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Shrimp and Cashew Stir-Fry

INGREDIENTS

L2 pounds shrimp,

peeled, deveined
L4 cup soy sauce,
divided

2 tablespoons chicken

broth or sherry,
divided

1 tablespoon plus
2 tedaspoons

cornstarch, divided

1 tcaspoon sugar

2 tablespoons white-

wine vinegar
2 teaspoons dark
sesame oil
It cup water

2 lablespoons
vegetable oil,
divided

Mate Abead

You can stir-fry the nuts in

step 3 up to 4 hours ahead.

Place in a4 container; cover.
Do not refrigerate.

Iry cubed wihite-
meal chicken
instead of the
shrimp. Cook
until chicken is
no longer pink.

<1 Place shrimp ina
medium bowl.

Add 1 tablespoon soy

sauce, 1 tablespoon

chicken broth and

1 tablespoon cornstarch.

Stir to combine.

I/2 cup cashews

-y Combine remaining
soy sauce, broth,
cornstarch, sugar, vinegar,

sesame oil and water in

4 green onions, cut
& a small bowl.

into '/z4dnch picces
U4 teaspoon red
pepper flakes

SERVES 4

“» Heat 1 tablespoon

oil in a large skillet
over high heat; add
cashews. Stir-fry until
lightly browned, about
30 seconds; remove from
skillet. Set aside. TTeat
remaining oil.
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* If you are in a
hurry, replace the

S0y sauce mixture in
step 2 with 1/2 cup
hottled sweet-and-sour
sauce. Reduce the
amount of water to

3 tablespoons.

/4 Add green onions and

pepper [lakes Lo skillet.
Stir-fry for 30 scconds. Add
shrimp and sauce. Stir-fry
about 3 minutes. Add
sesame oil mixture. Cook,
stirring, for 1 minute. Stir
in cashews. Serve.




