
Kung Pao Chicken 
Adapted from a recipe by Jack Bishop in "Cooking with Friends"

Ingredients:  (Serves 2)

3/4 lb. boneless, skinless chicken breast, cleaned and cut into 1-2" 
pieces

3 Tbsp. soy sauce

1 1/2 tsp. sesame oil

1 1/2 tsp. apple cider vinegar

1 1/2 tsp. cornstarch

1 tsp. sherry

3 tsp. vegetable oil (maybe more), divided

1 large clove garlic, minced

2 medium green onions, chopped into small rounds

2 tsp. fresh ginger root, peeled and minced

red pepper flakes to taste

1/3 c. roasted peanuts (optional, salted or unsalted--whatever you 
have/prefer)

Serve with:

1 c. rice (whatever kind you prefer.  I used long-grain white rice) or 
ramen noodles or steamed vegetables, like broccoli.

Directions:

In a small bowl, mix the chicken and the soy sauce.  Let the chicken 
marinate for 15 minutes or more.



In another small bowl, mix the sesame oil, vinegar, sherry and 
cornstarch until smooth.  Set the bowl aside.

In a wok or a medium skillet, heat 2 tsp. of the vegetable oil over 
medium-high heat until it's hot but it's not smoking.  Add the 
chicken.  Stir-fry the chicken, adding another tsp. of vegetable oil if 
it looks like it's drying out, until the chicken is cooked through.  This 
will take 3-5 minutes (or more) depending on the heat and the size 
of your chicken pieces.  Use a slotted spoon to transfer the chicken to 
a clean bowl and set the chicken aside.

Heat the remaining 1 tsp. vegetable oil in the skillet for several 
seconds.  Add the garlic, scallions, ginger and as many red pepper 
flakes as you want.  (They're spicy!)  Stir fry about 30 seconds, until 
the ingredients are fragrant but not browned.

Stir up the vinegar sauce you prepared at the beginning (because the 
cornstarch will settle to the bottom of the bowl) and add it to the 
skillet along with the chicken.  Stir fry the chicken again for a minute 
or two until it's heated through and the sauce has thickened a bit.  
Carefully taste the chicken and add more soy sauce if you think it 
needs it.

Serve the chicken with rice or steamed vegetables (broccoli would be 
great with this) or on top of ramen noodles.

Sprinkle the peanuts on top!
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