alt and pepper chicken h
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sting with

while worl

given it my Bermudian twist with a liccle

heat and a lighter touch on the batter. It’s

one of those dishes that

— quick, bold, and full of

Ingredients

For the Chicken:

« 5008 boneless chicken breast, cut into Chinese Salt & Pepper Chicken

bite-sized pieces

« 1thspso

uce

same oil

.
Lnjq Serve: @ Prep Time: 15 mins |

Cook Time: 15 mins |

o 1Lsp s
* 1tsp rice vinegar

P 5 Total Time: 30 mins
extra for

« 2 thsp cornstarch (plus

cf

ating) Method
o Mndhaffitamilvitie paps

sesame oil, vine

For the Stir-Fry Se:

soning:
10 minutes. Toss with c
« 1 small onion, sliced

« 1green bell pepper, chopped 4.Heat oil in a deep pan to 180°C (350°F). Fry chicken pieces in batches until
« 2 spring onions, clmppcd golden and crispy (about 4—5 minutes). Drain on paper towels.
. . 5. Prepare the Aromatics:
« 2 garlic cloves, minced
6.In a separate wok or skillet, add a drizzle of oil. Stir-fry garlic, onion, chili,
« 1 red chili, finely sliced (optional for

and bell pepper for 1-2 minutes until fragrant.

heat) 7.Combine:

For the Salc & Pepper Mix: 8.Add the fried chicken to the wok, sprinkle over the salt & pepper mi, and
" ] toss quickly to coat everything evenly

e 1 tbsp sea salt
Sp sea s 9. Finis

o nip ik

10.Stir in chopped spring onions, toss one last time, and serve immedi

« % tsp Chinese five spice
o Y2 tsp chili flakes iona
%, tsp chili flakes (optional) CHEFWILLS Tips:
For Frying: + CheFWilly Ti
118 . « For exracrunch,double-fiy your chicken — ance tocook i
+ Oil for deep or shallow frying hrough, chen agan for 3 scconds before serving, It keepsthe
ouside cispy and the nside pefecly tender
+ Chef Willam Smich Locsl
@ wsillmichkicchencom

« W WillsmithKirchn! “Br ocal Flavor to Every Table




