Phyllis’ Kung Pao Chicken

1 lb. boneless, skinless chicken

4 tablespoons soy sauce

1 ½ tablespoons corn starch

1 ½ tablespoons cold water

¼ teaspoon garlic salt

4-5 dried red chiles (or more, to taste) ends cut off, seeds removed, chopped                                                                                                                  

    into 1-inch pieces

1 tablespoon white wine

1 tablespoon sugar

1 tablespoon sesame oil

OIL FOR DEEP FRYING (I use Canola oil)

1 tablespoon peeled and chopped ginger root

1 bunch scallions, chopped ¼ inch wide

broccoli, chopped florets, about two handfuls

½ to ¾ cup peanuts

Serves two.


Be careful in the preparation of this – the dish involves some very hot oil in a tipsy wok. You also want to do all of the chopping and preparation up front so that everything is ready at hand right when you need it. I serve it over rice, usually with some egg rolls on the side. 


Chop the chicken into 1-inch square pieces. Combine 2 tablespoons soy sauce, cold water, 1 tablespoon of the corn starch and garlic salt in a bowl. Add chicken, and stir in one direction until chicken is well coated, and let marinate for 30 minutes. 


Chop the broccoli, scallions, ginger root, and chiles. Make SURE you wash your hands after dealing with the chiles. Combine remaining 2 tablespoons soy sauce, wine, sugar, corn starch and sesame oil in a small bowl. Set aside.

Heat 2-3 inches of oil in a wok to 400 degrees. (I never measure the temperature. I just wait a bit, then put a piece of chicken in. When the oil goes all crazy over it, it’s ready.) Add chicken, and fry for about a minute. Chicken should be done, not at all raw inside. 

Remove chicken and drain off all but 2 tablespoons of the oil. Heat oil some more, and fry chiles until they are black. Add broccoli and stir-fry for about a minute. (Use caution in adding the vegetables here - I burned my face once doing this.) Then add scallions, and stir-fry for another minute. Then add the ginger, and cook for another minute, stirring constantly. Then add the chicken, toss together with all the vegetables, and let it cook for another minute. 

Then add the soy-sauce and wine mixture that you’ve set aside, and cook, stirring until it’s all thickened. This happens quickly. Remove from heat and sprinkle with peanuts. Stir again, and serve over rice.  

