
Ingredients

Marinade:
45Rgychickenybreastymeat
PytablespoonyofySzechuanypeppercorns
7½ytablespoonsyofycornflour
P)7yeggywhites
Pytablespoonyofyvegetableyoil

Sauce:
7ytablespoonsyofylightysoyysauce
½ytablespoonyofyriceyvinegar
Pyheapedytablespoonyofyrunnyyhoney
P)7yteaspoonyofyShaoxingywine
P)7yteaspoonyofycornflour
8ytablespoonsyofywater

Other ingredients:
PyclovesyofygarlicMycutytoythinyslices
PythumbDsizedypieceyofygingerMycutytoythiny
slices
PystalkyofyspringyonionsMycutytoyabouty8cmy
length
6ydriedyredychiliesMycutytoyabouty7ycmylengthMy
removeyseeds
8Rygyofycashewynuts

Methods:

y

P(yToastytheySichuanypeppercornsyinyayfryingy
panyuntilylightlyygolden(yTransferytoyaymortary
andypestleMygrindytoyayfineypowderMythenysievey
intoyaylargeybowlMydiscardingyanyylargeMytoughy
bits(yAddy7ytablespoonsyofycornflouryandystirytoy
combine(y
7(yCutytheychickenyintoyaboutyPyP)7ycmysquarey
cubesMyaddytheycornflourymixtureMyvegetableyoily
andyhalfyeggywhites(yMarinateyfory8Ryminutes(y
8(yDeepDfryytheychickenyinyvegetableyoilyovery
mediumyheatyTaboutyP7RydegreesyCelciusAyfory
aboutytwoyminutesyuntilygolden(yRemoveyfromy
oil(y
4(yPlaceyabouty7ytablespoonsyofyvegetableyoily
inyaywokyoryfryingypan(yAddygarlicMygingerMydryy
chiliesyandystirDfryyoverymediumyheatyuntily
aromatic(y
5(yAddytheychickenyandystirDfryyuntilytheychickeny
isycookedythrough(y
6(yCombineytheyingredientsyofytheysauce(yPoury
theysauceyoverytheychickenyandyquicklyystir(y
7(yAddytheyspringyonion(yStirDfryyoveryhighyheaty
foryayshortywhileyuntilytheysauceythickens(y
8(yAddytheyroastedycashewynuts(yDone(

Kung Pao Chicken
宫保鸡丁


