VERY SIMPLE STIR FRY CHICKEN yields 2 portions






      recipe developed by The Clever Cleaver Brothers®
   4 tablespoons salad oil




1/2 red pepper

   2 boneless, skinless chicken breasts



1/2 green pepper  

1/2 cup flour   






2/3 cup sliced green onion (scallions)

                  

      salt & white pepper




2/3 cup bean sprouts




   1 teaspoon freshly grated ginger



2/3 cup unsalted peanuts



12 Chinese pea pods - end snipped, rinsed


   3 tablespoons soy sauce

1.
Cut chicken breasts into finger-sized stips. Cover and refrigerate until ready to cook.

2.
Season the flour with salt & white pepper. Set aside for use.

3.
Rinse the red and green pepper halves, remove the seeds and cut the peppers into strips. Set aside for 
use. Prep remaining ingredients.
4.
In a sauté pan or a wok, heat 2 tablespoons of the salad oil.

5.
Dredge the chicken strips in seasoned flour and add to the hot oil. Cook the chicken on both sides just until cooked (it will cook more later). Remove the chicken and place on a plate.

6.
Add the additional 2 tablespoons of salad oil to the pan/wok. Add the grated ginger but do not burn.

7.
Add the Chinese pea pods and the red and green pepper strips. Stir fry in the pan/wok for 

approximately 1 minute.

8.
Add the green onion, bean sprouts, peanuts, and the cooked chicken strips to the pan/wok and cook for approximately 1 minute.

9.
Just prior to removing from the heat, add the soy sauce to coat the ingredients. Toss and serve this Very Simple Stir Fry Chicken over rice pilaf.

