Orange Ginger Chicken Stir-Fry

¢ 2 boneless skinless chicken breasts, cut into strips ¢ 1% cups uncooked jasmine rice

* V4 tsp salt * 1 tsp orange zest

* V4 tsp pepper * 1thsp orange juice

* 1tbsp cornstarch * 1tsp fresh ginger, chopped

* 4 tsp soy sauce, divided, sodium-reduced * 2 thsp B.R. Cohn Grapeseed Oil

* 15 cup B.R. Cohn Ginger White Balsamic Vinegar * 2 cups frozen stir-fry blend vegetables
* V4 tsp hot pepper flakes * sliced green onion, for garnish

Prepare Ginger orange sauce: Stir orange zest, orange juice, chopped ginger, and %2 cup ginger white
balsamic vinegar. Cover and chill for 5 mins. Season chicken with salt and pepper. Stir cornstarch with half
the soy sauce and hot pepper flakes until smooth. Coat chicken in soy mixture and let sit for 5 minutes.
Meanwhile, cook rice according to package instructions. Stir orange-ginger sauce with the remaining soy
sauce and B.R. Cohn Ginger White Balsamic Vinegar and 13 cup water. Heat half the grapeseed oil in a
large, nonstick skillet over medium-high heat. Add chicken and cook, stirring until evenly browned.
Remove from pan and reserve. Add remaining B.R. Cohn Grapeseed Oil and frozen vegetables to skillet;
stir-fry on high for 5 minutes. Add reserved chicken and sauce mixture. Cook, stirring, until vegetables are

well coated and chicken is fully cooked. Remove from heat and top with green onions. Serve over rice.

@ 20 Mins @ Serves 4 @ Pairs with B.R. Cohn Carneros Reserve Chardonnay



B.R. COHN WINERY & OLIVE OIL COMPANY

Since its founding in 1990, the
BR COHN B.R. Cohn Olive Oil Company has
— greatly contributed to the emergence
of California olive oil as a global
competitor, winning numerous local
and international awards as well as
accolades from the gourmet world.
Please come and visit the beautiful
B.R. Cohn Winery & Olive Hill Estate
OUVE 0”_ Vineyards: Exp}ore the rare 140-year
COMPANY old Picholine olive groves and discover
our unique history.

@ 15000 Sonoma Hwy., Glen Ellen, CA 95442

@ (800) 330-4064 ext. 117
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