chicken cashew nut recipe jamie oliver

Chicken cashew nut recipe Jamie Oliver is a delightful dish that brings together the vibrant flavors
of Asian cuisine with a hearty serving of protein. Jamie Oliver, known for his approachable cooking
style and emphasis on fresh, quality ingredients, has crafted a recipe that showcases the perfect
balance of textures and tastes. This dish is not only delicious but also relatively easy to prepare,
making it a great choice for both weeknight dinners and special occasions. In this article, we will
explore the ingredients, cooking techniques, and tips to create an outstanding chicken cashew nut
dish inspired by Jamie Oliver’s culinary philosophy.

Ingredients for Chicken Cashew Nut

To prepare Jamie Oliver's chicken cashew nut recipe, you'll need a selection of fresh ingredients.
Here’s a comprehensive list:

For the Chicken

1. Chicken breast - 500g, sliced into thin strips

2. Cornstarch - 2 tablespoons (for coating the chicken)
3. Salt and pepper - to taste

4. Vegetable oil - 2 tablespoons (for frying)

For the Cashew Nut Sauce

. Cashew nuts - 100g, unsalted

. Garlic - 3 cloves, minced

. Ginger - 1-inch piece, grated

. Soy sauce - 3 tablespoons

. Oyster sauce - 2 tablespoons (optional)
. Honey - 1 tablespoon

. Rice vinegar - 1 tablespoon

. Chili flakes - to taste (optional)
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For the Stir-fry Vegetables

1. Bell peppers - 1 red and 1 green, sliced
2. Carrot - 1 medium, julienned

3. Broccoli - 1 cup, cut into florets

4. Spring onions - 2, chopped

5. Fresh coriander - for garnish



Preparation Steps

Now that we have our ingredients ready, let’s dive into the preparation of this mouth-watering dish.

Step 1: Prepare the Chicken

1. Coat the Chicken: Start by seasoning the chicken strips with salt and pepper. Sprinkle the
cornstarch over the chicken and toss until evenly coated. This will help achieve a crispy texture
when cooked.

2. Heat the Oil: In a large frying pan or wok, heat the vegetable oil over medium-high heat. Ensure
the oil is hot enough before adding the chicken to achieve that golden-brown crispiness.

Step 2: Cook the Chicken

1. Fry the Chicken: Add the coated chicken strips to the hot oil in batches, ensuring not to
overcrowd the pan. Fry for about 3-4 minutes on each side until golden and cooked through. Remove
the chicken from the pan and set it aside on a plate lined with paper towels to absorb excess oil.

Step 3: Prepare the Cashew Nut Sauce

1. Toast the Cashews: In the same pan, add the cashew nuts and toast them for about 2-3 minutes
until they are golden and fragrant. Remove and set aside.

2. Make the Sauce: In a small bowl, combine the soy sauce, oyster sauce (if using), honey, rice
vinegar, minced garlic, grated ginger, and chili flakes. Mix well until combined.

Step 4: Stir-fry the Vegetables

1. Add the Vegetables: In the same pan, add a little more oil if necessary, and toss in the sliced bell
peppers, carrot, and broccoli. Stir-fry for about 5 minutes or until the vegetables are tender but still
crisp.

2. Combine Everything: Add the cooked chicken back into the pan along with the toasted cashews.
Pour the sauce over the chicken and vegetables, mixing everything thoroughly to ensure even
coating.

Step 5: Final Touches

1. Garnish and Serve: Once everything is well combined and heated through, remove from heat.
Serve your chicken cashew nut dish hot, garnished with chopped spring onions and fresh coriander.

Serving Suggestions

To complement your chicken cashew nut dish, consider the following serving suggestions:



- Rice: Serve over steamed jasmine rice or brown rice to soak up the savory sauce.
- Noodles: Alternatively, serve with stir-fried noodles for a heartier option.
- Side Dishes: Include a side of stir-fried greens or a fresh salad to balance the meal.

Benefits of Chicken Cashew Nut

This dish is not only delicious but also offers several health benefits:

- High Protein: Chicken breast is a lean source of protein, essential for muscle repair and growth.

- Healthy Fats: Cashew nuts provide healthy fats, which are important for heart health.

- Vitamins and Minerals: The variety of vegetables adds essential vitamins and minerals, promoting
overall health.

- Quick Preparation: This recipe can be prepared in under 30 minutes, making it a great option for
busy weeknights.

Tips for Perfecting Your Recipe

To ensure your chicken cashew nut dish turns out perfectly, consider the following tips:

1. Quality Ingredients: Use fresh, high-quality ingredients for the best flavor. Organic chicken and
fresh vegetables can elevate the dish.

2. Don’t Overcrowd the Pan: When frying the chicken, avoid overcrowding the pan as this can lead
to steaming instead of frying.

3. Adjust the Spice: Feel free to adjust the chili flakes according to your spice preference. For a
milder taste, you can omit them entirely.

4. Prep Ahead: You can prepare the sauce and chop the vegetables ahead of time to make the
cooking process quicker.

Conclusion

The chicken cashew nut recipe Jamie Oliver has become a favorite for many home cooks due to its
vibrant flavors, ease of preparation, and versatility. This dish not only satisfies your taste buds but
also provides a nutritious meal that can be enjoyed by the whole family. Whether you're an
experienced chef or just starting in the kitchen, this recipe is sure to impress. So gather your
ingredients, follow the steps, and enjoy a delicious homemade meal that captures the essence of
Jamie Oliver's cooking style. Happy cooking!

Frequently Asked Questions

What are the key ingredients in Jamie Oliver's chicken cashew



nut recipe?

The key ingredients include chicken breast, cashew nuts, bell peppers, soy sauce, garlic, ginger, and
spring onions.

How long does it take to prepare Jamie Oliver's chicken
cashew nut dish?

The preparation time is approximately 15 minutes, with an additional 15-20 minutes for cooking,
making it a quick meal.

Can I substitute chicken with another protein in Jamie Oliver's
cashew nut recipe?

Yes, you can substitute chicken with tofu, shrimp, or beef for a different flavor profile while
maintaining similar cooking times.

Is Jamie Oliver's chicken cashew nut recipe suitable for meal
prep?

Absolutely! This dish stores well in the fridge for up to three days and can be easily reheated,
making it great for meal prep.

What can I serve with chicken cashew nuts for a complete
meal?

You can serve it with steamed rice, quinoa, or noodles to make a complete meal that balances flavors
and textures.

Chicken Cashew Nut Recipe Jamie Oliver

Chicken Cashew Nut Recipe Jamie Oliver

Related Articles

e cognitive aptitude practice test
e chicka chicka boom boom computer game
e cobit 5 implementation quide

Back to Home


https://sensei.study/archive-ga-23-13/chicken-cashew-nut-recipe-jamie-oliver.pdf
https://sensei.study/archive-ga-23-13/cognitive-aptitude-practice-test.pdf
https://sensei.study/archive-ga-23-13/chicka-chicka-boom-boom-computer-game.pdf
https://sensei.study/archive-ga-23-13/cobit-5-implementation-guide.pdf
https://sensei.study

