EGG FOO YOUNG 
1 
cup water or chicken broth

4 
tsp corn starch

1½ 
tbs soy sauce

1 
tb Chinese Shaoxing cooking wine

1 
dash sesame oil

1 
garlic clove, minced


Freshly ground black pepper to taste

2 
tbs vegetable oil

6 
eggs

1½ 
cups bean sprouts

1 
cup of roughly diced shrimp, cooked or raw

2 
green onions, diced


Optional Ingredients


more diced green onions, for serving


rice, for serving


steamed vegetables, for serving


sesame seeds, for serving

In a small saucepan, bring water or chicken broth to a boil.

While your water or broth is boiling, whisk soy sauce with cornstarch in a small bowl and set aside.

Add remaining sauce ingredients -- cooking wine, sesame oil, garlic clove and black pepper -- to the sauce pan.

Add cornstarch slurry. Whisk quickly to combine. Lower heat to lowest setting possible and keep warm while preparing the egg foo young.

Whisk eggs together in a large bowl.

Dice the shrimp.

Dice the green onions and mince the garlic.

Add diced shrimp, bean sprouts, and diced onions into the bowl with whisked eggs.

Preheat a large pan to medium heat. When pan is hot, add oil.

Pour in ½ cup of egg mixture per corner of the pan, forming each into a patty.

Let each egg foo young patty cook for 3 to 4 minutes per side, and turn over.

Remove omelets from pan and repeat until all out of batter.

Plate egg foo young topped with gravy and sprinkled with sesame seeds. Serve alongside rice and steamed vegetables, if desired.

Calories per Serving
121

Egg foo young is a quick dinner option that combines omelets with delicious Chinese-inspired gravy. Add extra protein and veggies with rice for a complete meal.

PREP TIME 10 minutes

COOK TIME 25 minutes

SERVES: 8
