CHOPSUEY

Ingredients

1/2 kilo Cauliflower

5 pieces carrots

1 bundle Chinese Pechay

2 cans Young corn

2 cans button mushroom

2 packets small shrimp

1 bulb Purple onion

5 cloves Garlic

Salt

Black pepper

Oyster sauce

Directions and Instructions for cooking

· Wash and slice the cauliflower into desired shapes, and place it in a plate
· Peel off and wash carrots, then slice it thinly, and place it in a plate together with the cauliflower
· Wash and slice the Chinese pechay, separate first the stalk and leaves.  Then slice the stalk in a slanting position, into half an inch size.  And the same thing with the leaves.
· Remove young corn from can, slice it into half
· Remove button mushrooms from can, slice it into 3 parts
· Peel and cut into half the purple onions, and slice it thinly
· Peel off 5 cloves of garlic and crushed it
· Heat the wok and add oil for sauteing
· add the shrimps into the wok, and sprinkle it with salt, saute it until shrimps are reddish in color, then set aside in the wok
· Add a little oil
· add the crushed garlic into the wok then saute it, then set aside
· Add the purple onion into the wok, then saure it, then set aside
· Add the cauliflower and mix everything that is inside the wok.
· Add the carrots and saute everything that is inside the wok
· Add the sliced stalks of the Chinese pechay
· Add the young corn and button mushrooms, then mix it
· Add salt to taste and sprinkle black pepper
· Add 1/2 cup of water, and cover it, then cook for awhile
· Check it once in a while, if the vegetables are already soft and already cooked, add the Chinese pechay leaves, leave it for a few minutes, then add the oyster sauce
· Remove from the heat, and mix it well 
