
Veggie Cashew Stir-Fry

1/4 c reduced-sodium soy sauce
1/4 c water
2 T honey

2 T lemon juice
2 T ol ive oi l

1 garl ic  c love,  minced
2 c sl iced fresh mushrooms
1 c baby carrots,  chopped

1 zucchini ,  cut into 1/4- inch sl ices
1 green pepper,  chopped

4 green onions,  s l iced
2 cups cooked brown rice

1 can (8 ounces)  s l iced water chestnuts,  drained
1/2 cup cashews




I N G R E D I E N T S

D I R E C T I O N S

In a small  bowl,  mix soy sauce,  water,  honey and lemon

juice unti l  smooth; set aside.



In a large ski l let ,  heat oi l  over medium-high heat.  St ir- 


fry garl ic  for 1 minute.  Add vegetables;  cook unti l 

vegetables are crisp-tender,  6-8 minutes.



St ir  soy sauce mixture and add to pan. Bring to a boi l . 


Add r ice and water chestnuts;  heat through. 



Top with cashews.
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