Betty's Asian Vegetables with Soy Sauce Gravy Recipe
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In this video, Betty demonstrates how to make her Asian Vegetables with Soy Sauce Gravy recipe. This vegetable
dish is attractive and has a very delicate hint of soy sauce flavor. For all soy sauce lovers, feel free to increase the
amount of soy sauce in the recipe--and pass the soy sauce at the table!

Ingredients:

1 package frozen Asian vegetables (Any type of frozen vegetable or mix of vegetables will work.)
2 tablespoons soy sauce

1 cup water

2 tablespoons butter

2 tablespoons soy sauce (minimum)--You may increase this as desired to satisfy your taste.
roasted salted cashews or chow mein noodle for topping (optional)

In a medium saucepan, heat 1-inch of water to a full boil. Add the frozen mixed vegetables, and return to a boil.
Cook about 3 minutes, until crisp-tender (cooked completely, but retaining their green color and not mushy). While
your vegetables are cooking, prepare your soy sauce gravy. In a small saucepan, mix 2 tablespoons cornstarch
and 1 cup of water until smooth. Add 2 tablespoons butter and 2 tablespoons (minimum) soy sauce. You may
adjust the amount of soy sauce to your taste. Place the soy sauce mixture over medium heat, and bring to a boil.
Turn the heat to low, and cook the soy sauce gravy until it is thickened and rich-looking. By now, your vegetables
should be done. Drain off the water and place the vegetables in a nice serving dish. You may serve this by pouring
the soy sauce gravy over the top and mixing well, or by serving into individual bowls. In either case, you may
optionally add a few cashews or chow mein noodle to the top for garnish. This dish can also serve as the base of
an entree--just add some pan-fried chicken or beef strips before ladling on the soy sauce gravy--wonderful!!!



