
Start by cooking the
tenderloins in a sauté pan with
about 2 Tablespoons of
Avocado Oil. 
In another pan, stir-fry the
scallions, carrots, and celery for
5-8 minutes before adding
cabbage. Cook to desired
texture 
Add ginger, tamari, and sesame
seeds. Serve HOT!

Directions:

12 oz. chicken tenderloin
1/2 cabbage
1 bunch scallion
1 cup bean sprouts
1 cup bamboo shoots
1 can water chestnuts
2 cups carrots
3 tsp. sesame seeds
2 tsp. fresh ginger

Ingredients:
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