RecipesCheéasse

CHICKEN BROCCOLI STIR-
FRY

Yield: 4 min
Total Time: 40 min

Recipe from: https://www.reci peschoose.com/reci pes/chicken-shrimp-and-broccoli-chinese-recipe

I ngredients:

¢ 1 pound chicken breast about 2 breasts, cubed

¢ 3 scallions whites only, thinly sliced on an angle, | used green bits too
e 2clovesgarlic minced

¢ 1inch peeled fresh ginger piece, minced, | just grate thisright in
o 1 tablespoon soy sauce

o 2 tablespoons sugar

¢ 1 tablespoon cornstarch

e 1 1/4 teaspoons salt

¢ 1 tablespoon dark sesame oil
e 1/3 cup water

¢ 3 tablespoons vegetable ail

e 6 cups broccoli trimmed dliced stalks and medium florets
o 2 teaspoonsred chili flakes optional

¢ 1 tablespoon hoisin sauce

e toasted sesame seeds Garnish:, optional

e jasmine rice Serving suggestion:

Nutrition:
1. Calories: 360 calories
2. Carbohydrate: 22 grams
3. Cholesterol: 75 milligrams
4. Fat: 19 grams
5. Fiber: 5 grams
6. Protein: 29 grams
7. SaturatedFat: 2.5 grams
8. Sodium: 1210 milligrams
9. Sugar: 10 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/chicken-shrimp-and-broccoli-chinese-recipe

Thank you for visiting our website. Hope you enjoy CHICKEN BROCCOL| STIR-FRY above. You
can see more 16 chicken shrimp and broccoli chinese recipe Experience culinary bliss now! to get more
great cooking idess.



