Chicken - Sesame  
 
Roam with Roni
https://roamwithroni.hebrewlion.com/

Ingredients:
Sauce
· ¼ cup soy sauce
· 2 TBSP water
· 1 TBSP sesame oil
· 3 TBSP brown sugar
· 1 TBSP rice vinegar
· 1 tsp fresh ginger, grated
· 2 cloves garlic, finely chopped
· 1 TBSP sesame seeds
· ½ TBSP corn starch
Main dish
· 1 large egg
· 2 TBSP corn starch
· Salt to taste
· Pepper to taste
· 1 lb. boneless, skinless chicken thighs, cut into large bite size chunks
· 2 TBSP neutral oil (e.g., grapeseed)
Instructions:
1. [bookmark: _GoBack]Mix all sauce ingredients together and set aside.
2. In a large bowl, whisk together the egg, corn starch, and a pinch of salt and pepper. Toss the chicken into the mixture.
3. Heat the neutral oil in a large skillet over a medium flame. 
4. Add the chicken in a single layer. Don’t stir or fiddle with it, but wait until the bottoms turn golden brown. 
5. Flip the chicken over, continue to cook without stirring, and wait for the bottoms to attain a golden brown color. 
6. Pour the sauce over the chicken and tossing to coat. 
7. Stir continually until the bubbles up in a simmer and thickens. 
Serving suggestion: Serve over a bed of rice and sprinkle the sliced green onions over top. Bon appetit! 
