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Gong Bao Chicken (Kung Pao Chicken)
By Yihong Song

Gong Bao Chicken is a spicy, stir-fried Chinese dish made with cubes of
chicken, peanuts, vegetables and chili peppers. The classic dish in Sichuan
cuisine originated in the Sichuan Province of China. The dish is believed to be
named after Ding Baozhen, a late Qing Dynasty official and governor of
Sichuan Province. This dish was also classified as a Beijing court dish, and later
was also spread abroad. Gong Bao Chicken is also a staple of Westernized

Chinese cuisine.
Ingredients

Chicken breast, carrot, cucumber, peanuts, scallion, ginger, garlic, dried red

chilli, Sichuan peppercorn.

Marinade

A pinch of salt,

1 teaspoon of dark soy sauce

1 tablespoon of Chinese cooking wine,

Y egg white,
e 1 teaspoon of starch,
e 1 teaspoon of vegetable oil.

Seasoning

e 2 tablespoons of light soy sauce,

1 tablespoon of Chinese cooking wine,

1 teaspoon of bean paste,

1 teaspoon of vinegar,

1 teaspoon of sugar,

1 teaspoon of potato starch, dissolved in water,

Y, teaspoon of sesame oil.



Instructions

1. Cut chicken breast into small cubes, add marinade, mix well, and marinate

for a while.
2. Cut cucumber and carrot into small cubes.
3. Mince ginger, garlic, and cut dry red chilli into small flakes.

4. Add an appropriate amount of vegetable oil in the wok, fry the peanuts,

and remove the fried peanuts for later use.

5. Add an appropriate amount of vegetable oil in the wok, fry the Sichuan

pepper, and remove the Sichuan peppercorns after aroma develops.

6. Fast stir-fry the ginger, garlic, and dried red chili, add the chicken cubes and

fry until the colour changes.

7. Add the diced carrots and stir fry for a while, then add the diced cucumbers

and the fried peanuts, fast stir-fry for a little while.

8. Add the sauce into the wok, heat until boiling, stir and fry evenly.



