
CHICKEN with LYCHEE NUTS yields 2 portions





                      recipe developed by The Clever Cleaver Brothers® 
   2 tablespoons soy sauce



   
   1 tablespoon olive oil

   2 tablespoons freshly grated ginger


   
   1 tablespoon butter

      juice from an 8 oz. can of lychee nuts
                           2 boneless, skinless chicken breasts, cut in
 12 lychee nuts









              strips

   
  
                                                                        1/2 cup flour, seasoned with white pepper

1.
In a mixing bowl, combine the soy sauce, grated ginger, lychee juice and the lychee nuts.

2.
Just prior to use, dredge the chicken strips in the seasoned flour. Shake off excess flour and set 

chicken aside on a plate for use.

3.
In a sauté pan, heat the olive oil and butter over medium heat.

4.
Sauté the chicken on each side until done. DO NOT OVERCOOK!
5.
Add the sauce mixture to the pan and heat until slightly thickened.

6.
Enjoy Chicken with Lychee Nuts with your favorite vegetables.
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