
Cashew Chicken
This is a version of Rhee Drummond’s (The 
Pioneer Woman) favorite Cashew Chicken.  

Like any Southern Mom, I take a bit of 
poetic license with my art and craft to meet 
my kids’ tastes.  

Cashew Chicken Instructions
1. In a bowl, mix together the soy sauce, vinegar, brown 

sugar, oyster sauce, and sesame oil. Set aside.  

2. Heat the vegetable oil in a cast iron dutch oven, over 
medium heat, brown the chicken cubes. 

3.  Stir in garlic and ginger. Then, add the bell peppers and 
cook for 2 to 3 minutes. 

4. Add the chicken stock; scrape the bottom of the pan to 
loosen all the flavorful bits.  

5. Turn down the heat to low, pour in the sauce mixture, then 
mix the cornstarch with 1/4 cup water to make a slurry 
and pour it in.  

6. Stir the sauce for 1 to 2 minutes to thicken, then add the 
cashews and stir to coat everything with the sauce, adding 
a splash of water if the sauce is too thick. 

7. Finally, sprinkle on the green onions and serve over 
Jasmine rice. 

Recipe serves Prep Time Cook Time

6 15m 15m

Cashew Chicken Ingredients Amount

soy sauce 1/2 cup

rice vinegar 1 tbs

dark brown sugar, packed 1 tbs

oyster sauce 2 tbs

toasted sesame oil 1/2 tsp

vegetable oil 3 tbs

boneless, skinless, chicken thighs - 
cubed

6

Kosher salt, to taste

garlic, chopped 1 tbs

fresh ginger, chopped 1 tbs

bell pepper, chopped 1

chicken stock 1/4 cup

cornstarch 2 tbs

cashews, unsalted 1 cup

green onions, thinly sliced 2

Jasmine Rice Ingredients Amount

Jasmine rice 2-3 cups

water  11/4 cups, per cup of rice

Jasmine Rice Instructions

1. Add water in the pan of your choice. I prefer a deep, 
covered skillet. Bring to a boil. Add rice.  

2. Once you see a white foam around the boiling edges, turn 
the heat to low, cover,  and simmer for 12 minutes.  DO 
NOT REMOVE THE LID!  

3. Turn off the heat and LET STAND for 10 minutes, to 
continue cooking. DO NOT SKIP THIS STEP!  

4. Fluff with a rice paddle or rubber spatula.


