My momma’s Pansit
Oil, for cooking

1 clove garlic, minced

1 small onion, chopped

1 carrot, julienned

1 celery stick, finely sliced

¼ small cabbage, finely sliced

1 pkg rice vermicelli

1lb chicken breasts or pork loin, finely sliced

Salt & pepper, to taste

2-3 tbsp soy sauce (use 3 if you use the lemon juice)
1 tbsp lemon juice (optional)

1 cup water

1. Soak the rice vermicelli in warm water for about 10 minutes or until the noodles separate, then drain. I like to help them along by gently massaging the noodles in the water. 

2. Heat the oil in a large frying pan or wok over medium low heat and add the garlic. Fry until lightly browned, then add the chopped onion. Cook and stir the onion for about 2 minutes. 

3. Add the meat and season with salt and pepper. When the meat is cooked through, add all the vegetables and mix well. 

4. Add the soy sauce, water, lemon juice (if using) and the noodles and stir well. Continue to cook until the water is absorbed by the noodles. Season again with salt and pepper to taste. 
