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1 pear, cut up
1 apple, cut up

Y, orange bell pepper, cut up

2509 shrimp
l tsp minced garhc

1 lemon, juiced

1 stk. green onion

Marinate:-
1 tsp soy sauce
1/+tsp salt

dash sesame oil, pepper

Sauce:-

1 tsp corn starch

Vzcup broth
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1. Add lemon juice to apple and pear.
2. Clean shrimp, marinate.
3. Heat oil in wok, fry minced garlic. Stir fry shrimp until red.

Add apple, pear and bell pepper and stir fry well.
4. Dissolve corn starch with broth and add to wok. Bring to boil.

Add green onion. Dish up and serve.


