Honey Chilli Chicken
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Ingredients                               Equipment
1 Chicken breast                                              large frying pan
1 tablespoon flour                                            or wok
                                                                        Chopping board
For the Sauce                                  vegetable knife
Small piece fresh ginger, peeled and grated    measuring jug
1 tbsp honey                                                    tablespoon
1 tsp cornflour                                                 teaspoon
2 tbsp water                                                    grater
2 tbsp lemon juice                                            medium bowl                                          
½ tbsp chilli sauce                                            wooden spoon
1 tsp soy sauce

2 spring onions
½ a pepper (sliced finely)
Oil for cooking

Method

1. Cut the chicken into small regular cubes and toss lightly in the flour.

2. Heat a little oil in the large frying pan and add the flour coated chicken.  Cook for approx 5 minutes.

3. Add the grated ginger and sauté gently for a few seconds.  Add the honey and stir.  

4. Add the combined cornflour, water, chilli sauce, lemon juice and soy sauce.  Stir until the mixture comes to the boil and thickens.

5. Add the sliced peppers.  Toss in the sauce for a further 3 minutes.

6. Add sliced spring onions and cook for a further minute.

Serve with fried or boiled rice or noodles.

