
STIR-FRIED LETTUCE           Basic Lifestyle

INGREDIENTS

1 TBS dry sherry
2 TSP low-sodium soy sauce
½ TBS vegetable oil
1 medium sliced shallot (about 1/4 cup)
2 TSP minced peeled fresh ginger
12 oz. Bibb lettuce leaves (about 4 heads)
1/4 Tsp salt
1/4 TSP Splenda
1/8 TSP black pepper

INSTRUCTIONS

—Make sure you dry your lettuce in a salad spinner. (Wet lettuce will braise instead of stir-fry.)

—Heat oil in a large wok or heavy skillet over high heat until hot but not smoking. Add shallot
and ginger, and stir-fry 1 minute or until shallot begins to soften.

—Add lettuce, and stir-fry 1-2 minutes or until it just begins to wilt.

—Swirl in sherry mixture, salt, Splenda and pepper, and continue to stir-fry 30 seconds or until
lettuce is just tender and still bright green. Serve immediately.

SERVING INFO: (Serves 4)

½ cup = 1 V

See photo of this recipe at Instagram and Facebook.

https://www.instagram.com/p/CsmgVxxrF2E/?utm_source=ig_web_copy_link&igshid=MzRlODBiNWFlZA==
file:///|//https///www.facebook.com/photo/?fbid=751615930304384&set=a.454619540004026&__cft__[0]=AZX4XQtj6ypcO_rOoIaBslsJEqV_F5m5vFDhILEwcOKHRjMWN5G8vqv244uFDIm-vG9eySz0USXP_L8oYDkbSo8kxoNbSUb__KBTV9rmEhrjs0DTF0sv4l-TmN0-k3h6SNolTg0GwgiyKGNly3FDNmuqQaZD5V4bqvaGYIHFqA6tM

