
Quick Chicken Stir-Fry with Diced Chicken Breast





This chicken stir-fry is a go-to 
weeknight meal that’s full of flavor 
and done in under 30 minutes. Using 
Joe’s diced Amish chicken breast cuts 
down on prep time, so all you have to 
do is throw it in the pan and add 
veggies and sauce. It’s healthy, hearty, 
and endlessly customizable.
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Joe's Amish Diced Chicken Breast

Buy Now

Ingredients

1 lb diced 
chicken 
breast 
(from 
Joe’s 
Amish 
Chicken)
2 tbsp oil 
(canola 
or 
sesame)
1 red bell 
pepper, 
sliced
1 cup 
broccoli 
florets
2 green 
onions, 
chopped
2 tbsp 
soy sauce
1 tbsp 
hoisin or 
teriyaki 
sauce
1 tsp 
grated 
ginger
1 garlic 
clove, 
minced
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Instructions

1. Heat oil in a large skillet or wok over medium-high heat.
2. Add chicken and cook 5–6 minutes until lightly browned and cooked through.
3. Add garlic, ginger, and vegetables, cooking another 3–4 minutes.
4. Stir in sauces and cook until everything is coated and hot.
5. Serve over rice or noodles.
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Related Recipes

Baked Walleye with Lemon and Herb Crust

Learn More 

Braised Veal Osso Buco with Gremolata

Learn More 

Grilled Veal Rib Chops with Dijon Marinade

Learn More 
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