Asian Stir Fry with Cauliflower Rice; photo by Leigh Beisch

Asian Stir Fry PRINT

Serves: 4
Click on green text to buy ingredients

Ingredients

Instructions

1. Rinse the chicken and pat dry. Cut into 1-inch cubes and transfer to a plate.

2. Heat the coconut oil in a very large frying pan over medium heat

3. Saute the onion for 8 to 10 minutes, until soft and translucent

4. Add the broccoli, carrots, and chicken and saute for 10 minutes until almost tender

5. Add the bok choy, mushrooms, zucchini, and salt and saute for 5 minutes

6. Add 1 cup of the water, cover the skillet, and cook for about 10 minutes, until the vegetables
are wilted

7. In a small bowl, dissolve the arrowroot powder in the remaining 2 cup of water, stirring until
thoroughly combined

8. Add the arrowroot mixture to the vegetables and cook for 2 to 3 minutes, stirring constantly,
until the sauce thickens and becomes glossy

9. Stir in the sesame oil, and vinegar, then serve
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https://www.amazon.com/All-Clad-BD55406-Stainless-Dishwasher-Cookware/dp/B0051OESJ4/ref=as_li_ss_tl?ie=UTF8&qid=1471293897&sr=8-1-fkmr3&keywords=all+clad+pan+13%22+saute+pan&linkCode=ll1&tag=elaspan-20&linkId=828136890bc8c78348819f7650fcfac0
https://www.amazon.com/Cuisinart-CTG-00-SMB-Stainless-Steel-Mixing/dp/B004YZEO9K/ref=as_li_ss_tl?s=kitchen&ie=UTF8&qid=1467933051&sr=1-7&keywords=stainless+steel+bowls&linkCode=ll1&tag=elaspan-20&linkId=1c05bae060b58565af71caf471ff0aea
https://elanaspantry.com/ep-recipes/asian-stir-fry/ep-print

