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Ingredients:

	Ingredient 
	1 portion
	2 portions
	4 portions

	Chicken breast
	1
	2
	4

	Clove garlic
	1
	2
	4

	Oil
	15ml
	30ml
	30ml

	Red pepper
	¼
	½
	1

	Spring onions
	2
	4
	6

	Mushrooms
	2
	4
	6

	Sweetcorn
	15ml
	30ml
	60ml

	Beansprouts
	30g
	60g
	120g

	Chinese 5 spice
	2.5ml
	5ml
	5ml

	Chicken stock
	50mls
	100mls
	200mls

	Noodles
	100g
	200g
	400g


Method:

1. Cut the chicken into thin strips.  Crush or chop garlic.

2. Wash and cut the red pepper into strips.

3. Slice the spring onions.

4. Wash and slice the mushrooms

5. Half fill a medium pot with water.  Bring to the boil.  

6. Warm the oil in a frying pan.  Add the chicken and garlic and stir fry for 2 minutes.

7. Add the red pepper, spring onions, mushrooms and beansprouts.  Stir fry for a further 4 minutes. 
8. Add the 5 spice and fry gently for 1 minute.
9. Add the soy sauce, seasoning and stock.

10. Cook the noodles until tender.  Drain well.
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Mix with chicken mixture and serve immediately.
