Spicy Schezuan Noodles

Ingredients; 
227g/8oz dry egg noodles 
227g/8oz very lean pork mince (100g = healthy B choice) 
2 tbsps soy sauce - 1 tbsp sherry (1 sin) 
2 garlic cloves, crushed 
1 tbsp finely chopped fresh root ginger (or use 'Lazy Ginger' out of a jar) 
1 heaped tsp minced red chillies (sold in jars) 
4 spring onions sliced - half a red pepper sliced 
1-2 carrots cut into 'matchsticks' 
small amount of broccoli chopped into smallish pieces (and I include the stem) 
1 level tbsp Black Bean sauce (half a sin) 
quarter of pint bovril chicken stock 
salt & pepper - Fry light 
 Method; 1. Mix pork mince with soy sauce & sherry and leave to marinade   
2. Dry fry pork until cooked and brown -leave on a low heat until required  
3. cook noodles as per packet   
4. Heat wok, using fry light, fry garlic, ginger, chilli's, spring onions, pepper, carrots and broccoli. Stir fry for 2 mins.  
5. Add black bean sauce. Cook for 1 min. then add stock.  
6. Reduce sauce until about half remains  
7. Add pork and season to taste.  
8. Add cooked noodles  
