
Teriyaki Noodle Stir Fry 
Preparation time: 30 minutes Serving size: Four, 6oz servings 

Ingredients: 
• 8oz Dried Pasta Noodles such as spaghetti, linguini, or angel hair 
• 4oz Cooked Chicken (or meat of choice) 
• ¾ Cup Teriyaki Sauce/Marinade 
• ½ Onion, sliced thin 
• 1 Red Bell pepper, sliced thin 
• 1 Tablespoon Garlic Powder 
• 1 teaspoon salt 
• 1 tablespoon cooking oil 

Directions: 
1. Cook Pasta Al dente, set aside 
2. In a large wok, skillet, or saute pan, set heat to HIGH and 

add oil to bring up to temperature 
3. When pan and oil  is almost smoking, add your vegetables, 

spices, noodles, and chicken. Stir fry for 3 minutes. 
4. Add Teriyaki Sauce/Marinade to pan and cook everything 

together until sauce is almost dry. Once sauce has been 
reduced, transfer to dish and serve 
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