
  Stir-Fry Chicken 
Recipe Inside! 

Wait, what are 

you about to do? 

So, I told my 

boss, “I already 

worked two 

weekends,” and... 

If you could see 

germs, you would 

see that Washing 

poultry just 

splashes bacteria all 

over you, the kitchen, 

and other foods. 

If I can’t wash 

the chicken... 

how do I get rid 

of the bacteria? 

Bring the chicken 

back to the stove. 

Sure, Chicken does 

have bacteria on 

it sometimes... 

but the water is 

not hot enough to 

kill the bacteria. 

I read that raw chicken

can have bacteria on it.
I’m going 

to wash 

the chicken, 

then chop 

it for our 

stir fry. 
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Now just Chop it and pop it 

into this sizzling hot oil. 

Bye-bye Bacteria! 

How come you’re so 

much smarter than me? 

I don’t know. 

But you 

were smart 

enough to 

marry me! 

"

Stir-Fry  Chicken 
Yields 8 servings 
Serving Size: 1 cup 

Ingredients  
1⁄2 teaspoon ground ginger 
1⁄8 teaspoon garlic powder 
1 teaspoon soy sauce 
1⁄3 cup water 
1 cup carrot (sliced) 
2 cups broccoli (or substitute other 
vegetables) 
1 bell pepper (chopped) 
1 onion (chopped) 
1 tablespoon oil 
8 ounces chicken, sliced into small 
pieces 
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Stir-Fry Chicken 
Instructions 

1. Mix spices, soy sauce and 
water; set aside. 

2. Wash vegetables. Slice carrots, 
broccoli or other vegetables. 
Chop onions and bell peppers. 

3. Heat oil in large frying pan and 
add meat when oil is hot; stir until 
brown. 

4. Remove chicken and place in 
bowl. 

5. Add onions and peppers and 
sauté until translucent. 

6. Add broccoli or other 
vegetables. Cook until they are 
tender. 
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7. Add liquid mixture and cook 
until bubbly. 

8. Add cooked chicken and toss 
everything together. 

Serve over pasta or rice. 
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