CASHEW CHICKEN

12
LB chicken breast

3 
ea
zucchini

3 
ea
red bell peppers

3 
ea
green bell pepper

1 
can
#10 water chestnut

2
 LB
mushroom

3
 ea
large onions

5
 c
cashew

3
 qt
sweet ginger soy sauce

3
 LB
chow mien noodles cooked al dente

1.
Cut up the chicken breasts I inch square, poach in boiling water for few minutes and than drain.

2.
Dice all the vegetables about 1/2inch size and blanch (do not over cook).

3.
Put the cashew in a pot with enough water to cover them and add sugar let it, simmer


For 1/2 hour than drain well once dry deep fry them quickly (do not burn)

4.
On the line cook 5 to 6 order at the time.

5.
Heat up sauté pan and toss chicken with sauce then vegetables

6.
Serve with chaw mien noodles and top with cashews and green onions for garnish

SWEET GINGER SOY SAUCE
1/2 c
vegetable oil

2 T
ginger

1/2 c
garlic

I c
sherry cooking wine

3 c
soy sauce

6 c
water

2 c
sugar

3 c
pineapple juice

11/2c
hoisin sauce

2tsp
black pepper

1/2 c
rice vinegar

1.
Sauté garlic and ginger with hot oil until lightly brown then add sherry cooking wine, let it simmer for few minutes.

2.
Add all remaining ingredients and bring to boil

3.
Thicken the sauce with Cornstarch; keep it hot on the line

Yields 35 -40 portions

