BIRLA

HOW TO MAKE
CORN FLAKES ORIENTAL CORN STIR-FRY

RECIPES

Lorem Ipsum is simply dummy text of the printing and typesetting industry.

®
INGREDIENTS - DIRECTIONS

©  1tbsp Olive Oil O Heat the oil and butter in a wok/ kadhai, add the garlic and onions

and stir fry on high flame for a few seconds.
©  2tspButter

©  Add the onions, bell peppers, broccoli, babycorn, bean sprouts

© 1tbsp Chopped garlic and corn flakes and stir fry on high flame for 2 minutes.

©  1/2 cup Sliced spring onions - i _
©  Add the basil leaves, chilli flakes, soya sauce, vinegar, sugar and

© 1/ cup Sliced yellow bell peppers saltarid toss iwell

© 14 cup Sliced zucchini ©  Stir fry for another few seconds.
© 14 cup Blanched broccoli florets ©  Serve hot.

© 14 cup Blanched sliced babycorn

© 14 cup Bean sprouts

©  1cup Corn Flakes

©  Afew basil leaves

©  21tsp Red chilli flakes

©  1tbsp Soyasauce

©  2tspVinegar

O 2tspSugar

©  Salttotaste




