
STIR-FRIED PEAS AND PEPPERS

INGREDIENTS:
• 8oz bag of sugar snap peas
• 2 red bell peppers, cut into strips
• 3 green onions, thinly sliced
• 2 stalks of celery, thinly sliced
• 1 bag of mung bean sprouts

INSTRUCTIONS:
1. Heat oil in a nonstick skillet over medium-high heat.
2. Add red pepper, green onion, and celery and stir-fry about 

6-8 minutes.
3. Add peas and mung bean sprouts and stir-fry another 2-3 

minutes.
4. Add soy sauce and stir-fry another minute.
5. Vegetables should be crisp-tender.  
6. Turn off the heat. Add juice from a half of the lime and stir.
7. Serve over rice. Eat and enjoy!

Yield: 4-6 servings
Source: thymeforcooking.com

• 1 lime, cut in half
• 1 Tablespoon oil
• 1 Tablespoon soy sauce
• Rice, cooked according 

to package directions
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