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CASHEW CHICKEN

SERVES1

PREP:5 MINUTES | COOK: 15 MINUTES

Cashew Chicken ft

cooked ¢

one: easy to make and so much better than takeout! Tender

en and cashews are served with a sweet garlic sauce. The recipe calls

for using ground ginger for convenience, but you can use % teaspoon of freshly

grated ginger instead if preferred. This single-serving version of Cashew Chicken
is full of flavor, healthy, and can be ready in minutes!

INGREDIENTS

To make Sauce: Whisk together soy sauce, honey,

For S oil, ginger, and water in a small bowl. Set aside.

2 tablespoons low-sodium
soy sauce

To make Chicken: Season chicken with salt and

2 tablespoons pure honey
pepper. Heat oil in 2 10" skillet over medium-high
heat 30 seconds. Add chicken and sauté until
cooked through, about 4 minutes.

1 teaspoon olive oil

teaspo:

und ginger

Ttab

N 2 Add onions, broccoli, and garlic to skillet. Cook,

stirring occasionally, one minute until vegetables are

1 (6-ounce) boneless,
skinless chicken breast, cut crisp-tender
into 1" cubes

Add cashews and sauce. Cook until mixture comes

teaspoon kosher salt

toa light boil, then reduce heat to low and simmer

teaspoon freshly ground Ftioted
black pepper
tablespoon olive ol 4 Enjoy on a medium plate with cooked rice.
peeled and thickly
yellow onion
cup fresh broccoli florets Cooking Rice for One Tip

1 clove gorlc; postes and Cook a large batch of brown or white rice and freeze it

minced in individual portions using a muffin pan. Once frozen,
cup unsalted cashews pop the rice discs out of the muffin pan and freeze in a
1 cup cooked white rice 7ip-top bag. Whenever you need a single serving of rice,

just heat up one of the frozen discs.
PER SERVING
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