R S

- Gong Bao Chicken

- Ingredients
/O A)300g chicken Breast cut to cubes,. : 5 ¢
= B)1red pepper and 1 green pepper all take out the seeds and cut to cubes,
C) 20g cucumber (take out the seeds) and 20g Carrots all cut to m_bes
D)2 cloves garlic and a piece of ginger chop to mince. eyl o ‘
13} 8 pieces dried red chili cut in 1/2 inch long small pieces, and take out the seeds .
I) 2 pieces spring onions cut to 1/2 inch long pieces, and 20g deep fried peanuts

-

Coo]qncr Method

1, Season the chicken with 1/4 tvaspoon salt, 1/2 table spoon oil, 2 teaspoons rice wine, 2 teasp00'1s corn
starch and one egg white. Marinade the meat around 5 minutes.

2 IHeat 3 tablespoons oil , then low heat to stir fry the Chicken, move it out when 80% done

Dy }\eep the ol , stir fry the garlic and gi ginger with low heat , then put the rest of vegetables except the
- s;)nn0 omons in, stir fry the vecetables when its SO%done then add a little water :

4, Season the-dish with 2 teaspoons soy sauce, 2 teaspoons oysker saLce 1 teasvpoon salt; 1 teaspoon
chicken stock., a pinch of sugar :

= Retum the chlcken mix with the vegetable , put in 1 teaspoon Slchl.an peyper co~1 Lhen add a few
drops of sesame oil and 1/2 teaspoon grand white PEPPeL -

6 I’ut a little Com starch water, qui ickly stirring untﬂ fhe sauce th1ck th tne s*mno omou aﬂd the pean&ls
- mixed tOGethel then serve on the plate.
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