Cashew Chicken Recipe

Ingredients

1 egg white

1 t mirin, sherry, or rice wine

12-16 oz chicken, cut into small cubes

Sauce:

3 tablespoons tamari

2 tablespoons mirin, sherry, or rice wine
%, cup pastured chicken broth

1 T kudzu or arrowroot starch

2 T lard
%, cup raw or “crispy”’ cashew nuts

1 T lard (or more, if needed)

1/2 small onion, cut into slices

3 stalks celery, sliced into '4” pieces

1 green bell pepper, cut into small pieces (optional)
2 cloves garlic, minced

2 tsp minced ginger

Ya tsp red chile flakes (optional) or more to taste

Method

1. Whisk together the egg white with the mirin.

2. Add the chicken and set aside in the fridge to marinate for at least 20 minutes.

3. Mix all the sauce ingredients in a jar and shake to dissolve the starch.

4. Heat up a wok over medium heat and add the lard.

5. When the lard is hot, add the cashews and cook, stirring constantly, until just brown. This
will happen quickly, and they will start to burn quickly so pay attention!

6. Remove the cashews with a slotted spoon to a bowl.

7. Add 1 T more lard to the wok and increase heat to high.

8. Add the chicken to the wok. To avoid crowding the wok you may need to work in batches.
Stir-fry the chicken until the outside of all pieces have turned white. Lift the chicken out of
the wok with a slotted spoon.

9. Add more lard if necessary and bring the wok back up to high heat.

10. Add the onion and stir fry for about 1-2 minutes.

11. Add the celery and stir fry for about 1-2 minutes.

12. Add the bell pepper and stir fry about 1-2 minutes.

13. Add the minced garlic and ginger and optional red chile flakes and stir fry for about 1
minute. Add the sauce ingredients from the jar and stir to allow to thicken.

14. Add the chicken back in and allow to cook for about 1-2 minutes, or until all the chicken is
cooked through.

15. Add the cashews.

16. Taste and adjust the flavors, adding salt if needed.

17. Serve over steamed rice (preferably cooked with chicken stock).



