CHICKEN AND VEGETABLE STIR-FRY WITH SATAY SAUCE

1 
14-oz. can unsweetened light coconut milk

1/3
cup peanut butter

½
tsp. salt

½
tsp. ground ginger
¼
`tsp. crushed red pepper

1 
lb. skinless, boneless chicken breast halves, cut into 1-inch pieces


Salt and black pepper

1 
Tbsp. vegetable oil

2 
cups frozen desired stir-fry vegetables

½
cup frozen peas

4 
cups hot cooked ramen noodles or rice

For sauce, in a bowl whisk together coconut milk, peanut butter, ½ tsp. salt, ginger, and crushed red pepper.

Sprinkle chicken lightly with additional salt and black pepper. In a large skillet heat oil over medium-high heat. Add chicken; cook and stir 6 minutes or until no longer pink.

Add vegetables and peas to hot skillet. Cook and stir  to 7 minutes or until tender-crisp.
Add sauce and chicken to skillet; heat through. Serve over ramen noodles. 
START TO FINISH 25 minutes

PER SERVING 754 cal., 37gfat (15g sat. fat), 73 mg chol., 836 mg sodium, 64 g carb., 5 gfiber, 42 gpro.

Serves:  4
