 CUP SNOW PEAS
1 CUP BABY CORN
1 CUP WATER CHESTNUTS
1 CUP BROCCOLI FLORETS
¼ CUP LIGHT SOY SAUCE
2 TBSP BROWN SUGAR
1 TBSP CANOLA OR PREFERRED 
NEUTRAL COOKING OIL
1 TBSP CORN STARCH
SESAME SEEDS, to taste

1  Add oil to a pan or wok on medium heat. 
Add in broccoli, baby corn, snow peas, 
water chestnuts and peppers. Sauté for 4 
minutes, then add in cucumbers.

2  In a separate bowl, mix soy sauce with 
brown sugar and corn starch. Pour mixture 
into veggies and cook for 1 minute.

3  Garnish with sesame seeds and finely 
sliced green onions.
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