CHICKEN WITH CASHEW NUTS (STIR-FRY)
3 chicken breasts -- skinless & boneless

2 tbsp corn starch

2 tsp low sodium soy sauce

1 tbsp ginger wine (combine 1 Tbsp. dry sherry  & juice from fresh or dried ginger)

½ c. vegetable oil

2 tbsp vegetable oil

2 cloves garlic, minced

4 slices fresh ginger root

10 waterchestnuts, sliced

1 large green pepper, cut in chunks

pinch of salt -- optional

1 tbsp dry sherry

½ c. dry roasted cashew nuts, unsalted

Sauce
 2 tbsp hoisin sauce

 2 tbsp low sodium soy sauce

 2 tbsp sherry or water

1. Cut chicken to 1-inch cubes.  
2. Mix chicken well with corn starch, soy sauce and ginger wine.  Set aside for 20 minutes (about as long as it takes to get everything else ready).
3. Heat wok over high heat until hot.  Add 1/2 cup oil.  
4. When oil is hot, add chicken.  Stir quickly to separate the meat and to prevent sticking.  Keep stirring for about 2 minutes until meat is cooked.  
5. Remove from wok and drain off oil.  Clean wok with paper towel.
6. Heat wok again until very hot.  Add 2 tablespoons oil.  
7. When oil is hot, add garlic and ginger; stir a few times. 
8. Add water chestnuts and green peppers.  Stir fry for one minute.  Add a little water if vegetables start to burn.
9. Return chicken to wok.  Splash in sherry and mix briefly.  
10. Stir sauce ingredients well and add to the wok.  
11. Keep stirring for 1/2 minute until chicken and vegetables are well coated with sauce.

12. Toss in cashew nuts before removing from wok.  Serve hot.
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