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Chinese Chicken Chow Mein

Ingredients

	Marinade:

2 slices fresh ginger

10 mL soy sauce

10 mL cornstarch

10 mL cooking wine

4 mL sugar

f.g. pepper

1 chicken breast

Vegetables:

¼ onion, sliced thinly

125 mL broccoli, chopped

4 mushrooms, sliced thinly

½ carrot, sliced into thin strips

2 leaves sui choy

50 mL bean sprouts


	Sauce:

175 mL hot water

1 chicken OXO cube

15 mL cornstarch + 15 mL cold water (mixed together)

10 mL soy sauce

Noodles:

200g fresh noodles

5 mL oil

1 mL salt




Method:

Marinade and Chicken:
1. Combine the marinade ingredients in a small bowl.  Whisk together.

2. Slice the chicken into thin strips and places in the marinade.  Let it sit for 10 minutes.

Vegetables:

1. prepare the vegetables as directed

Sauce:

1. Dissolve the OXO cube in hot water.

2. Add the cornstarch/water mixture to the OXO mixture.  Add the soy sauce.

Noodles:

1. Bring half of a pot of water to a boil.  Add the noodles, oil and salt.

2. Cook for 3 minutes, then drain.

Cooking Sequence:

1. Add 10 mL oil to the wok.  When the oil glides across the pan, add noodles.  Stir fry until crisp.  Serve onto heated casserole dish and keep warm in the oven at 65°C (225°F).
2. Add 10 mL oil to the wok.  Add the vegetables starting with the onions.  Cook each vegetable for 1 minute.  Transfer vegetables to the casserole dish in the oven.

3. Add 10 mL oil to the wok.  Add chicken and stir fry until it is no longer pink inside.

4. Push the chicken to the side of the wok.  Add the sauce and cook until thickened.  Mix the sauce with the chicken.

5. Place sauce onto of the vegetables and noodles.

6. Enjoy.
