Hawaiian Stack ‘Ems

This is another recipe passed down from Gran, Gigi's mom. She

loved making it for big gatherings but, like Nana and Gigi, didn't

serve it when there were many men around. Apparently, like Pa,
many men don't think this meal is hearty enough to fill them.

Tugredients e YT = ]

1 pound chickewn breast or thighs
2 tablespoons ol

1 tablespoon soy sauce

1 tablespoon hovey

salt and pepper to taste

Iwnstructions

% Cut chicken into stir-fry sized bites,

< In a medinm mixing bowl with a lid, combive the
rest of the mgredients (oil, soy sauce, hovey,
salt, and pepper) to wmake a marinade.

% Put cubed chicken v wmarinade, cover, and
refrigerate for at least 2 hours.

< Whew dove, stir fry the chickew on medium high
heat in oil until done.

This recipe is ofteun served as a make-our-own
meal starting with crunchy (La Choy) chow meiv
noodles or Fritos. Then we stack rice, fomatoes,
golden raisivis, onions, piveapples, black olives. Thew
drizzle with a variety of sauces wcluding
homemade sweet & sour sauce and garlic Asian
sauce. Use the toppings that you know vour family
will love, and have fun addiveg wore if you wawt.
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