
 

 

 

Joy Mantla’s Shrimp Stir Fry (Behchoko) 

 

Why does Joy like cooking her recipe? She simply says “it’s yummy!”  

 

Ingredients Amounts for 2 servings 

Cooked rice 2 cups 

Frozen Asian or mixed vegetables 2 cups cooked 

Peeled Shrimps, frozen, thawed 1 small bag about 500 grams 

Butter 1 tablespoon 

 
Joy’s Directions: 

1. In a fry pan, cook shrimp in about ½ cup of water. Cook until the shrimp turn pink. Drain off water. 

2. Add butter to pan. Add cooked vegetables. Add rice, and mix everything together.  

 

 


