
Szechwan Chicken with peanuts
½ cup chicken stock
1 T. sugar
1 T. Chinese light soy sauce
½ tsp. sesame oil
1 tsp. rice wine vinegar
2 tsp. Shaoxing wine

4 T. cornstarch
1 tsp. sea salt
¾ tsp. five spice powder
½ tsp. freshly ground black pepper
1 # chicken breast, cut into 2 inch pieces
2 T. peanut oil
12 whole red dried chiles
2 cloves of garlic, chopped
2 tsp. grated ginger
2-tsp. cornstarch mixed with 1-T. water
2 green onions sliced
Chopped peanuts for garnish

1) In a small bowl combine the first 6 ingredients. Set aside.
2) Combine the cornstarch, salt, five spice and pepper. Toss the chicken pieces in this mixture. Heat the oil in a wok and add the chicken in small 
batches, tossing until golden brown. Add the chilies, garlic and ginger to the wok. Stirring quickly. Add the stock mixture (step #1) and bring to a 
boil. Stir in the cornstarch and the water and add to the pan to thicken the sauce. Return to a boil and toss to combine.
3) Sprinkle with green onions and peanuts and serve.


