
Chop Suey 
1 lb. Chop Suey meat ¼ cup oil   1 tsp salt  
½ tsp pepper 3 cups chopped celery 2 tsp sugar  
1-28 oz can chop suey vegetables 1 can bamboo shoots  2 cups water  
5 tbsp corn starch ½ cup soy sauce  ½ cup cold water  
2 tbsp bead molasses  
 
Heat oil, salt and pepper.  Add celery and meat and cook for 5 minutes.  Add sugar and 2 
cups of water.  Drain vegetables and bamboo shoots.  Add to meat mixture along with soy 
sauce.  Cook for 10 minutes.  On the side, blend cold water with cornstarch.  When well 
blended, mix with meat and vegetables.  Add bead molasses and cook for 20 minutes.  
Serve over rice.  
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