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This is our favorite slow-cooker Cashew Chicken – so stinkin’ easy to make, and so savory and flavorful!  Perfect over white or brown rice.  So much better than take-out!
INGREDIENTS:

2 lbs. boneless skinless chicken breasts (about 4)
¼ cup cornstarch

½ teaspoon fresh cracked black pepper

2 tablespoons olive oil

1 cup low sodium soy sauce

1 cup red wine vinegar

1 cup ketchup

¼ cup sweet chili sauce

¼ cup honey

¼ cup light brown sugar

4 garlic cloves, finely minced

2 teaspoons grated fresh ginger

½ teaspoon red pepper flakes

2 cups cashews (divided)

6 to 8 servings white rice

Sliced green onions or chives (garnish)

HOW I MAKE THIS:
1. Prepare Chicken: After trimming chicken, cut into 1-1/2-inch pieces.  

2. Combine cornstarch and black pepper in resealable food storage bag (gallon size).  Add chicken pieces.   Shake to coat with cornstarch and pepper mixture.

3. Heat oil over medium high heat in a large skillet.  Add chicken and cook undisturbed for 3 minutes to brown on one side.  Continue to cook, while stirring, for an additional 4 to 6 minutes until nicely golden all over.  Remove chicken with a slotted spoon and place in a slow cooker.
4. Prepare Sauce:  In a medium mixing bowl, blend together soy sauce, red wine vinegar, ketchup, sweet chili sauce, honey, brown sugar, cloves, fresh ginger and red pepper flakes.  Pour mixture over top of chicken pieces in slow cooker – do not stir.  
5. Cover slow cooker, and cook for 2 hours on high.  

6. Add 1 cup of cashews to chicken mixture, stir thoroughly, reduce heat to low and continue cooking for an additional hour.

7. Reduce heat to warm and prepare rice (white, brown, or your favorite rice blend) according to package directions.

8. Serve Cashew Chicken over rice, garnish with sliced green onions or chives.

YIELD:  6-8 servings
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