
Asian Cashew Chicken 

Recipe Ingredients
Recipe serves:

4 Dinner Sized Bowls

Ingredient Amount

Avocado Oil 1-2 tbsp

All Purpose Flour 1/2 cup

Cornmeal 1/2 cup

Egg 1

Raw Chicken Breast, chopped 
in 2” pieces

1 lb

Sesame Oil 1 tbsp

Yellow Onion, sliced 1/2 cup

Carrots, sliced thinly 1 cup

Celery, chopped 1 cup

Sugar Snap Peas 1 cup

Garlic, minced 1 tsp

Salt and Pepper dash

Balsamic Vinegar 2 tbsp

Sesame Oil, Spicy or Regular 1 tbsp

Ginger, ground 1/4 tsp

Cashews 1/2 cup

Orange, zest 1 tsp

Orange, juice 1 tbsp

Sesame Seeds sprinkle 

This is such a fun dish to make, it comes out great every time 
because you can add or take away any ingredients you may not 
like. I’ve used broccoli instead of  sugar snap peas and coconut 
amino acids instead of  balsamic vinegar. However you want to 
incorporate the ingredients you have- this is THE recipe to do it 
with. This dish also works for meal prepping during the week 
because it warms up great for future lunches and dinners.

1. Heat the avocado oil on the stove in a medium sized skillet. 
In a medium sized mixing bowl, whisk together the 
cornmeal and all purpose flour. In a separate small bowl, 
whisk the egg until it forms a liquid. 

2. Using the chopped chicken breast, dip them individually 
first into the egg and then into the flour to coat them with a 
thin batter. Place the chicken pieces into the warmed 
avocado oil. Repeat this step until all chicken pieces are 
coated and cooking in the oil. Flip the chicken pieces after 
~5-8 minutes or until the bottom appears golden brown. 
Continue to cook. *Make sure not to over heat the avocado oil, the 
cooking process goes smoother when the chicken slowly cooks. When the 
oil is too hot, the outside cooks too fast and the inside remains uncooked. 

3. While the chicken is cooking, heat a separate skillet over 
medium heat with the sesame oil. Add the yellow onion, 
carrots, celery, sugar snap peas, garlic, and salt & pepper. 
Stir occasionally. 

4. After the chicken is done cooking, transfer the chicken 
pieces into the skillet with the vegetables. Add the balsamic 
vinegar, sesame oil, ground ginger, cashews, orange zest, 
and orange juice. Stir until the sauce and spices are evenly 
incorporated throughout the dish.  

5. Turn the heat to low and cover with a lid. Let sit for about 5 
minutes to absorb the flavors.  

6. Top with a sprinkle of  sesame seeds and serve warm. Enjoy!
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