CHIX on a STICK yields 12 kebobs
recipe developed by The Clever Cleaver Brothers®
   3 boneless, skinless chicken breasts 


   1 egg, beaten

   1 can pineapple chuncks, drained



1/4 cup teriyaki sauce

   1 can (6oz.) whole water chestnuts,  drained              
1/4 cup beer                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                                     
   







1/2 cup flour









   2 tablespoons cornstarch

 12 6-inch skewers





1/8 teaspoon Chinese 5 spice seasoning

     oil for frying





1/4 teaspoon garlic powder

     sweet and sour sauce for dipping



   1 tablespoon toasted sesame seeds









1/8 teaspoon salt

1.
Cut the chicken breasts into one-inch squares. Refrigerate until ready to use.

2.
On the skewer place 2 pieces of chicken, a pineapple chunk, a water chestnut and end with 2 pieces of 
chicken. Do this for all the skewers.

3.
In a bowl, combine the beaten egg, teriyaki sauce, beer, flour, cornstarch, Chinese 5 spice, garlic powder, 
toasted sesame seeds and salt.

4.
Heat 3-inches of oil in a wok or in a large sauté pan.

5. 
Dip the kebob in the batter or use your hand to coat kebob with batter, keeping the end that you are holding free of batter. Carefully place in the hot oil and cook for approximately 2 minutes on each side. Remove from the oil and drain on paper towels.

6.
Enjoy your Chix on a Stick with sweet and sour sauce.

