Sesame Dclig[’ﬂ:

]ngrcdicnts: Garlic, onion black pepper, ginger, anise red pepper flakes, black and

natural sesame seeds and orange Pccl.
USCS: Wondchul on chiclccn, bch, Porlc, vcgctablcs and noodles.

As a Marinade: Mix one to two tab[cspoons of mix with 12 cup soy sauce, Ve cup
vcgctablc oil, one tchsPoon sesame oil (optional), and 1 tablcspoon honcg. Flacc

meat in a shallow dish and pour mixture over the top and marinate from 4 to 24 hours.

Gri", bake or 5tir~Fr3.

chctables: Adc] one ortwo tcaspoons to 3our1cavoritc sautéed vcggics to add a

delicious flavor.

Rice and Noodles: T o add a little kick to your rice add one to two teaspoons or

more hcgou want a stronger flavor to your rice while it’s cooking.

For Chow mien cook noodles until done, drain, and set aside. |n a wok or largc Fry pan
add one Tbsp. vcgctablc oil, and any meat you are adding to the mien. Cook until
done. Remove meat and set aside. Add 12 choppcc] onion and any othcrvegctablcs
you want to add and Fry until done. Add meat back to the vcgctablcs in the pan with
another Tbsp. of oil and 2 choPPcd green onions (grccn parts only) one TbSP«
Sesame Dclight seasoning and noodles. Cook over higl—l heat stirring constant[g and



a”owing all the flavors to merge. C ook for five minutes and remove from heat and

serve.



