Pull-out and keep RECIPE

Turkey Stir-fry “Sti r—fry
ith Smoked . ”
B:’clon al::: L‘iame |r|Sh Style

“You don't need black beans, cashew
nuts, pineapple or Chinese Five Spice
to make a super sizzling stir-fry.

This week, I've put together a couple
of good old Irish ingredients for you
- turkey and bacon - and given them
a tangy lime twist, plus a fiery glint of
ginger. I'm sureyour family will love
it - mine certainlydo!”
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EFast meets West with delicious zest

Wok-fried turkey and bacon, laced with tangy lime
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Spend a little Live a lot
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Turkey Stir-fry with
Smoked Bacon and Lime

1.

Freeman'’s Bay
New Zealand
Sauvignon Blanc

€0Q.49

75cl, €9.49 per 75cl

Serves 4
Ingredients
400g Turkey Breast Steaks, sliced thinly 1tbs Garlic, finely chopped
Zest of /2 Lime and juice of 12 Lime 2 Carrots, finely sliced
1tsp Brown Sugar 4 Scallions, cut diagonally into 6 pieces
3 tbs Soy Sauce 1Red Pepper, finely sliced
0Oil for frying 259 Butter
100g Smoked Streaky Bacon, sliced thinly A few Basil Leaves (optional)
2 tbs Ginger, finely chopped Basmati Rice - enough to serve 4
Method

Put the turkey in a bowl with half the lime zest, the juice of /2 lime, the sugar and the soy sauce;
leave to marinate for atleast %2 hour, or up to 2 hours.

. Heat2tbsoilin a wok, or frying pan, until very hot and stir-fry the bacon.

. After30 seconds, add in the ginger and garlicand stir-fry for 10 seconds.

. Add the turkey and stir-fry until cooked, about 2-3 minutes.

. Remove meat to a plate and add the vegetables to the pan. Stir-fry for 1 minute.
. Putthe meat backin and give the pan a good shake of soy sauce.

. Add the butterand basil.

. Serve with a bowl of steamed white rice on the side.

Rice Mounds
Ratherthan spoon yourrice in heaps onto the plate, serve it in attractive little mounds, asthey doin
many Oriental restaurants.

It's easy; smear alittle vegetable oil around the inside of your ramekin/timbale, pack therice in tight
and leave for a few moments before carefully inverting onto the plate.
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“Prices to
cause a stir!”

“If you're after having a go at
this week’s sizzling-good
stir-fry, pop down to your local
Aldi. You'll find all the items you
need to cook up my exotic
family treat at exceptionally low
prices. Wok incredible value!”

Turkey Stir-fry
with Smoked
Bacon and Lime
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Pure Irish Butter
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