Szechwan Chicken


Szechwan Chicken

(Serves 4)

2 Skinless chicken breast meat, thinly sliced

2 Tbsp. soy sauce

2 Tbsp. dry cherry

2 tsp. cornstarch

1/4
tsp. sugar

1/4
tsp. ground ginger

1/4
tsp. crushed red pepper

1/8
tsp. garlic powder

6 green onions

1      medium green peppers

salad oil

1/2
cup dry roasted peanuts

a. In medium bowl, mix chicken , soy sauce, sherry, cornstarch, sugar, ginger, red pepper, and garlic powder, set aside.

b. Cut green onions crosswise into 2-inch pieces. Cut green peppers into bite size. In skillet over medium-high heat, 1 tablespoon oil, cook green onions and green peppers, until vegetables are tender-crisp. Remove vegetable.

c. In same skillet over medium heat, add 2 tablespoons oil, cook peanuts until lightly browned. Remove peanuts to same bowl with vegetable.

d. In same skillet, cook chicken mixture until chicken are cooked. Return vegetables and peanuts to skillet, heat through.

Serve with hot cooked rice.
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