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Chicken breasts cut into large pieces

Cup slivered almonds, plus more for garnish
Cup soy sauce

Cup honey

Tbsp canola oil

Cloves garlic, minced

Tsp fresh ginger, minced

Cup snap peas

Tbsp cornstarch

Cooked brown or white rice for serving

Place chicken breasts and 1/4 cup almonds in a slow cooker.

In a bowl, whisk to combine soy sauce, honey, garlic, ginger, and oil. Pour over chicken
and stir. Cover and cook on high for 4 hours or 8 hours on low. Fifteen minutes before
finished, remove the chicken to a plate. Whisk cornstarch into the remaining cooking liquid
in the slow cooker. Return the chicken along with snap peas to the slow cooker and finish
cooking for 15 minutes or until the sauce has thickened. Serve over rice and garnish with
almonds.

Makes 4-6 Servings
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