Name

Multiple Choice Questions

1. What should you do first when making chicken stir-fry?
a) Slice or chop the mixed vegetables.

b) Cook the chicken until it's no longer pink.

C) Prepare the stir-fry sauce.

d) Mince garlic and ginger (if using).

2. Which ingredient is optional in the stir-fry sauce?
a) Soy sauce

b) Oyster sauce

c) Cornstarch

d) Water

3. How long should you stir-fry the chicken until it's no longer pink in the center?
a) 1-2 minutes

b) 5-6 minutes

C) 10-15 minutes

d) 20-25 minutes

4. When should you add the stir-fry sauce to the chicken and vegetables?
a) Right at the beginning

b) After cooking the chicken

C) Before cooking the vegetables

d) After stir-frying the vegetables

5. What can you garnish your chicken stir-fry with?
a) Croutons

b) Chopped green onions or sesame seeds

Cc) Whipped cream

d) Pickles
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