VEGETABLE LO MEIN
Adapted from Betty Crocker's Chinese Cookbook, LeeAnn Chin
INGREDIENTS


12 ounces lo mein noodles
2 tablespoons oyster sauce
1/4 cup soy sauce
1/2 cup chicken stock
1-2 tablespoons canola oil, divided
1/2 onion, thinly sliced
3 cups sliced shitake mushrooms
25 snow peas, trimmed
3 carrots, julienned
1 cup water chestnuts
2 cups chopped baby corn
3 cloves garlic, minced.
3 scallions, chopped
3-4 tablespoons sesame oil

DIRECTIONS


Prepare lo mein noodles according to package. Set aside.

In a small bowl, whisk oyster sauce, soy sauce, and chicken stock together. Set aside.

Heat a large wok with 1/2 tablespoon canola oil.

Add onion and stir fry for 2 minutes. 
Add mushrooms and snow peas and cook for 5-6 minutes.
Add carrot and cook for 3 minutes. 
Add water chestnuts, baby corn, and garlic. Stir fry for 1-2 minutes. 
Add lo mein noodles to pan and toss. Cook for 1-2 minutes, depending on how al dente your lo mein noodles are. Stir in sauce and toss to coat. Remove from heat and stir in scallions and sesame oil.
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