
 

Vegetable & Sesame Noodle Stir-Fry 

Ingredients: 
 
4 Cups fresh linguine noodles 
2 Tablespoons canola oil 
5 Pounds of Stir Fry #7 (#4680583) 
½ Cup sliced shallots 
2 Tablespoons minced garlic 
2 Teaspoons minced ginger (#3148012) 
6 Tablespoons teriyaki sauce 
3 Tablespoons toasted sesame oil 
 

1. Place the noodles in a large bowl and cover with boiling water.   
Set aside. 

2. Heat the canola oil in a nonstick wok or large skillet over low heat.  
Increase the heat and add the vegetables (stir fry #7), shallots,  
garlic and ginger. Stir fry for 6 minutes. 

3. Thoroughly drain the noodles and add to the wok. Drizzle on  
the teriyaki sauce and sesame oil. Season to taste with salt.  
Toss well. Stir fry for 3 more minutes.   

 
PREPARATION & COOK TIME 15 minutes 
 
MAKES 10 SERVINGS 1 ½ cups each 
 
This is a good source of beneficial omega-3 fatty acids!  
173 calories per serving 

 


