SAMBAL CHICKEN ORZO PASTA

1/3
cup Asian chili paste (sambal   oelek) 

2   
Tbsp. honey 

2   
Tbsp. rice vinegar 

1   
Tbsp. reduced-sodium   soy sauce 

2   
tsp. grated fresh ginger 

½
tsp. salt 

2   
pounds skinless, boneless   chicken  thighs, cut in bite-sized pieces 

3  
medium  carrots, peeled  and thinly bias-sliced 

1   
large onion, cut in thin wedges 

1   
14.5-ounce   can reduced-sodium chicken  broth 

½
cup dried orzo 

¾
cup sugar snap   peas, trimmed and  halved crosswise 

    
Chopped   roasted  cashews, chopped   green  onions, and/or 

    
plain yogurt 

In a 3½- or 4-quart slow cooker stir together the first six ingredients (through salt). 
Stir in the chicken, carrots, onion, and broth. 
Cover  and cook on low for 5 hours or on high for 2½ hours. 
If using low turn to high. Stir in orzo. Cover and cook 30 minutes  more or until pasta is tender. 

Stir in pea pods. 
Top with cashews, green onions, and/or yogurt. 
SERVES:  6 servings 

PER SERVING 353 cal.

