RecipesCheéasse

Hunan Chicken

Yield: 4 min
Total Time: 165 min

Recipe from: https.//www.reci peschoose.com/reci pes/hunan-chicken-recipe-indian-style

| ngredients:

¢ 2 pounds boneless skinless chicken thinly sliced
1/4 cup low sodium soy sauce

1 tablespoon rice vinegar

1 tablespoon peanut oil or canolaif you are allergic
2 cloves garlic smashed

2 slices fresh ginger smashed

1 handful cilantro leaves fresh

freshly ground black pepper

kosher salt

vegetable oil or Peanut ail, for frying

2 cups buttermilk

4 cups flour

2 tablespoons cornstarch for slurry

1/2 cup water

1 teaspoon toasted sesame ail

4 Thai chiliesdried red

4 scallions thinly dliced, plus more for garnish
2 cloves garlic finely chopped

1 piece fresh ginger 1-inch, peeled and finely chopped
3 strips orange zest thick

1/2 cup low sodium soy sauce

1 1/2 cups chicken stock

2 tablespoons rice vinegar

1 tablespoon honey

cilantro leaves for garnish, optional

3 ounces Chinese egg noodles dried

2 tablespoons canola oil

kosher salt

1/2 cup vegetable broth low-sodium canned

3 tablespoons oyster sauce

1 tablespoon soy sauce plus more for the table
2 teaspoons cornstarch

1 teaspoon sugar

1 teaspoon sesame oil dark Asian


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/hunan-chicken-recipe-indian-style

1 tablespoon peeled fresh ginger heaping, minced

3 cloves garlic minced

1 scallion white and green minced

ground black pepper Freshly

1/2 yellow onion medium, thinly sliced

1 stalk celery thinly sliced on the diagonal

10 shiitake mushrooms dried, rehydrated, drained, and thinly sliced

1/3 cup water chestnuts thinly sliced, canned

6 ounces mung bean sprouts fresh

mixed vegetables we used snow peas zucchini, broccoli, and yellow squash

Nutrition:
1. Calories: 1250 calories
2. Carbohydrate: 159 grams
3. Cholesterol: 160 milligrams
4. Fat: 33 grams
5. Fiber: 9 grams
6. Protein: 77 grams
7. SaturatedFat: 7 grams
8. Sodium: 3670 milligrams
9. Sugar: 18 grams

Thank you for visiting our website. Hope you enjoy Hunan Chicken above. Y ou can see more 16 hunan
chicken recipe indian style Experience culinary bliss now! to get more great cooking ideas.



