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Chicken with cashew nuts and basmati rice (Meat main dishes) 

 

  
Preparation  

Let the chicken marinate in plenty of soy sauce. In the meantime, make the rice. Place
the rice in a non-stick pan covered with water, which should be half a centimetre above
the surface of the rice. Add a teaspoon of salt. Cover, put on a low heat and bring to
the boil. When it starts to simmer (you should use a transparent lid in order to see
when it starts) time precisely 12 minutes. When the 12 minutes is up, remove from the
heat and let the rice stand for another 12 minutes without removing the lid. Then
transfer the rice to a serving bowl until the chicken is ready. Take the cashews and
toast them in a saucepan; set aside. To make the chicken, it is best to use a wok but
you can also use a regular frying pan. Chop the onion coarsely and fry it in the pan with
the whole garlic clove and a little corn oil; then add the chicken - it should be cooked
first; then add the soy sauce into which you have dissolved a teaspoon of cornflour in
order to give some additional creaminess. Now it’s time to fry the veg, over a high
flame: they should remain fairly crisp. If they dry out too much and you still need time to
cook the chicken, add some stock, but not too much because the dish, and especially
the vegetables, should remain crisp rather than mushy. Finally add the cashews, stir for
a few moments and serve with a little grated ginger (if you like). Due to the soy sauce
and cashew nuts, it is not advisable to add salt: your chicken with cashews will become
too salty.  

Tips  

Be careful how you eat cashews: although the nut itself is very tempting, the shell of
the cashew nut is toxic which is why they are never sold in their shells  

Trivia  

Cashews are heart-shaped nuts that come from the countries of Central and South
America.  

Information  

Preparation 30 minutes
Total Time 20 minutes
Serves X Serves 3 persons
Level of difficulty  Easy

   
Ingredients  

Chicken (Half a chicken breast cut into
medium sized cubes)

Green peppers (A green pepper)

Tropea red onions (Half a red onion)

Carrots (1 carrot)

Meat stock (Half a glass of meat stock)

Soy sauce (A ladle of soy sauce)

Ginger (A grating of ginger)

Cornflour (A teaspoon of cornflour)

Basmati rice 200 grams

Corn oil (To taste)
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