Cashew Chicken
2-4 servings

Ingredients:

Chicken Marinade


2 large chicken breast

1 tsp salt

1 Tbsp soy sauce

1 egg

¼ cup water

Chicken Breading 

½ cup Flour

½ cup corn flake crumbs

Oil for frying

Sauce


½ cup water


3 tsp sugar


3 chicken cubes


1 ½ tsp oyster sauce


1 ½ tsp soy sauce


3 Tbsp cornstarch

Preparation: 

1. Cube chicken breast
2. make chicken marinade

3. Place chicken in marinade let sit 30 minutes

4. Heat oil in Wok

5. Flour chicken in ziplock bag

6. Deep fry chicken in Wok

7. While deep frying chicken make sauce (leave out cornstarch)

8. Cook sauce over medium heat

9. Mix cornstarch in ¼ cup cold water
10. Once all ingredients in sauce are dissolved; slowly add cornstarch mixture to sauce

11. When sauce thickens it’s done

12. Serve with rice, green onion, and cashews

Rice

1. Mix 2 cups of water and 2 cups of rice in microwave safe bowl. 
2. Microwave for 8 minutes at high power level. 

