Fried Chicken with Dried Chilli Sauce ST
Recipe by Chef Pung Lu Tin /5 7Hifl
Serving size as presented at the cooking demo on 22 March 2008 at HDB HUB

Ingredients :
Chicken Breast 1.5kg
Dried chilli 100g
Spring onion 3 stalk
Ginger Slices 20 pcs
Cashew nut 1509
Garlic Chopped 2 tbsp
Ginger Chopped 1 thsp
Marinade :
Egg white Two
Salt 1tsp
Sugar 1tsp
Sesame oil 1ltsp
Pepper powder A dash
Water 2 tbsp
Corn flour 2 thsp
Seasoning :
Stock 100g
Chinese wine 2 thsp
Soy Sauce 2 thsp
Dark Sauce 1 thsp
Black Vinegar 2 thsp
White Vinegar 1 tbsp
Sugar 2 tbsp
Sesame oil 1 thsp
Corn flour (mix well) 2 tbsp
Method :

1. Dice the chicken breast and marinate with the marinade for 20 minutes.

2. Remove the seeds from the dried chilli and cut them into 1 cm strips. Cut spring onion into
strips.

3. Deep-fry the cashew nuts until crisp.

4. Scald the diced chicken in oil at medium heat. Take them out and drain oil away.

5. Heat up a little oil and fry the dried chilli over medium heat until brown. Add in chopped garlic,

ginger and ginger slices in turn. Add in diced chicken and pour the seasoning in.

Shake the wok a few times. Lift the wok away from the fire and put in the cashew nuts.

Stir fry the mixture well and serve.
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