CHICKEN & BROCCOLI STIR FRY yields 4 portions
                                                         recipe developed by The Clever Cleaver Brothers®

   1 tablespoon olive oil






SAUCE

   4 boneless, skinless chicken breasts, cut in 1” strips 

      3 cups broccoli florets



  
  

1/2 cup soy sauce

   1/8 teaspoon cayenne pepper

  
  


1/2 cup grape juice

   1/8 teaspoon salt


  
 



1/2 teaspoon freshly grated ginger

   1/8 teaspoon white pepper



  
  

1/2 teaspoon minced garlic

   1/4 cup sliced green onion


     
     

   
   1 tablespoon brown sugar

   1/4 cup toasted sesame seeds



     
               1 teaspoon olive oil






         



         1 1/2 tablespoons corn starch

1.
 In a small bowl, mix the sauce ingredients. Set aside.

2.
In a wok or large sauté pan, heat 1 tablespoon olive oil. When hot, add chicken and cook 
for 
approximately three minutes, or until chicken is cooked.

3.
Add broccoli, cayenne pepper, salt and white pepper. Stir fry for one minute.

4. 
Stir the sauce ingredients (the cornstarch has probably settled on bottom of bowl) and add to wok. Bring 
to a boil, turn heat down and simmer for one minute.

5.
Serve over white or brown rice and top with some sliced green onion and toasted sesame seeds.

