Emeril's Seitan and Mango Stir-Fry (serves 4 – 6).

INGREDIENTS

	2 teaspoons
	cornstarch

	3 tablespoons
	orange juice, separated

	1 pound
	seitan strips

	2 teaspoons
	minced ginger

	2 teaspoons
	minced garlic

	3/4 teaspoon
	crushed red pepper flakes

	2 tablespoons
	peanut or vegetable oil

	1 cup
	thinly sliced red onions

	1
	red bell pepper, sliced

	6 tablespoons
	thinly sliced green onions

	2 tablespoons
	mirin

	1
	papaya, split, seeded and hollowed out, flesh cut into ½-inch dice

	1 cup
	mango, ¼-inch dice (use about an 18-ounce mango)

	2 tablespoons
	ketchup

	1, 8‑ounce
	package tofu noodles, cooked


PREPARATION:

1. In a small bowl, combine the cornstarch with 2 tablespoons of orange juice and stir to combine. Set aside. In a bowl, toss the seitan strips with the ginger, garlic, and 1/4 teaspoon pepper flakes. Set aside for 10 to 20 minutes.
2. Heat a large wok over high heat. Add the oil, swirling to coat the sides and bottom of the pan. Add the seasoned seitan and stir-fry until lightly browned, about 2 minutes. Add the onions, peppers and green onions and stir-fry until crisp-tender, about 2 minutes. Add the remaining crushed red pepper, remaining 1 tablespoon of orange juice, mirin, papaya, mango, ketchup, cornstarch slurry, and tofu noodles. Cook until the sauce is thickened, about 1 minute. Remove from the heat and divide the stir fry into the hollowed out papaya halves.
