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Sour Meyer Lemon Chicken Stir-Fry

It might make your house smell like Chinese food, but this is not your
average Chinese take-out. Adjust the recipe to your own liking: as is, you’ll
get a very slightly spicy, super lemony stir-fry. You can replace some or
most of the Meyer lemon juice with orange juice to cut down on the
sourness (or use a mix of regular lemon and orange juice if you can’t find
Meyers, which are lemon-tangerine hybrids most readily available in the
winter months), and omit or add more chili flakes to tinker with the spice
factor.

Keep in mind that you can substitute any pre-chopped quick-cooking
vegetables, such as broccoli, cauliflower, shredded carrots, and
asparagus, for the peas and peppers.

TIME: 30 minutes
SHOP: UP TO 3 DAYS AHEAD
SERVES: 4

1 1/2 cups (raw) white or brown long-grain rice, cooked according to
package directions
2 tablespoons soy sauce
1/4 cup Meyer lemon zest
1 cup Meyer lemon juice
1/4 cup cornstarch
5 tablespoons peanut or canola oil, divided
4 large garlic cloves, finely chopped
2 tablespoons finely chopped fresh ginger
1/2 teaspoon dried chili flakes
1 pound chicken stir-fry strips (or 2 large breasts, cut into 1/2” by 1/2” by 3”
strips)
2 cups (two big handfuls) snap peas
1 large bell pepper, any color, sliced into thin strips
1 bunch scallions, chopped (white and green parts)

Cook the rice according to package directions. Start cooking the stir-fry
when you bring the rice off the heat to rest.

Whisk the soy, zest, juice, and cornstarch together in a bowl until well
blended.

Heat a wok or a large, heavy skillet over medium-high heat. (Remember,
all of your ingredients should be chopped and ready!) When hot, add 3
tablespoons of the oil to the pan, followed immediately by the garlic,
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ginger, and chili flakes. Stir quickly to break up the seasonings, and add
the chicken strips individually with one hand (rather than in one big
clump) while you stir with the other. Cook the chicken, stirring, until the
meat is cooked through and just beginning to curl at the edges, about 2
to 3 minutes. Transfer the chicken mixture to a plate and set aside.

Add the remaining 2 tablespoons of oil the pan, and swirl to coat. Add
the peas and peppers and cook, stirring constantly, for about 1 minute.
Whisk the lemon juice mixture again, and add it to the pan along with the
scallions and the cooked chicken mixture. Bring the liquid to a simmer and
cook until it thickens and coats all the ingredients, about one minute
more. Serve immediately, over the rice.


