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OB BEIR—E 28 1 lobster, 21bs
J5 W 8hL... BRE A 8 water chestnut, peeled & sliced
WE 100 5% 100g green peas
FEH 3 2RR. BB 2 stk. Chinese celery
HF 8 H 8 pc. carrot
ral 2R OIE 2 stk. green onion
Jo 3R 3pc. ginger
Ak 1 A5 RE 1tsp minced garlic

BREE - B RRUD, I &RZERE 1/2 tsp salt, sesame oil, pepper

L) 1 Z5 R 1tsp corn starch

BRH « BERD BERD, & 1 AARE K 23R RE,  1tsp  chicken broth mix & corn starch
B & Bkt 2tbsp water, mix to form sauce
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Method : 1, Cut lobster into big pieces, blot dry. Marinate with seasoning

2, Add 2 tbsp oil into heated wok. Stir fry water chestnut,
celery, green peas and carrot. Season with 1/2 tsp salt,
stir fry well and dish up.

3, Add 3 tbsp oil into heated wok, sauté minced garlic & ginger
Stir fry lobster until turn red, dash wine. Add water
chestnut, celery, green peas & carrot, stir fry well. Add
sauce, bring to boil, add green onion. Dish up and serve.



