Cashew Chicken
(Version 1)

Serves 4
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1 bunch scallions, cut into green and
white parts

450 g skinless boneless chicken thighs
% tsp salt

Y5 tsp pepper

2 T Canola oll

1 red bell pepper, chopped

Several sliced water chestnuts or large
dice renkon (lotus root))

3 cloves gatrlic, finely chopped

1% T finely chopped peeled fresh ginger
Y4 tsp dried hot red pepper flakes

60 — 120 ml chicken stock

1 T soy sauce

3to 4 T hoisin sauce

1% tsp cornstarch

1 tsp sugar

63 g roasted whole cashews (roasted in 180 9C oven for 5 min.)
Y4 tsp sesame oll

Chop scallions, separating white and green parts

Dry chicken, then cut into bite size pieces and toss with salt and pepper

Heat wok over mod-high heat until drop of water evaporates immediately

Add oil, then stir-fry chicken until golden in places and just cooked through, 4-5
minutes. Transfer to plate

Add bell pepper, renkon, garlic, ginger, red-pepper flakes and scallion white
parts and stir-fry until peppers are just tender, 5-6 minutes.

Stir together chicken stock, soy sauce, hoisin sauce, cornstarch, and sugar
then mix into vegetables in wok. Reduce and simmer until thickened, 1-2
minutes.

Stir in cashews, scallion greens, sesame oil and chicken with any juices on
plate
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Cashew Chicken Stir Fry
(Version 2)
Serves 2

Marinade

Sauce

225 g chicken thighs - boneless skinless cut into bite-size
pieces

2 tsp soy sauce

2 tsp Lao-chu wine or dry sherry

1 tsp potato starch (katakuriko)

Y4 tsp white pepper - ground

120 ml chicken stock

2 tsp oyster sauce

1% tsp potato starch (katakuriko)
% tsp toasted sesame oill

Stir Fry
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1% T vegetable oil

75 g raw cashew nuts

10 g garlic finely minced

10 g ginger - fresh finely julienned

40 g celery (1 stalk)

60 g onion (1/2 small onion)

60 g bell pepper - green (1/2 small bell pepper)
60 g baby corn (6 ears)

1 scallion chopped

Marinate the chicken with the soy sauce, lao-chu wine, potato starch and
white pepper. Let this rest and prepare all of the other ingredients.

Make the sauce, by mixing the chicken stock, oyster sauce, potato starch
and sesame oil together in a small bowl.

Heat a large skillet or wok over medium high heat until very hot. Add the oil
and then immediately add the cashews. Stir-fry until the cashews are a deep
golden brown and then transfer them to a bowl, leaving as much oil in the pan as
you can.

Add garlic and ginger and give them a swirl in the oil, and then add the
marinated chicken in a single layer. Let this fry undisturbed until the chicken is
browned on one side.

Start stir-frying the chicken until cooked on all side (it doesn’t need to be cooked
all the way through at this point).

Add the vegetables and continue stir-frying until they’re cooked through.

Give the sauce a mix to incorporate the settled potato starch and then pour it
over the cashew chicken. It's done when the sauce comes to a boil and thickens.
Plate and garnish with the scallions.
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http://norecipes.com/recipe/rich-chicken-stock/
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