
Stir-Fry Sauce Mix

Prep Time; 10 minutes
Yield: 4 cups

1/2 cup AEio@ Com Star6h
1/4 cup packed brorvn suga.
1 1/2 tabl€spoons mincod fiesh ginger
4 laEE clo\€B gadic, minced
1/4 teaspoon grcund rcd pepper
2:/3 cup soy sauce
1/3 cup ric€ \inegar or rice wine \inegar
1 1n cuB€ chicken or beef blolh
2y3 cup dry sherry or chicken or b6ef bIoth
ln 1{uart lar combine comstarch, brcwn sugEr, gingpr, garlic aM red pepper. Add soy sauce and {negB[ shake until
Uended.

Add broth and sherry; shake well.

StoIB co\,s€d in rcfrigerator up to 2 rveeks; shake beble using.

TIP: Stir-Fry Sauce Mix may be feen in tightly co\Ered containeE in U4{up poltions up to 3 months; thar/ and shake b€6IB
using.
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