
Chicken and Vegetable Stir Fry 
 

Rice:   Vegetables:   Chicken:   Sauce: 
1 c. rice  1 c. broccoli   1 chicken breast, (cut  1 bouillon cube 
2 c. water  1 carrot       into bite-sized pieces) 1 c. hot water 

1 stalk of celery      1/4 c. soy sauce 
1/4 of a large onion      2 Tbsp. corn starch 
1/4 c. water chestnuts     1/4 tsp. minced garlic 
1/4 c. snow peas 

Rice 
1. Remove the white steamer basket from the rice cooker and plug it in.  Add the rice and water and stir together.  
2. Put the lid on the rice cooker and press the cook button down.  Let it cook until finished.  During the cooking 

process, the lid may rattle and water and steam might bubble around the edge of the lid.  This is normal.   
 

Pre-Heat Electric Skillet  
3. Unplug the microwave in your kitchen unit, and plug in the electric skillet.  Pre-heat the electric skillet to 375° with 

the lid on.  Be sure that it is not touching anything around it, (like the microwave or blender).  Also, be careful that 
you don’t burn yourself.   

 

Vegetables 
4. Wash and cut up:  broccoli, carrot (remember to peel first), celery and onion into bit sized pieces.  Cut the water 

chestnuts in half.  Wash and trim snow peas.  Keep your vegetables separated in bowls or custard cups.  Do not 
combine them all together.   

5. Add only the carrots and broccoli to the electric skillet and cook for about 5 minutes or until tender with the lid off.  
Add celery, onion, water chestnuts and snow peas and cook for an additional 10-15 minutes, or until all vegetables 
are tender.  Add about 1/4 c. of water to the vegetables if they start to stick or burn while cooking.  Stir the 
vegetables constantly.    

 

Chicken  
6. Cut chicken into bite-sized pieces.  Add chicken pieces to a large skillet on the stovetop and cook over high to 

medium-high heat until cooked through and golden brown.  When the vegetables are finished cooking, add the 
chicken to the electric skillet.    

 

Sauce 
7. In a small saucepan, combine 1 c. hot water and bouillon cube and bring to a boil.  Stir until bouillon cube is 

dissolved and then REMOVE FROM HEAT.   
8. In a cereal bowl, combine soy sauce and cornstarch.  Stir with a fork until completely dissolved and smooth.  Add 

garlic to the soy sauce mixture.  Slowly add the soy sauce mixture to the saucepan with the bouillon.  Put the 
saucepan back on the heat and whisk the sauce mixture over medium low heat until it thickens and turns dark 
brown.  Remove from heat and add sauce mixture to the vegetables and chicken and stir until all ingredients are 
coated.   

 

Putting It All Together 
9. Divide the rice evenly into the take-away containers or onto paper plates.  Then, evenly divide the vegetable 

mixture on top of the rice.  Eat and enjoy.     

 


