
1 pkg (20oz) Frozen Deluxe Stir-fry Vegetables
1 cup Water
1 cup Instant Brown Rice
1 pkg (12oz) Frozen Cooked Shrimp, deveined, tail-off
2 tbsp Sesame Sauce, (P.F. Chang's)
1 tbsp Soy Sauce Reduced Sodium
1 tbsp Chile Garlic Sauce, (Lee Kum Kee)
1 tbsp Extra Virgin Olive Oil
1 tsp Corn Starch
1/2 tsp Cilantro Leaves, seasoning
1/2 tsp Onion Powder
1/4 tsp Ground Ginger, seasoning

Add cooking oil spray to a large skillet over medium-high

heat. Add frozen vegetables. Cook for about 2-4 minutes.

Using a small pot, bring 1 cup water to boil. Add 1 cup

instant rice, stir, and reduce to medium heat. Cover and

cook 5 minutes. After cook time, remove from heat, stir,

and let sit for 5 minutes.

Add frozen shrimp to large skillet. Stir and cook 6-8

minutes.

In a small container, combine sesame sauce, soy sauce, chile

garlic sauce, oil, cornstarch, and seasonings.

Add sauce mixture and cooked rice to large skillet. Stir and

cover. Simmer on medium heat for 5 minutes. Enjoy!
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Ingredients

Directions

Shrimp Stir-fry Skillet
SERVING: 6 PREP TIME: 5 MIN
YIELD: 1 CUP TOTAL TIME: 30 MIN

Cost Per Recipe Cost Per Serving
$1.78$10.68

*Cost information includes
lower cost ingredients found at
local grocery store 04/21/23. 




