Chicken with peanut sauce
¼ cup peanut butter

1/8 cup plus 2 tsp soy sauce

1/8 cup plus 2 tsp rice vinegar

4 tsp minced garlic

1 tsp ginger powder

4 skinless boneless chicken breasts, cut into cubes

Oil, for frying

1. In a measuring cup filled with 1 cup water, add the peanut butter, soy sauce and rice vinegar.

2. In a nonstick skillet or wok, heat oil over medium high heat. Add chicken, garlic and ginger; cook, stirring, 2-3 minutes or until the chicken is no longer pink inside.

3. Stir in the peanut butter mixture and bring to a boil. Allow the mixture to boil for about 5 minutes or until the mixture begins to thicken. Reduce heat and stir for a few minutes and serve. 
