TANGERINE CHICKEN STIR FRY
1 lb. skinless boneless chicken


2 T. peanut oil
2 T. soy sauce


2 garlic cloves, minced

2 T. cream Sherry


2 t. minced peeled fresh ginger

1 T. grated tangerine peel


⅛ t. or less cayenne pepper

½ cup tangerine juice (3-4 tangerines)

1 red pepper cut into thin strips

2 T. rice vinegar


at least 24 snow peas

2 t. cornstarch


2-3 green onions, chopped

Marinate chicken in soy sauce, sherry and grated peel for 30 minutes.  Whisk juice, vinegar and cornstarch in small bowl.  Set aside.  Heat oil in large skillet.  Add garlic, ginger and cayenne; sauté 20 seconds.  
Add chicken mixture; stir-fry until just cooked through, about 4 min.  Transfer chicken to plate.  Add pepper, peas and onion to skillet.  Stir-fry until vegetables are crisp-tender, about 3-4 min.  
Return chicken to skillet.  Stir juice mixture and add to skillet.  Simmer until sauce thickens, stirring constantly, about 1 min.  Season with salt and pepper. If sauce is too thick, add ¼ cup water.
