Stir-Fried Sweet Potato Tips (Leaves) and Beans

Ingredients
400g beans, top and tail then cut into 3cm pieces
16 sweet potato leaves, and stems, washed thoroughly
4 garlic cloves
1/8th teaspoon chilli (fresh or dried flakes)
2 slices of ginger, sliced finely or chopped
2 Tablespoons Soy Sauce
2 Tablespoons water/veg stock
Pinch sugar (1/4 tsp)
Pinch salt (1/4 tsp)

· Prepare the Greens: Snap leaves and tender tips off the main, woody stem. Wash thoroughly.
· Prepare the Beans: wash well, trim ends off and cut into bite-size pieces.
· Stir-Fry: Heat oil in a wok or pan over medium-high heat. Add 3-4 smashed garlic cloves and a few slices of ginger.
· Cook: Add the beans and stir for 2 mins. Add greens and stir constantly. They will wilt quickly, similar to spinach. Add chilli flakes.
· Season: Mix together soy sauce, a pinch of sugar, and salt. Add 1-2 tablespoons of water or stock to create a light, flavourful sauce. Add to the greens and cook for 30 seconds.
· Serve: Remove from heat and serve immediately

