SWEET THAI CHILI CHICKEN

4 
4 oz chicken breast 
2 
tsp corn starch

2 
tsp cold water

½ 
cup shredded carrots

1 
cup diced seedless cucumbers

1 
cup bean sprouts
1 
cup fresh snow peas
½ 
yellow bell pepper

1/2
red bell pepper

½
lime

3 
green onions 

¼ 
cup chopped cilantro

1 
Tbls sesame oil

1 
Tbls olive oil

Sweet Thai Chili Sauce

1 
tsp red pepper flakes

1/4 
cup white vinegar

½ 
cup sugar

1 
tsp lite soy sauce
1 
clove garlic

1/2 
tsp fresh shredded ginger

Combine sugar, vinegar, ginger, garlic, soy sauce, red pepper flakes and bring to a boil. Mix corn starch and water, stir and add to mixture. Bring back to boil and continue to cook for 30 seconds and remove from heat. In hot pan, add both oils--- and sautee chicken breasts to internal temperature of 160. Remove from pan, let chicken rest, and let internal temperature reach 165. To the pan, add cucumbers, carrots, bean sprouts, - bell peppers and pea pods. Sautee for 1 minute. Remove to plate. Top with chicken and Sweet Thai Chili Sauce. Finish with fresh chopped cilantro, fresh squeeze of lime, and green onions.

SERVES: 4 
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