
Kung Pao Chicken & Seasonal Vegetables

2 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

Greener Pastures Chicken Breast, thawed

Cal-Organic Carrots, washed, ends trimmed, peeled (optional)

Certified Organic Broccoli, washed

Kitchen Pride Cremini Mushrooms, washed and dried

Farmhouse Kitchen Kung Pao Sauce, thawed

AustiNuts Peanuts

White Rice

Oil of choice

Salt and pepper

STEP 1 Add the rice to a pot with 3/4 cup of water and a pinch of salt. Cover and cook on low for

20 minutes. Remove from heat and keep covered for 10 more minutes. Fluff the rice with a fork

and cover to keep warm until ready to serve.

STEP 2 While the rice is cooking, prepare the vegetables and chicken. Slice the carrots into coins

or half moons, about ¼-inch thick. Chop the broccoli into small florets. Slice the mushrooms ¼

inch thick. Set aside. Dice the chicken into small cubes, about ½-inch pieces. Add chicken to a

mixing bowl and season with salt, pepper, and a drizzle of oil.

STEP 3 Place a large skillet or wok over medium-high heat with about 1 tbsp. oil. Once hot, add

the diced chicken in a single layer. Cook the chicken for about 5 minutes or until the internal

temperature reaches 165°F. Allow the chicken to brown before stirring or flipping.

STEP 4 Once the chicken is cooked, add the broccoli and carrots. Saute for 3 minutes, adding

more oil as needed.  Add the mushrooms and peanuts and saute for an additional 2-3 minutes or

until the veggies are crisp tender and lightly browned. Season with salt and pepper.

STEP 5 Adjust the heat to low and add the kung pao sauce and stir to combine. Simmer for 1-2

minutes until thick and hot.

Serve your Kung Pao chicken and vegetables over hot white rice. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Breast - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the

refrigerator overnight.

Carrots - Store carrots in the crisper drawer of the refrigerator

Cremini Mushrooms - Store in the bag in which they came in the crisper drawer of the

refrigerator.

Broccoli - Store in the crisper drawer of the refrigerator.

Peanuts - Keep in a cool, dry place in the kitchen until ready to use.

Rice - Keep in a cool, dry place in the kitchen until ready to use.

Kung Pao Sauce - Store in the refrigerator.

(Ingredients: ginger, garlic, green onion, celery, roasted red bell pepper, tamari, balsamic vinegar, brown sugar, dried

chile peppers, fermented chili paste, Szechuan peppercorn, cornstarch)

*Contains peanut and soy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.



Kung Pao Chicken & Seasonal Vegetables

4 SERVINGS       |      HANDS ON TIME:  15 minutes    |     TOTAL TIME: 30 minutes

Cook’s Venture Chicken Breast, thawed

Cal-Organic Carrots, washed, ends trimmed, peeled (optional)

Certified Organic Broccoli, washed

Kitchen Pride Cremini Mushrooms, washed and dried

Farmhouse Kitchen Kung Pao Sauce, thawed

AustiNuts Peanuts

White Rice

Oil of choice

Salt and pepper

STEP 1 Add the rice to a pot with 3/4 cup of water and a pinch of salt. Cover and cook on low for

20 minutes. Remove from heat and keep covered for 10 more minutes. Fluff the rice with a fork

and cover to keep warm until ready to serve.

STEP 2 While the rice is cooking, prepare the vegetables and chicken. Slice the carrots into coins

or half moons, about ¼-inch thick. Chop the broccoli into small florets. Slice the mushrooms ¼

inch thick. Set aside. Dice the chicken into small cubes, about ½-inch pieces. Add chicken to a

mixing bowl and season with salt, pepper, and a drizzle of oil.

STEP 3 Place a large skillet or wok over medium-high heat with about 1 tbsp. oil. Once hot, add

the diced chicken in a single layer. Cook the chicken for about 5 minutes or until the internal

temperature reaches 165°F. Allow the chicken to brown before stirring or flipping.

STEP 4 Once the chicken is cooked, add the broccoli and carrots. Saute for 3 minutes, adding

more oil as needed.  Add the mushrooms and peanuts and saute for an additional 2-3 minutes or

until the veggies are crisp tender and lightly browned. Season with salt and pepper.

STEP 5 Adjust the heat to low and add the kung pao sauce and stir to combine. Simmer for 1-2

minutes until thick and hot.

Serve your Kung Pao chicken and vegetables over hot white rice. Enjoy!



STORAGE & PROCEDURE TIPS INGREDIENTS BEST USED WITHIN 5 DAYS

Chicken Breast - Keep frozen until 24-48 hrs before ready to use. Thaw in a bowl in the

refrigerator overnight.

Carrots - Store carrots in the crisper drawer of the refrigerator

Cremini Mushrooms - Store in the bag in which they came in the crisper drawer of the

refrigerator.

Broccoli - Store in the crisper drawer of the refrigerator.

Peanuts - Keep in a cool, dry place in the kitchen until ready to use.

Rice - Keep in a cool, dry place in the kitchen until ready to use.

Kung Pao Sauce - Store in the refrigerator.

(Ingredients: ginger, garlic, green onion, celery, roasted red bell pepper, tamari, balsamic vinegar, brown sugar, dried

chile peppers, fermented chili paste, Szechuan peppercorn, cornstarch)

*Contains peanut and soy inclusive ingredients.

**Prepared in a facility that may contain gluten, dairy, egg, nuts, peanuts, soy, fish and

shellfish.


