Roger’s Cashew Chicken
Serves 6+

Ingredients:

1 Whole Chicken (Fryer)
1 medium box of Minute Rice
1 lb of salted cashews

1 cup of sliced carrots

1 small can of sliced water chestnuts

1 bunch of green onions (chopped)
1 bunch of radishes (thin sliced)
1 cup of sliced mushrooms

1 bottle of Soy Sauce

2 eggs

2 Tbl butter

1 cup shredded cheese (your choice)

Cut up chicken and place in pressure cooker OR crock pot.  Cook until meat easily comes off the bone. (you can cheat and use precooked chicken meat + can of chicken broth, but take my name off the recipe if you do!)
Reserve the broth from the chicken.
Measure the broth and pour into a large stock pot.  Add enough water to prepare the entire box of Minute Rice per package instructions.

While the rice is cooking, scramble the eggs with the butter in a large skillet.
Once the eggs are firm, remove from heat and add cashews, carrots, water chestnuts, onions, radishes and mushrooms. Mix thoroughly.

Chop the chicken meat into bite sized pieces and add to the cooked rice. Mix thoroughly.
Pour skillet contents into rice / chicken and mix thoroughly.

Add soy sauce to taste.  (at least ½ cup) Rice should be light brown

Serve hot with shredded cheese as a garnish.  
