Chicken Stir Fry

1 chicken breast

Cut breast in strips against the grain of the meat

1 Tbsp corn starch

1 tsp sugar

3 Tbsp soy sauce

2 Tbsp water

Mix together in a bowl.  Add chicken and stir.

1 broccoli stalk

1 carrot

1 celery stalk

¼ red bell pepper

¼ carton mushrooms

½ can sliced water chestnuts

2-3 slices of onion

1 Tbsp oil
Cut all vegetables into equal bite size pieces.

Add oil to pan and heat.  

When hot, begin cooking carrots.

Add broccoli and red bell pepper.

Add celery, mushrooms and onion.

Finally add water chestnuts.

Cover and Simmer for 4 minutes.

Remove vegetables from pan and keep warm.

In the same skillet, stir-fry chicken in 1 Tbsp oil until meat is no longer pink.  

Return vegetables to pan; stir.
