
Serves: 4

• 1 packet frozen broccoli (thawed)
• 1 taukwa, cut into cubes    
• ½ tsp. salt            
• ½ tsp. sugar            
• ½ tsp. cornstarch        
• 2 tbsp. water           
• 5 cloves garlic      
• 5g ginger
• 5ml sunflower seed oil* 
          

Ingredients Method

Versatile Stir-fried
Frozen Vegetables

1. Mix the salt, sugar, cornstarch and water.
2. Finely mince the garlic and ginger together.
3. Heat oil in wok on medium heat then add 

the garlic and ginger paste.
4. Stir fry the garlic and ginger until fragrant, 

then toss in the frozen broccoli and taukwa.
5. Allow the ingredients to heat up in the wok. 

Once hot, lower the heat and add in the 
cornstarch slowly.

6. Keep tossing the ingredients for 1 minute 
and remove from heat and serve.

Credits to:
Mr Lennard Yeong
Chef at Miele Singapore 

*Choose products with the Healthier Choice Symbol.
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