
 

crispy chili-garlic-hoisin chicken
NIBBLEDISH CONTRIBUTOR

Ingredients

chicken breast cut into bite-size pieces
cornstarch
canola oil

chili-garlic sauce
hoisin sauce

leftover brown rice
egg

Instructions

1. Coat chicken breast bites with cornstarch.
2. Deep fry in canola oil until golden and crisp. Set aside.
3. Drain the oils from the wok and add some chili-garlic sauce and the same amount of
hoisin sauce.
4. Quickly toss the chicken pieces with the sauce and set aside, leaving some of the
sauce in the wok.
5. Immediately add some leftover rice (brown, in my case) and heat up thoroughly. Stir
well.
6. Make a well in the middle and scramble an egg. Once the egg is done, mix with the
rice.
7. Serve chicken bites on top of the fried rice as a rice bowl dish.
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