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            Chinese Honey ChickenChinese Honey ChickenChinese Honey ChickenChinese Honey Chicken    

                                    蜜汁鸡蜜汁鸡蜜汁鸡蜜汁鸡    
                                    2 Servings
    

    

    

    

    

Ingredients:Ingredients:Ingredients:Ingredients:    

350 gm Boneless skinless chicken breast, cut into 1” chunks 

Suitable amount of oil (for deep frying) 

    

Sauce Ingredients:Sauce Ingredients:Sauce Ingredients:Sauce Ingredients:    

¼ cup  60 gm  Water 

¾ tbsp  10 gm  Oil 

1½ tbsp1½ tbsp1½ tbsp1½ tbsp    22 gm22 gm22 gm22 gm        HoneyHoneyHoneyHoney    

1½ tbsp 22 gm  Garlic, minced 

1 tsp  5 gm  Ginger, minced 

½ tsp  2.5 gm  Salt 

½ tsp  2.5 gm  Rice wine vinegar 

½ tsp  2.5 gm  Cornstarch, mixed with ½ tsp water 

Sesame seeds for garnish 

 

 

    

    

    

    

    

    

    

    

    

    

    

    

Batter IngredienBatter IngredienBatter IngredienBatter Ingredients:ts:ts:ts:    

4 tbsp  60 gm  Water 

2 tbsp  30 gm  Cornstarch 

1 tbsp  15 gm  Flour 

½ tsp  2.5 gm  Baking powder 

½ tsp  2.5 gm  Salt 

1 no    Egg white 

½ no    Egg yolk 

 

Methods:Methods:Methods:Methods:    

1. Mix all batter ingredients until smooth and set aside for at least 30 minutes. 

2. Add the chicken into batter for coating. 

3. Heat oil in wok and fry chickens for 2 minutes or until golden brown in 

color. Drain in paper towels. 

4. Heat oil in wok to sauté garlic and ginger. 

5. Add in salt,    honeyhoneyhoneyhoney, vinegar and water. Mix well. 

6. Add in cornstarch and simmer for 2 minutes. 

7. Coat chicken with the sauce and garnish with sesame seeds. 

 

 
The refreshing, delicious and nutritious Ginger Honey Drink ~ 

The recipes found on this website are provided as suggestions only and without charge as part of our service to customers. We are not responsible for the outcome of any recipe you 

try from this website. While we try to review each recipe carefully, you may not always achieve the results desired due to variations in ingredients, cooking temperatures, typos, 

errors, omissions, or individual cooking abilities. Please always use your best judgment when cooking with raw ingredients such as eggs, meat, chicken or fish. 
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