Stir-Fry Easter Medley
1/2 cup of water 
      1 tb cornstarch 
      1 tb soy sauce 
      1 tb dry sherry 
    1/2 ts sugar 
    1/2 ts ground ginger 
      2 large eggs 
      1 lb lean ground beef 
      3  green onions, chopped 
      1 package of frozen cut green beans which have been thawed 
         1 cup rice (uncooked)
      1 tb vegetable oil

Cook the rice using the directions on the package. Keep the rice warm. Get out two containers. In one, combine the water, cornstarch,

soy sauce, sherry, sugar and ginger. In the other, beat the 2 large eggs. In a skillet, heat the oil and add the beaten eggs letting them

spread out to form a thin layer in the skillet. Cook the eggs until the bottom is set. With your spatula turn over the eggs and then

cook them again until the other side is set. Transfer the cooked eggs to a cutting board and cut them into 1/4 inch wide strips. In the same

skillet, cook the ground beef until it is well browned. Add the green onions. Cook for about a minute more. Drain off all the fat. Add

the green beans and mixture from the first container to the skillet with the beef. Cook some more, stirring constantly, until thickened.

Remove from the heat and stir in the egg strips. Serve over the rice.  This recipe serves up to 4 people.

