Cashew Chicken
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Recipe by: Laura Vitale
Serves 4
Prep Time: 20 minutes
Cook Time: 15 minutes

1) Preheat your oven to 350 degrees,
place the cashews on a baking sheet and
toast them in the hot oven for 7 to 8
minutes or until golden brown, set aside.
2) In a large bowl, toss the chicken with the
soy, ginger and garlic and set aside.

Ingredients
For the chicken and vegetables:
__1-1/2 lb of Boneless, Skinless Chicken
Breast, cut into bite size pieces
__2 tsp of Grated Ginger
__2 Cloves of Garlic, grated
__1 Tbsp of Soy Sauce
__1 Green Bell Pepper, seeded and chopped
__1 Yellow Onion, chopped
__Light Olive Oil or Vegetable Oil of Choice
__1 cup of Cashews
For the Sauce:
__1/2 cup of Water
__2 Tbsp of Soy
__2 Tbsp of Oyster Sauce
__1 Tbsp of Rice Wine Vinegar
__1 tsp of Cornstarch
__1 tsp of Sesame Oil

3) In a really large skillet, over
medium-high heat, add about a tablespoon
of oil, allow it to get nice and hot then add
the peppers and onion and cook for about
2 minutes, remove from the pan to a plate and set aside.
4) In the same skillet over medium-high heat, add a touch more oil and
once its nice and hot, add the chicken (make sure its in a single layer)
and cook for a couple minutes on each side or until the chicken is fully
cooked through.
5) While the chicken cooks, whisk together all the ingredients for the
sauce, then once the chicken is cooked through, add the sauce in and
cook for a couple minutes until the sauce has thickened.
6)Add in the cooked peppers and onions along with the toasted
cashews and cook all together for 30 seconds, serve with some rice and
dig in immediately!

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

