GARLICKY SHRIMP CHOW MIEN yields 4 portions
                                                  recipe developed by The Clever Cleaver Brothers®
   2 tablespoons salad oil





           SAUCE

   4 cloves minced garlic





     1/4 cup teriyaki sauce
   1 pound 31-40's shrimp, peeled, deveined & butterflied

        2 tablespoons Hoison sauce
   
        
   2 cups sliced Shiitake mushrooms



  
        2 tablespoons Chinese chili garlic sauce
   2 cups blanched green beans, cut in half


                    1 tablespoon sesame seed oil

   1 cup shredded carrot

   1 cup green onion, cut in 2" pieces

1/4 cup fresh cilantro, rough cut

   1 package (12oz.) cooked chow mien noodles

1.
In a hot wok or sauté pan, heat the oil. Add garlic and shrimp and sauté for 1 minute.

2.
Add sliced mushrooms, green beans and shredded carrot and cook for 3 minutes, tossing 

occasionally.

3.
Add the green onion, cilantro and chow mien noodles. Combine.

4.
In a small bowl, combine the sauce ingredients and add it to the pan. Combine and cook for 1 minute. Enjoy your Garlicky Shrimp Chow Mien.

