
 
 
 
 
 
 
 
 
 
 
ASIAN STIR FRY 

 
Chicken Teryaki Stir Fry 
Serves 4 
 
10g of Asian Stir Fry Mix chopped into small pieces 
½ kg diced chicken 
¼ cup teriyaki sauce 
3 cups sliced/chopped bok choy (approx. 3 large) 
½ cup liquid vegetable stock 
2 teaspoons vegetable or peanut oil 
Steamed Rice 
 

1. Place chicken, stir fry mix and teriyaki sauce in a bowl.  Stir to combine. 
2. Heat oil in pan/wok, add mix at high heat and stir fry for 5 minutes.   
3. Once meat is almost done, add stock and bok choy for a further 3-5 minutes 

until vegetables are just cooked and stock has reduced.  Add seasoning as 
desired.   

4. Serve with steamed rice. 
 
 

Serving suggestions


