
Ingredients
1 tablespoon organic cold pressed canola oil
3 cloves garlic, minced
¼ teaspoon ground ginger
1 pound pea shoots
½ teaspoon honey

Directions
1. In a medium skillet, heat oil over medium-

high heat. Add garlic, stirring, until lightly 
browned. Add ginger. Stir.

2. Turn up heat to high. Add pea shoots by 
handfuls and saute for 2 to 3 minutes, turning 
using tongs.

3. Remove from heat. Add honey and lightly toss. 
Enjoy warm.

Pea Shoot Stir-fry

SIDE DISH

Makes 4 servings

TIP

Have extra pea shoots? They can also be enjoyed 
raw in salads or used as a garnish.

Visit allinahealth.org/recipes for more healthful recipe ideas.
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Carb choices per serving: 1

= heart smart = low sodium = gluten free


