HUNAN CHICKEN
1¼
pounds boneless skinless chicken breasts

4
tablespoons soy sauce

6
tablespoons neutral oil, plus more as needed

2
tablespoons cornstarch

¼
cup rice vinegar

1
teaspoon granulated sugar

2
tablespoons Shaoxing wine or dry sherry

1
(1-inch) piece ginger, peeled and thinly sliced

2
scallions, trimmed and cut into 2-inch pieces, whites and greens separated

¾
teaspoon crushed red pepper

12-15
whole dried red chile peppers, such as Tianjin or árbol, to taste, or an additional ¾ 
teaspoon crushed red pepper

3
tablespoons fermented black beans, roughly chopped, or ¼ cup hoisin with 1 
tablespoon fish sauce

4
medium garlic cloves, thinly sliced

1
small red bell pepper, chopped

1
small green bell pepper, chopped

1
long hot pepper, jalapeño or cubanelle, halved, seeded (if desired) and thinly sliced

2
cups broccoli florets

1
(15-ounce) can baby corn, drained and halved

4
cups steamed jasmine rice, for serving

Pat the chicken dry with paper towels, then cut crosswise into ¼-inch-thick slices. Place in a medium bowl and add 1 tablespoon soy sauce, 1 tablespoon oil and 1 tablespoon water. Toss, then sprinkle in cornstarch and toss again until each piece of chicken is fully coated. Let marinate for at least 10 minutes or up to 2 hours. Refrigerate if longer than 30 minutes, but bring to room temperature 15 minutes before cooking.

Meanwhile, in a small bowl, stir together the remaining 3 tablespoons of soy sauce, rice vinegar, sugar, Shaoxing wine and 2 tablespoons of water.

Heat 1 tablespoon of oil in a wok or large (12-inch) cast-iron skillet over high. Once the oil is shimmering, add the chicken in an even layer, cooking in batches and adding more oil, if necessary. Cook until the edges are slightly golden brown and the chicken no longer sticks to the pan, 1 to 2 minutes. Flip the chicken and repeat on the other side, then transfer to a plate.

Reduce heat to medium-low and add remaining 4 tablespoons oil, ginger, scallion whites, crushed red pepper, dried chiles, fermented black beans and garlic. Cook, stirring, until ginger starts to soften, about 1 minute. Stir in the bell peppers, long hot pepper, scallion greens, broccoli and corn until everything is coated. Return the chicken and any of its juices back to the pan.

Increase the heat to high. Pour the soy sauce mixture into the pan and toss until everything is coated. Cover and cook until vegetables are just tender and chicken is cooked through, about 2 minutes. (If you don’t have a lid large enough to fit your wok or skillet, use a large baking sheet.) Transfer everything to a platter and serve alongside steamed rice.
The cuisine of the Hunan province is one of the eight traditional Chinese cuisines, but what sets it apart from the others is its use of bold hot and sour flavors. Chiles, vinegar and fermented black beans are staples in Hunan cuisine, and this recipe uses all three. Hunan chicken originated in China and made its way to the United States in the 1970s, where the flavor profile was adapted to please the American palate. Here, bite-size pieces of chicken are marinated in soy sauce, making them tender and juicy, while vegetables are flash-cooked in a wok alongside other staples of Chinese cooking like garlic, ginger and scallions for a flavor-packed dish that hits all the tastebuds. Serve it right away, accompanied by fluffy jasmine rice. 

Save

SERVES: 4
