Spicy Chicken Hot Pot Recipe
(Serve 4-6 people)

Ingredients:

Chicken, cut into pieces: 800g
Light soy sauce: 2 tablespoons

Dark soy sauce: 1 tablespoon

Sugar: 1 tablespoon

Hua Diao wine (Chinese cooking wine): 2 tablespoons
Cornstarch: 2 tablespoons

Sesame oil: 1 tablespoon

Ginger: 1 piece (about 3 centimeters long), shredded

Garlic: 4 cloves, sliced

Purple onion: 1, shredded

Yuan Heng Hot Pot Spice: 1 packet

Pixian Doubanjiang (broad bean paste from Pixian County):
approximately 2 tablespoons

Chili flakes (adjust to personal taste)

Water or chicken broth: 1 cup

Instructions:

1.Wash the chicken meat and pat it dry, then cut it into pieces. In a bowl, mix together
soy sauce, dark soy sauce, sugar, cooking wine, cornstarch, and sesame oil. Marinate
the chicken in this mixture for at least 1 hour.

2.Heat a pot and add a small amount of oil. Stir-fry ginger, garlic, and purple onions over
medium heat.

3.Add Yuan Heng Hot Pot Spice and continue stir-frying until the aroma is released.
4.Add the marinated chicken and stir-fry until the chicken turns golden brown.

5.Add Pixian Doubanjiang and mix well to coat the chicken evenly (approximately 2
spoons).

6.Add 1 cup of water or chicken broth, cover the pot, and simmer over low heat for about
10 minutes. Cook until the chicken is fully cooked.

7.0nce the sauce in the pot thickens, adjust the spiciness by adding chili powder
according to your personal preference. 2024 (C) YUAN HENG SPICE CO. R85 #} /A 3]
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