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Open-Ended Response Questions

1. Describe the consistency of the stir-fry sauce after it thickens and coats the
chicken and vegetables.

2. Can you suggest some other vegetables that could be used in a chicken stir-
fry?

3. Explain why it's important to cook the chicken until it's no longer pink in the
center.

4. How does the oyster sauce (if used) affect the flavor of the chicken stir-fry?
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