	Chicken Stir-Fry with Mushrooms & Mustard Greens


	Ingredients:

· 1 large egg white

· 1 T cornstarch

· ¾ t salt

· 1 lb skinless, boneless chicken breast, cut into thin slices

· 5 T seasoned rice vinegar

· 3 T soy sauce

· 1 T sugar

· 4 T vegetable oil

· 1 T finely chopped fresh ginger

· 2 medium garlic cloves, finely chopped

· 1 lb mushrooms, sliced

· 1 head mustard greens
Directions:
1. Stir together egg white, cornstarch, and salt in a medium bowl.  Add chicken and stir until coated. 
2. Stir together vinegar, soy sauce, and sugar in another bowl.
3. Add 2 T oil to heated skillet or wok.  Stir-fry chicken 2-3 minutes, until just cooked through.  Transfer to clean bowl.
4. Add 2 T oil to pan.  Stir-fry garlic and ginger briefly, then add mushrooms and cook until they begin to soften. 
5. Return chicken to pan, add vinegar mixture and mustard greens.  Cooked until wilted and desired level of tenderness.  Serve with rice.
Source:  Ruth Reichl, Gourmet Today



