
 
 

Stir Fry Ginger Chicken with Snow Peas, Bell Peppers, and Jasmine Rice with a Kale 
Salad in a Sesame Vinaigrette 
Flavor infused ginger chicken stir fry with crunchy snow peas, purple bell peppers, and scallions 
topped with sesame seeds. Served with jasmine rice and a simple curly kale salad with sesame 
vinaigrette. 
 

 

2 Servings |  Hands-on time - 25 minutes  |  Total time - 30 minutes
 

                   from the farm  from the Supper Club  

• Purple Bell Peppers, 1-2 ea 
• Curly Kale, ⅓- ½ buch 

•  Marinated Chicken Thighs, 2ea 
•  Snow Peas  
•  Jasmine Rice 
•  Scallion 
•  Rice Wine  
•  Gluten-Free Soy Sauce  
•  Corn Starch 
•  Sesame Vinaigrette 
•  Sesame Seeds 

 

from your pantry  Equipment needed 

• Neutral Cooking Oil 
• Onion, ½ ea 
• Garlic, 1 clove 
• Crushed Red Pepper 

12’’ skillet or wok, medium sauce pot w/ lid, 
mixing bowl, fine mesh strainer, salad bowl, 
paper towels, sharp knife, and cutting board. 

 

Directions 
1. Begin by preparing your jasmine rice. Use a fine mesh strainer to rinse the rice with cool water. 

Fill a sauce pot with 1.25 cups of water and bring to a boil. Stir in ½ tsp of salt and mix to 

dissolve before adding in the rice. Give the rice a good stir before covering the pot and reducing 

the heat to lowest setting. Cook the rice for 20 minutes without peeking!  

2. While the rice cooks, you’ll prep your ginger chicken. Pour the marinade from the vacuum bag 

with the chicken into a mixing bowl, then cut the chicken into 1/4” thick (bite size) pieces. Place 

the chicken in the same mixing bowl along with ¼ tsp of crushed red pepper, the soy sauce, 



corn starch, rice wine, and a pinch of salt. Mix well. Let the chicken sit in the mixture at room 

temperature for about 15 minutes. 

3. While the chicken marinades, you’ll prepare the veggies for your stir fry and salad. First wash 

your purple bell peppers and ⅓ - ½ of your bunch of kale. Halve the peppers and remove the 

core, seeds, and white membranes. Julienne the peppers, by cutting them lengthwise into ¼” 

strips. Tip: for best results, cut the pepper seed side facing up! 

4. Next, halve a medium size onion (you’ll only need half for the recipe). Cut off the very top and 

bottom end of the onion, then lay it on the flat slide and slice it into thin strips along the grain. 

Finely mince 1 clove of garlic. Then, slice up the green portion of your scallion into thin strips on 

an angle. Set the peppers, onions, garlic, and scallions aside for now.  

5. Now you’ll prepare your salad. Cut or tear the kale into bite size pieces and place in a salad 

bowl. Tip: feel free to toss a few slices of raw onion or bell pepper in to jazz things up a bit! Place the 

salad in the fridge while you prepare the rest of the meal.  

6.  Next, heat 3-4 tbsp of neutral cooking oil in a 12” skillet or wok over medium-high heat. Allow 

the oil to heat until it sizzles when a drop of water hits it. Then, drizzle 1 tsp of oil around the 

perimeter of the skillet and add in the purple peppers and onions. Stir fry until crisp-tender and 

charred in spots, around 2-3 minutes. Remove the peppers and onions to a mixing bowl.  

7. Drizzle 1 tsp of oil around the perimeter of the skillet and add in the snow peas. Stir until the 

snow peas are crisp-tender, around 1-2 minutes. Remove the snow peas to the mixing bowl 

with the peppers and onions.  

8. Next, drizzle 1 tsp of oil around the perimeter of the skillet. Add in the chicken and the marinade 

in a single layer. Let it sear undisturbed until golden brown on the bottom, around 2-3 minutes, 

then stir fry until golden brown all over and cooked through, around 2-4 minutes more.  

9. While the chicken cooks, remove the salad from the fridge, and dress it with the vinaigrette and 

a pinch of salt and pepper. Toss to mix and top it with some of the sesame seeds. 

10. Turn off the rice and allow it to rest for 2-4 minutes before fluffy and salting it to taste.  

11. Return your attention to the stir fry. Add the cooked veggies back to the pan along with the 

minced garlic and chopped scallions. Stir fry until the marinade has thickened and is glossy and 

coats the chicken and veggies, around 1-2 minutes more. If your stir fry feels a bit dry, add 1-2 

tbsp of water and fry for an additional 30 seconds. Plate your stir fry immediately and top it 

with the leftover sesame seeds. Plate a heap of rice next to your stir fry. Instagram and enjoy! 

Questions? Comments? Have feedback? We’re all ears - let us know by emailing supperclub@fromthefarmer.com.  

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 


