
Crispy Sesame Chicken with a Sticky Asian Sauce

Crispy Sesame Chicken with a Sticky Asian Sauce - tastier than that naughty takeaway and super
simple to make. Sweet, salty, crispy, sticky and a little bit spicy - it covers all the bases for one of
these meals that everyone polishes off. Its a real family favourite!

Course Dinner Cuisine Asian
Keyword Any Time Of the year, Chinese New Year, dinner party, easy

Prep Time 15 minutes Cook Time 15 minutes Total Time 30 minutes

Servings 4 people

Author Nicky Corbishley

Ingredients

Sauce: *

5 tbsp olive oil
2 eggs lightly beaten
3 tbsp cornflour/cornstarch
10 tbsp plain/all-purpose flour
½ tsp salt
½ tsp pepper
½ tsp garlic salt
2 tsp paprika
3 chicken breast fillets chopped into bite-size chunks

1 tbsp sesame oil optional - you can leave out and just sprinkle with plenty of sesame seeds at the end if you prefer
2 cloves garlic peeled and minced
1 tbsp Chinese rice vinegar white wine vinegar will work too
2 tbsp honey
2 tbsp sweet chilli sauce use more or less depending on the brand and how spicy you like it
3 tbsp ketchup
2 tbsp brown sugar
4 tbsp soy sauce

https://www.kitchensanctuary.com/about/
http://geni.us/KSPaprika
http://geni.us/SesameOil
http://geni.us/ChineseRiceVinegar
http://geni.us/KSHoney
http://geni.us/LinghamsChilliSaue
http://geni.us/DarkSoySauce
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To Serve:

Instructions

Notes
* Double these ingredients if you want extra sauce, rather than just coating the chicken.

.

Serve with Boiled rice or try my Special Fried Rice

.

Nutrition info is for one serving of this recipe and does not include rice.

Nutritional Information
Calories: 542kcal | Carbohydrates: 47g | Protein: 26g | Fat: 28g | Saturated Fat: 4g | Cholesterol: 136mg | Sodium: 1915mg |
Potassium: 572mg | Fiber: 2g | Sugar: 22g | Vitamin A: 1075IU | Vitamin C: 7.7mg | Calcium: 99mg | Iron: 3.5mg

Tried this recipe?
Mention @KitchenSanctuary or tag #kitchensanctuary on Instagram!

Boiled rice
2 tbsp sesame seeds
Small bunch spring onions/scallions chopped

1. Heat the oil in a wok or large frying pan until very hot.
2. Whilst the oil is heating, place the egg in one shallow bowl and the cornflour in another shallow bowl. Add the flour, salt,

pepper, garlic salt and paprika to another shallow bowl and mix together.
3. Dredge the chicken in the cornflour, then dip in the egg (make sure all of the chicken is covered in egg wash), and finally

dredge it in the seasoned flour. Add to the wok and cook on a high heat for 6-7 minutes, turning two or three times during
cooking, until well browned. You may need to cook in two batches (I find I can do it in one batch so long as it's no more
than 3 chicken breasts). Remove from the pan and place in a bowl lined with kitchen towels.

4. Add all of the sauce ingredients to the hot wok, stir and bubble on a high heat until the sauce reduces by about a third
(should take 2-3 minutes). Add the chicken back in and toss in the sauce to coat. Cook for 1-2 minutes.

5. Turn off the heat and divide between four bowls. Serve with boiled rice and top with sesame seeds and spring onions.

Crispy Sesame Chicken with a Sticky Asian Sauce https://www kitchensanctuary com/crispy-sesame-chicken-sticky-asian-sauce/

https://www.kitchensanctuary.com/special-fried-rice/
https://www.instagram.com/KitchenSanctuary
https://www.instagram.com/explore/tags/kitchensanctuary
https://www.kitchensanctuary.com/how-to-boil-rice/
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Crispy Sesame Chicken with a Sticky Asian Sauce https://www.kitchensanctuary.com/crispy sesame chicken sticky asian sauce/


