Thisisa Korean dish which Sue slightly modified to suit the mini (Inner) Chicken fillets|
found for £1.99.

| ngredients: -

1759 of Chicken breast, cubed

3 Thsp of Soy Sauce (Gluten free for us)

1 ¥ Thsp of Brown Sugar

1 Thsp of Rice Wine Vinegar

70ml Lemonade ( Sue made her own with Soda Water and the juice of aLemon?)
% Thsp of minced Garlic

1 Tsp of minced fresh Ginger

1 Tsp of Olive Qil

Ground Black Pepper

Method: -

(1) Combine the marinade ingredientsin a bowl and mix well.

(2) Pour over the Chicken and marinade in the fridge for at least 4 hours.

(3) Add the Chicken to a hot frying pan with alittle Qil, reserving most of the liquid.
(4) Sear the Chicken on all sides.

(5) Turn the heat down and stir occasionally until the Chicken is cooked.

(6) In aseparate pan heat the remaining marinade and reduce over a medium heat.
(7) Serve over abed of Rice and pour over the reduced marinade.

We gar nished ourswith sliced home pickled Radishes and Spring Onion. The pouring sauce

was the Ximenia and Chilli Chutneywe made the other day and we had the remaining
Zucchini Noodlesfrom the night before asa side. All pretty tasty!



http://www.eatwellonuc.org.uk/index.php/recipes/508-ximenia-sort-of
http://www.eatwellonuc.org.uk/index.php/recipes/510-zucchini-noodles

